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Abstract

The sensory and safety of cook-chilled Buchu-jeon were evaluated to provide to foodservice operation
during chilled storage for 5 days. The sensory evaluations of cook-chilled Buchu-jeon were conducted ac-
cording to 3 reheating methods which was frying pan, steam/convection oven and microwave oven. The sensory
evaluations were made on 4 sensory attributes (taste, odor, color, and texture) by a 9-member panel using
quantitative descriptive analysis (QDA). The Buchu-jeon reheated in the steam/convection oven, after 1 day
storage at 3°C, obtained higher score in taste, odor and texture than the ones reheated in a frying pan and
microwave oven. Three reheating methods didn’t show any difference in taste, odor, color, and texture of
Buchu-jeon at 3°C for 3 days. The Buchun~jeon reheated in microwave oven at 3°C for 5 days had a significant
(p<0.05) lower score odor and color than the ones reheated in frying pan and steam/convection oven. The
safety of Buchu-jeon was also evaluated by measuring total count, coliform count, psychrotrophic count, acid
value and peroxide value during 5 days of storage periods at 4°C. Total counts of Pajeon was ranged from
5.0x10' CFU/g to 2.2X 10° CFU/g and the coliform and psychrotroph were not detected at most experiments.
The acid values were ranged from 1.80 to 2.18 mg of KOH/g of fat until 5 days at 4°C. And the peroxide
values were ranged from 4.44 to 17.87 meq of peroxide/kg of fat until 5 days of storage period. Therefore,
these results demonstrated that the cook-chilled Buchu-jeon is microbiologically and chemically safe during
5 days of storage period at refrigeration temperature.
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Table 1. Sensory scores’ for cook-chilled Buchu-jeon by 3 reheating method
—chi hu-j i 1
Characte— Storage Freshly prepared Cook—chilled Buchu Jef)n (expenr-nenta group)
ristics time (days) (control group) Frying pan Steam/convection Microwave F-value
oven oven
Control group 6.43+0.72” 6.43£0.72 6.46+0.72 A6.43%0.72
Taste 1 6431072 6.0411.20 6.3811.20 4614%1.35 Ns?
3 6.43+0.72 6.42+1.39 561+1.53 A5714+1.30 NS
5 6.43+0.72° 5.76+1.54" 561%1.59" 5490+ 1.44° 3.931"
F-value NS NS 6.311™
Control group 6.21+0.85 6211085 621 £0.85 46.21+0.85
Odor 1 6.21+0.85 6.00+1.09° 6.33+1.39 B514+1.38° 4521"
3 6.21+0.85 6.47+1.47 571£1.45 AB 76+1.41 NS
5 6.21+0.85° 5.05%1.46° 590+151° Ca71=161° 3.824"
F-value NS NS 5.384"
Control group 6.17+0.77 6.17%0.77 6.17+0.77 617077
Color 1 6.17+0.77 652+1.28 6.3811.39 5.9521.28 NS
0 3 6.17+0.77 6.38+1.07 5.80+0.87 6.00+1.92 NS
5 617077 6711148 5.85+1.68% 5.52+153" 2740
F-value NS NS NS
Control group 6.04+1.42 6.0411.42 26041142 6.04+1.42
Texture 1 6.04+1.42 5.95+1.46 A6.42+1.07 6331168 NS
3 6.04+1.42 6.09£1.09 A633+1.27 6571.16 NS
5 6.041.42 6191156 Bs 47121 585+1.76 NS
F-value NS 3953 NS

"Means based on evaluation of 9 panels, 3 replication of study, and score from 1 to 9.

PMean = SD.

¥Means with different capital letters in a column and small letters in a row are significantly different by Duncan's multiple range

test at p<0.05.
“Not significant.
'p<0.05, “p<0.01.
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Table 2. Total, coliform and psychrotroph count of cook-
chilled Buchu-jeon during storage periods (unit: CFU/g)

Storage Total Coliform Psychrotroph
time (days) count count count
0 2.2x10" NDV ND
1 15%10' ND ND
3 50% 10" ND 3.3% 10"
5 1.8x10" ND ND

"Not detected.
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Table 3. Acid values and peroxide values of cook-chilled
Buchu-jeon during storage periods

Storage Acid value Peroxide value
time (days) (mg of KOH/g of fat) (meq of peroxide/kg of fat)
0 1.80+0.07" 444%1.70
5 2181145 17.87+4.410
"Mean*SD.
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