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Quality Characteristics of Pork Cutlet by Cooking Method

Young-Chul Chae
Hotel Culinary of Ulsan Technical College

Abstract

Cooking is the final production stage of the food industry and is an essential part to define the distinctive
feature. Consumers do not want to change their cooking styles because they learn the cooking styles as
practices and customs from their region or their ancestor and they are skilled in their use. Corpulence is a
major health concern in developed countries and developing countries alike. This study was conducted to
suggest the arts of cooking for pork cutlet, a typical dish cooked by batter-fried food, and to decrease the
intake of fat and calories. As a result, the fat contents of pork cutlet were lower (p<0.05) than when it was
conducted with frying and oven baking. Especially, the pork cutlet cooked by oven baking showed a 10%
reduction in calories (p<0.05) compared to frying. The organic functional tests were satisfactory, and oven

baking will help people who need dietary treatment.
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(OVﬁn baking)# S Ewo]Zd 2¥EE A FFIhY
Aoz AMRSIE Z3H4 224 (combination baking)
=3 *}%0}925}.
deep-frying2 180°ColA 387k pan-frying2 Zz}o]
Wl =7427F Awrgk Z71A sk 180ColA &F #
ol it el FHF & && oF= PHLE 4
B LB F& E7FAE 220T9 A 2EoA
OBt AL EHE o] & EVtie 2HO
Eo7te QEA HAEE T o] &sto] 220TllA
927t 2SR 4 AP 33 ¥HEsY =712 E
Azstgem of Sgaitt 288 AFE sof F 63
RHEAH S AAISHE T
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105C dgAzHez 2384

AR S g2 A3E ZFS 20 mly ¢S Ulta
Turrax(Janken and Kunkel, Model No. T 25, Germany)E
AHESFe] 8,000 rpmell A 187 A2 T {2 S
pH meter(Mettler Toledo 340, Switzerland)E A}M&5Fo]
&gtk

E7129 FH-E Colorimeter (Chromameter, CR210,
Minolta, Japan)E Al&3st] 3 =(lightness)S el =
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H2/g(gumminess, g), A4
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speed= 5 mmysec©] %131, spherical stainless probe(0.25
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Table 1. Proximate composition of pork cutlet by cooking
method (%)

Frying Oven baking

. . combi-
deep-frying  pan-frying baking
“Protein(%) 20.86+1.13° 20.56+1.05° 25.40+1.33" 24.50+2.27°
Fat(%) 14.28+0.44" 11.7240.99° 6.09+0.91° 8.92:0.97°
Water(%)  56.30+0.96" 57.38+1.18" 55.20£1.66" 56.70+0.89™

Composition baking
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9
el zpol7t fidth ol RIuiFgud Hypiy
JE5&£E7F A7 dE ek 27t Ae
ol9] dAilee YC & 2003), = ¥H A2
Holzel olgstxql Wl oigt A7 (Chae YC.
1997)9} & x]&}H broiling, roasting, water bath cooking,
water bath cooking of chilled roastE ©]-&3%F Z&| MY
of W& FAMHY FAEF B A7 (Tenin D &
2000) 6.18% A9 A st FFEE9 W wWE
=59 olgatd wale] #st A(Park GB 5 1990)
oA LE7L g2 B4F 56~592 pHt FeATHE
HBaghE T Aol BRIt

Table 2. Change in the pH of pork cutlet by cooking method

. deep-frying 5.95+£0.02°
F
ymg pan-frying 6.01+0.04°
. baking 5.99+0.04"
Oven baking combi-baking 6.010.05"

Values are mean +SD.
4 Means with the same alphabet are not significant
different at p<0.05 by Ducan’s multiple range test
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Values are mean +SD.
. Means with the same alphabet are not significant different
at p<0.05 by Ducan’s multiple range test
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Table 3. Change in the color value of pork cutlet by
cooking method

color Frying Oven baking

value deep-frying  pan-frying baking combi-baking
L-value 56.55+2.26° 57.32+520° 69.40+0.75" 69.10+2.09°
a-value  11.37£0.73°  8.49+1.61° 2.50+0.77° 3.30+1.77°
b-value 21.60+1.06" 20.02+3.51° 25.03+1.17° 23.96+0.77°

Values are mean +SD.
¥ : Means with the same alphabet are not significant
different at p<0.05 by Ducan’s multiple range test
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Fryingo 2 %|%t &7k~ Oven bakingo 2 %] d
E7tEE 930 Aot e ALz YeERe
Frying Oven baking WH-olHe 94 Xpolrt §1
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olgjgt AF+= Frying=e| HET} Oven baking® 2
28 w727t ok 10%8E ZEHYF 42 Ro=
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Table 5. Change in the Calorie of pork cutlet by cooking
method (cal/g)

Frying Oven baking
deep-frying pan-frying baking combi-baking

6227.78+29.79" 6176.65+50.12" 5638.28+48.88" 5607.95+15.33

Values are mean *SD.
P : Means with the same alphabet are not significant

different at p<{0.05 by Ducan’s multiple range test

Table 4. Mechanical characteristics of pork cutlet by cooking method

Mechanical Frying Oven baking

properties deep-frying pan-frying baking combi-baking
Hardness 784.00=149° 634.07+133" 1463.44+187" 1178.45+154°
Springiness 0.88+0.07° 0.87+0.04° 0.94+0.07° 0.95+0.05°
Cohesiveness 0.58+0.04° 0.60+0.08° 0.71+0.04" 0.66+0.04°
Gumminess 456.16+99.7° 383.36+80.85° 1043.87+117.25° 776.58+85.05°
Chewiness 403.58+103.59" 334.16+71.18° 991.46+167.19" 743.36+100.59"

Values are mean +SD.

#4 : Means with the same alphabet are not significant different at p<0.05 by Ducan’s multiple range test
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