vl

FZLFRETESAEIQ004)7 FES 20043 6¥ T A 5818, T4l 2. 8BE, #
YA 4,940E 07 o|HE FEHYS HAH ATET(20,3648)9 41492 AAstm gk, =

& HS FE7IE0 AT d2e2Y 5 MEAFE 7R e Y A AF FEL
@4 vlel g FEd g . AFAA AJAJHUME, FLIFAE, AdRE F
FaYA TH2E OBM WA @, 24K, E7&E HEE AU 2 FHFY
3, s, dEEd T A7 AN AEE Adste dFE dEer FE31
Aoy FAY B F AT R ol EF MFEE Y FE0] AW FEF
@ AH o ol A o Ee HE AL QU] WEd oHE d=g &
A7) g Aol AFE HAolg. S 2HAE] FE FAE Aste R T
€ 9 F¥sta goete 717 gl ed g d2%0d I avle £3d 7 dE A
olth, of @ EAAEES MAIANTZ A PEes & AFdAE v A54EY

A FAC ARAFHA A SAFE AL ARNL F FLEE

EE F 24 3748 AKdA FA FHE A5t 7X10X2m A7)E AE F Table

1o Jebd aiguz vz Fujg g BEe 27 AA(FEHol2E 1 4 DAA
1£1TAA 1089 4 F A28 sl 2 F 1£1TA 2840 AZste] F
A3 E A8}, piE phmeter(Orion 2304, USA)E FAsgon, B4EL nlg
NEE 70T F2xdA 308 714 o8 B2ste 1,000rpmel A 1082 4428
T Big WESHE st Yehidth VBNS @E(1975)79) BHE o] &8 TBARS
Bueges} Aust(1978)79] Wog gk, ol4e H@dlA dojd AzE SASYY GLM
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(General Linear Model) ®¥oz EAslgn A& Hgztd #zE 93] Duncand
Multiple Range Test& I%ﬁ’r%‘iq

Table 1. Formula of seasoned paste

T1 T2 13 T4

Ingredients
& (Soy sauce) (Kimchi sauce) (Pickled shrimps sauce) (Onion sauce)

Picked shrimp 2.5 12

Garlic 10 11 15

Corn syrup 27 33 30 28

Ginger 1 3 8

Red pepper 1 2

Green onion 9.5

Sesame 0.5

Sesame oil 0.5 0.5

Red pepper powder 1 0.5

Water 15 8.5 31 16.2

Onion 10 13 20

Salt 2 2.8

Vinegar

Radish 5 3

Paineapple 10 10

Kimchi 30

Soy sauce 21

Total 100 100 100 100
2% g 1%

59 A7|H] WE pHe] W Table 29 Uehlide}. piE A%z
7ol vl A ol gastgen, ATl wat AT AFL UehlA gid. A%
28 T AT vl T4 piet BEEo] 7MY B4 vehded, B4Ee UIAR
ol dopror Azt we A} FFL Jert gt

:MZIEM A7F717ke] WE TBARSS] W3 Table 3o WEMGITH T1
UL & 2o F7sic) olF Zaslg o 129 T37E A A3y
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7 B Fasd. Brewer $V& 4489 ¢ nalonaldehyde®] %ol 0.2mg/kg olat
A Adstga sded £ ddre dad o8 AYadzs) 0.2-1.2 392 A U
Eted ole AF AN #H7bd Fdge TEHO e de M, AW EE R
Fol dste] vlAgor FAA A7 Fold Ao AzdtVn stk A% At
A7k gobde AL AW £4 L vAE dal Fo da) Aol Badozn g4
He 2% g Aot AFEAL & LasiA s ARzl wE vBNe W
3HE Table 4o Yehiiglch. A7 wep AFz7)el v BE Aol Frtstg

a, TIL 2899 ¥& @& HAd.

Table 2. Changes of pH of fermented pork with vacuum packaging during storage at

1£1C
Treatment” Storage(day)
1 14 28
T1 5.2640.01° 5.31£0.01% 4.83+0,02%
T2 5.40+0.02% 5.2340.01% 4.52+0.03%
T3 5.724+0.07" 5.55+0.04"° 4.84+0.03%
T4 5.3140.04% 5.16+0.05% 5.21+0.02%

Y Treatments are the same as described in Table 1.
BL . Means with different superscripts in the same column significantly differ at p<0.05.

*%¢ : Means with different superscripts in the same row significantly differ at p<0.05.

Table 3. Changes of water holding capacity(%) of fermented pork with vacuum

packaging during storage at 11T

Treatment! Storage(day)
1 14 28
T1 74.79+7.13 91.68+2.92° 75.51+3.56%
T2 77.33+2.17" 88.10+0.79° 69.56+2.20%
T3 81.24+9.95 86.58+4.86 74.10+1.64°
T4 77.67+1.31 86.16+11.92 83.21+1.56*

Y Treatments are the same as described in Table 1.
ABC . Means with different superscripts in the same column significantly differ at p<0.05.

b : Means with different superscripts in the same row significantly differ at p<0.05.
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Table 4. Changes of TBARS(mg malonaldehyde/kg) of fermented pork with vacuum

packaging during storage at 1£17C

Treatment” Storage(day)
1 14 28
T1 0.47+0.07% 1.25+0.05* 0.78+0.05
T2 0.61+0.17%® 0.54+0.10° 0.41£0.01°
T3 0.63+0.12%= 0.38+0.08%° 0.35+0.03%
T4 0.75+0.13* 1.03£0.17% 0.48+0.03%

Y Treatments are the same as described in Table 1.
ABC . Means with different superscripts in the same column significantly differ at p<0.05.

2b¢ : Means with different superscripts in the same row significantly differ at p<0.05.

Table 5. Changes of VBN{mg%) of fermented pork with vacuum packaging during

storage at 11T

b Storage(day)
Treatment
1 14 28
T1 64.46+7.79" 82.10+0.08° 169.68+17.50™
T2 54.00+23.43 63.26+12.28 76.07+4.13%
T3 46.8245.15° 68.27+19.80% 84.71£5.445
T4 44.4243.07° 63.34+0.73% 74.92420.61%

Y Treatments are the same as described in Table 1.

AB . Means with different superscripts in the same column significantly differ at p<0.05.

> 1 Means with different superscripts in the same row significantly differ at p<0.05.

B ATE B F 2447 3748 AKdA 54 BYE JFH sk 7x10x2m AVE
& F ohd wigd] 4 Ax(PdHol2E 11 B4 DAA 1£1TdAE 10897 £33 £
AFEAste] AZA4E £4% 29 03 2o 28348 3 258 AFx7]d )
af A% ol BE HeFolM pHIt gaslgon, B4de 149744 Fotsit} olF wo}
ool Az wE 9% AFS ehA g9tk TBARSS T17¢ T4%7F A% 14
A7HA & Lo g Frksitt ol gastgon T29 T3TE A A7 B¢ Basg
VBN A%7| 7o) weh Agz7]e} vls) RE A PolA Frtst9m, TIL 28%0] &2
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