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Abstract

The objective of this research was to estimate the shelf-life of 4 kinds of Korean soup (Yukkaejang,
Sagol-woogeojitang, Kalbitang, and Seolleongtang), under an accelerated experiment, based on the changes in
the selected physico-chemical, microbiological and sensory characteristics.

The 4 kinds of Korean soup (Yukkaejang, Sagol-woogeojitang, Kalbitang and Seolleongtang) were treated at
121°C for 30 min. and the shelf life was evaluatedthrough accelerated experiment, based on the changes in the
physico-chemical, microbiological and sensory characteristics. No viable cells were detected in any of the
treatments and no significant differences were shown in pH, TBA and Hunter’s color values for 3 weeks at
37°C. The periods found to be acceptable by sensory evaluation were 7 days for Yukkaejang and Kalbitang, 14
days for Sagol-woogeojitang, and 21 days for Seolleongtang. For an assumed Qo value of 2.5, shelf-life was
predicted as 109 days for Yukkaejang and Kalbitang, 219 days for Sagol-woogeojitang, and 328 days for
Seolleongtang at 5°C, suggesting that these 4 kinds of Korean soup are suitable for commercial distribution.
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Table 1. Changes of pH and TBA values of Korean soups treated at 121°C for 30 min. during storage time at 37C

Storage day

Items Parameter 0 5 1 )
Yukkaejang 5.66° 5.69° 5.72° 5.60°
Sagol-woogeoiitang H 5.92° 5.98* 5.78" 5.67°
Kalbitang p 6.67" 6.53" 6.55" 6.28"
Seolleongtang 6.29° 6.30" 6.27" 6.21°
Yukkaejang 2.24* 2.52° 2.98° 3.21°
Sagol-woogeojitang TBA 15.21° 15.73° 16.77° 17.18°
Kalbitang (mg%) 14.87° 14.94° 16.23° 18.81°
Seolleongtang 15.54* 15.73* 16.72° 16.79°
a-d : Means with the same letter in row are not significantly different(p<0.05)
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Table 2. Hunter’s color values of Korean soups treated at 121°C for 30 min. during storage time at 37C

Storage day

Items Descriptions

0 7 14 21

L 34.02° 35.54" 33.38° 35.82°

Yukkaejang a 3.32° 3.45° 3.69° 4.12°
b 9.14° 9,35 9.42° 10.86°
L 37.82° 37.78" 37.72° 38.42%

Sagol-woogeojitang a 2.32° 234" 243" 2.33°
b 8.15" 8.28° 827" 8.24°

L 38.19" 34.12° 31.85° 31.01°

Kalbitang a 2.01° 2.05 1.99° 2.07°

b 0.95° 0.82° 0.44° -0.08°

L 55.3° 54.39° 51.33° 51.21°

Seolleongtang a -0.92° -1.03° -1.01° -1.09°
b -1.21° -1.32° -1.54° -1.89°

a-d : Means with the same letter in row are not significantly different(p<0.05)

Table 3. Total microbiological counts of Korean soups treated at 121°C for 30 min. during storage time at 37T

unit : CFU/g-
Ttems Storage day
0 7 14 21
Yukkaejang - - - 30
Sagol-woogeojitang - - R 10
Kalbitang - - - 50
Seolleongtang - - - -
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Table 4. Sensory evaluation of Korean soups treated at 121°C for 30 min. during storage time at 37TC

Storage day

Items Attributes 0 - m 21
appearance 9.34° 7.58° N.AS N.AS
color 923" 8.87° NAS N.AS
i flavor 9.12° 9.01° NAP NAP
Yukkacjang taste 9.34° 8.67° NAS NAS
texture 9.12° 8.45° NAS N.AS
overall acceptability 9.31° 8.86" N.AS N.AS
appearance 8.04° 7.28° 7.03° N.AS
color 9.34° 8.83° 8.83" N.AS
i flavor 9.22° 8.72° 8.03° N.A°
Sagol-woogeojitang taste 9.51° 8.07° 7.34° NAS
texture 8.21° 7.81° 7.64° NAS
overall acceptability 8.97° 8.02° 7.14° NA‘
appearance 9.25° 9.01° N.AS NAS
color 923" 8.92" NAS N.AS
Kalbitang flavor 9.51° 8.94Z NAS NAS
taste 9.08" 8.53 N.AS N.AS
texture 9.04% 8.78" NAS NAS
overall acceptability 928" 8.73" N.AS NAS
appearance 9.45° 9.39" 9.27" 8.72°
color 9.35° 927 8.79" 8.69°
Seolloongiang flavor 9.43 9.29° 9.032 8.28:
taste 9.39° 9.14* 8.21 8.19
texture 927 9.20° 8.15 8.03°
overall acceptability 9,33 9.26" 9.14" 8.65"
a-d : Means with the same letter in row are not significantly different(p<0.05)
N.A. : Not Attained
Table 5. The calculated shelf-life of Korean Soups at various temperature.
unit: days
Yukkaejang Sagol-woogeojitang Kalbitang Seolleongtang
temp. Q10=2.5 Qo=2 Qi0=2.5 Q=2 Q10=2.5 Qi0=2 Q=25 Q10=2
5C 109 56 219 112 109 56 328 168
10C 69 40 138 79 69 40 207 119
15C 44 28 88 56 44 28 131 82
25 18 14 35 28 18 14 53 42
35C 7 7 14 14 7 7 21 21
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