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A Study of Retort-pouch Soybean Paste Pot Stew

Kim, Kyung Ja and Kang, Jung Hee*

Dept. of food & Nutrition Dong-A University, *Dietition of Daechun elementry school

Abstract

This study was attempted to evaluate quality of retort-pouched conuiment food by adding garlic, ginger, red-
pepper in cooking soybean paste pot stew. Cooked and storaged retort-pouch soybean paste pot stew with
four different levels of garlic, ginger, red-pepper (T,: garlic 2%, T,: ginger 1%, T,: red-pepper 2%, T,: garlic
2%+ginger 1%) was tested for sensory evaluation, pH, TBA value, and microbiological number changes.

1) No systematic increase of total bacteria counts was detected during the storage periods for bowl or retort-
pouch soybean-paste samples. The inclusions of ginger extract did not pose any microbiological safty problem.

2) Sensory evaluation conducted by fifteen university students as panelists showed that there were significant
differences among five samples in color, flavour, and appearance and a notable preference for T, sample.

3) There was a slowly increase of TBA value during the first 5~7 days of storage in retort-pouch and bowl.
The inclusion of ginger extract at 1.0% level tended to lower TBA values.
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Table 1. Composition of cooking soybean-paste pot stew
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Soybean-paste (g) water (ml) garlic extract (g) + ginger extract (g) + red-pepper (g)
To 100 200 0 + 0 + 0
T, 100 200 2 + 0 + 0
T, 100 200 0 + 1 + 0
T; 100 200 0 + 0 + 2
Ts 100 200 2 + 1 + 0
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Table 2. Characterisitic of the material

moisture (%) Crude fat (%)

Soybean-paste 38.9 2.3

¥ S IRP
2 3 4 5 days

storage time

Fig. 1. Changes in pH soybean-paste pot stew during
storage in bowl.

storage time

Fig. 2. Changes in pH soybean-paste pot stew during
storage in retort-pouch.
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Table 3. Changes in TBAvalue during refrigerated storage in bowl soybean-paste pot stew (mg/kg)
storage period (days)
0 1 2 3 4 5
Ty 0.133 0.140 0.172 0.181 0.190 0.203
T, 0.086 0.086 0.156 0.187 0.257 0.374
T: 0.117 0.118 0.133 0.164 0.187 0.211
T; 0.098 0.179 0.211 0.234 0.254 0.312
T, 0.008 0.176 0.176 0.211 0.254 0.359
Each means represents duplicate determinations.
Table 4. TBAvalue of soybean-paste pot stew during refrigerated storage in Retort-pouch (mg/kg)
storage period (weeks)
0 1 2 3 4 5 6 7 8
Ty 0.133 0.207 0.178 0.261 0.328 0.411 0.523 0.718 0.788
T, 0.086 0.168 0.195 0.207 0.265 0.325 0.452 0.679 0.729
T, 0.164 0.277 0.168 0.133 0.203 0.320 0.413 0.679 0.710
T; 0.098 0.222 0.316 0.324 0.330 0.398 0.550 0.562 0.832
T, 0.008 0.142 0.172 0.179 0.202 0.269 0.343 0.507 0.850
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Table 5. Microbiological change of soybean-paste pot stew during refrigerated storage in bowl (CFU/g)
storage period (days)
0 1 2 3 4 5
To 1.2 x10° 0.72x 10? 3.90x 10* 2.12x 10" 1.40x 10° 1.42x10°
T, 15 x10° 0.70x 10° 4.54%x10° 1.52x 10 0.66 % 10° 0.92x10°
T, 1.6 x10° 0.46x10° 1.72x10° 1.30% 10° 0.84x 10° 1.98x10°
Ts 1.32x 10° 0.92x10° 0.86x10° 2.10x10° 1.06x10° 1.80% 10°
T, 2.76 X 10° 0.58%x10° 1.12x10° 1.00% 10° 1.20x 10° 1.18x 10°
Table 6. Microbiological change of scybean paste pot stew during refrigerated storge in retort-pouch CFU/g
g P: g
storage period (weeks)
0 1 2 3 4 5 6 7 8
T, 120x10° 1.62x10° 146x10° 178x10° 236x10° 112x10° 3.02x10° 1.00X 100 2.36%x10°
T, 150x10° 1.44x10° 145x10° 194x10° 3.04x10° 17 x10° 3.02x10° 204x10° 3.04X 10°
T, 160x10° 132x10° 132x10° 1.58x10° 214x10° 1.68x10° 0.50x10° 128X 100 2.14x10°
T, 132x10° 142x10° 1.64x10° 1.98x10° 1.02x10° 112x10° 3.20x 100 236x10°  1.02x10°
T, 276x10° 196x10° 298x10° 238x10° 216x10° 1.8 x10° 3.40x10° 1.54% 100 2.16x10°

Table 7. Sensory evaluation of cooking soybean paste
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