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Table 1. Formula of seasoned paste

Ingredients T T.Z
(Red pepper sauce) {Bulgogi sause)

Red pepper 31

Paineapple 19

Garlic 12 6
Water 23 44
Corn syrup 12 6
Sesame leaf 3

Soy sauce 9
Kiwi 17
Onion 2
Seasoning juice 5
Sugar 3
Sesame oil 2
Seasoning 0.4
Ginger 0.4
Pepper 0.2
Green onion 0.3
Caramel 0.2
Bulgogi sauce 0.1
Beef seasoning 0.2
Corn oil 3.6
Salt 0.3
Green tea powder 0.3
Total 100 100
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A= % 3= U

Fdaze At f4A A7 S O = 2 3= HIE Table 4]
eIt ZE AeToA @E9} BEE AR wEt Fksks ¥l o
BEL w4710 Aol wet d Fol ny] e AFY Zeld o3 24U
Forgl7l Wed Aoz woH, oy AT o3 urje AFHn 450 55
FHE 37l Aoz AgdEd. 959 dEE 470 w2t Fokske o] e,
T1o] T22H A 4712 &< A Jehgh.

Table 2. Changes of pH of fermented pork storage at 1+1T

Storage(day)
Treatment” 1 10 20 30
T1 5.04+0.03° 5.07+0.03%  5.11+0.02% 5.32+0.01°
T2 5.07+0.03° 5.24+0.01% 5.18+0.01%¢ 5.40+0.01*

5 : Means with different superscripts in the same column significantly differ at p<0.05.
*P¢d: Means with different superscripts in the same row significantly differ at p<0.05.

UT1: Red pepper sauce, T2: Bulgogi sauce.

Table 3. Changes of shear force(kg/cr) of fermented pork storage at 1+1T

Storage(day)
Treatment" 1 10 20 30
T1 269+97 339+136 4314171 437+109"
T2 412+127° 539+302° 5364165 8404129

AB : Means with different superscripts in the same column significantly differ at p<0.05.
P Means with different superscripts in the same row significantly differ at p<0.05.
Y Treatments are the same as in Table 2.
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Table 4. Changes of Salinity(%) and Saccarinity(%) of fermented pork storage at

11T
Storage(day)
Treatment”
1 10 20 30
Salinity Tl 0.93%0.14° 1.50£0.08" 1.54£0.06"  1.4610.01%

(%) T2  1.14%0.13° 1.35+£0.12° 1.34£0.00%  1.29+0.07%

Saccarinity T1 ~ 12.92+1.77° 19.41£1.94™  22.30£0.71°  15.85+3.36"

(%) T2  11.3740.62°  11.88+0.69™  13.78+0.66°  11.27+0.67

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

Y Treatments are the same as in Table 2.

ph &4717b0] ZAnge wlet n5F4A(THYG Bur]a2(T2)dA EF fddoez 4

o oM T1& A &4 7|7 5%, T2k $4 2047 E F940]
U, 4717k} Ao we} Frlste Aol x99 B ARz A
ol we} 25 Frlsle Aot Fxd GEE FA7 we FUiste 4ol o
o, Tio] 1220 A £4717 B¢ A vest.
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