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Ingredients
Total

Soy sauce
Sugar

Corn syrup
Garlic powder
Ginger powder
Caramel

Mirim

Table 1. Formula of Yakibuda
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Fig. 1. Change of pH of Yakibuda during storage at 4+1T.

T1(Grilled loin Yakibuda), T2(Grilled tenderloin Yakibuda), T3(Grilled ham
Yakibuda), T4(Smoked loin Yakibuda), T5(Smoked tenderloin Yakibuda),

T6(Smoked ham Yakibuda).
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Fig. 2. Change of TBARS(mg malonaldehyde/kg) of Yakibuda during storage at 4:1T.

Treatments are the same as described in Fig. 1.
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50
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Fig. 3. Change of VBN(mg%) of Yakibuda during storage at 4+17T.

Treatments are the same as described in Fig. 1
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Table 2. Changes of shear force(kg/cm®) of Yakibuda during storage at 4+1TC

Treatment” Storage(day)
1 10 20 30 40
T1 7.24£026™  1.8840.44% 3763045 5384070  4.7240.72%*
T2 4.64+057%  1.94+0.44%  2.00£0.22°  3.29+0.17%  4.29+1.00°®
T3 8.61£2.19™  962+0.56™  4.44+0.66™ 4771185  9.33+1.12%
T4 4.6311.14% 47910285 449109  547£1.39%  2.95+0.74°
T5 2.98+0.26™ 1534037  2.3240.14%  4.8940.27%*  3.66£0.56"®
T6 7.67+0.71% 876177  537+0.93" 975099  8.63%1.02"

Y Treatments are the same as described in Fig. 1.

ABC
p<0.05.

ab.c.d

p<0.05.
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