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Abstract

This study was performed to determine the proximate analysis of Pleurouts eryngii and quality characterisitcs of pork cutlet
sauce with added king oyster mushroom (Pleurotus eryngii). Pork cutlet sauce was prepared with different levels of king
oyster mushroom powder (0, 1, 3, 5, and 7%) and stored for 21days at 25C. Antioxidant activity was significantly increased
by addition of king oyster mushroom powder (p<0.001). L, a and b value significantly increased with the increased of king
oyster mushroom powder concentration. As king oyster mushroom powder concentration increased, pH value was increased
and titratable acidity (%) value was decreased. pH value and titratable acidity (%) value were stable during storage period.
Viscosity value and Brix° were significantly increased by addition of king oyster mushroom powder (p<0.001). The overall
acceptability, sweetness and taste of the pork cutlet sauces with added 5% king oyster mushroom powder attained high scores.
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Fig. 1. DPPH Radical scavenging ability in various sol-
vent fractions of pork cutlet sauce added with king oyster
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mushroom (Pleurotus eryngii) powder.

Y KMPO : King oyster mushroom powder 0%.
KMP1 : King oyster mushroom powder 1%.
KMP3 : King oyster mushroom powder 3%.
KMPS5 : King oyster mushroom powder 5%.
KMP7 : King oyster mushroom powder 7%.
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Table 1. Changes in Hunter's color value of pork cutlet sauce added with king oyster mushroom (Pleurotus eryngii)
powder during storage at 25T

)
Hunter color  Storage period Samples
value (day) KMPO KMP1 KMP3 KMP5 KMP7
0 27.8940.07"2) 31.48+0.23"P 34.78+0.08™C 36.75+0.18% 38.27+0.17*4
L 7 28.2540.11" 31.39+0.36" 34.19+0.44° 35.65+0.97"8 37.210.75%
14 29.18+1.77° 31.6840.15¢ 34.82+0.03" 36.44+0.36™ 37.76+0.39™*
21 28.51x0.10° 31.73£0.19¢ 34.97+0.19° 354241258 37.8+£0.49°*
0 4.56+0.04™" 7.010.03" 8.69+0.08" 9.20+0.06™ 9.26£0.07**
7 4.59+0.08° 7.23+0.08" 8.54+0.08" 8.310.02°4 9.14+£0.22**
a C bB bA abA abA
14 531121 7.10£0.05 8.52+0.06 8.89+0.03 $.830.10
21 4.85+0.08" 7.01+0.03"® 8.13+0.14% 8.1940.59% 8.41+0.41%
0 5.50+0.12"F 9.630.24 13.32+0.11™* 14.93+0.32% 16.24+0.14**
. 7 5.48+0.11F 9.95+0.07"° 13.41+0.12° 12.75+0.12% 15.97+0.09**
14 6.81£2.12° 9.89+0.07°¢ 13.21+0.27° 14.87+0.10™" 15.62+0.20°*
21 5.85+0.11° 9.57+0.29°° 13.16+0.38° 13.82+1.18"® 15.14+0.12%*
D KMPO : King oyster mushroom powder 0%, KMP1 : King oyster mushroom powder 1%, KMP3 : King oyster mushroom powder 3%,
KMP5 : King oyster mushroom powder 5%, KMP7 : King oyster mushroom powder 7%.
? ™ Not significant.

3) a~e

Letter with different superscripts indicate significant difference at p<0.05 (column).

F Letter with different superscripts indicate significant difference at p<0.05 (row).
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Fig 2. pH changes of pork cutlet sauce added with king
oyster mushroom (Pleurotus eryngii) powder during storage

D KMPO : King oyster mushroom powder 0%.
KMP1 : King oyster mushroom powder 1%.
KMP3 : King oyster mushroom powder 3%.
KMPS : King oyster mushroom powder 5%.
KMP7 : King oyster mushroom powder 7%.
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Fig. 3. Changes in the titratable acidity of pork cutlet
sauce added with king oyster mushroom (Pleurotus eryngii)
powder during storage at 25TC.

Y KMPO : King oyster mushroom powder 0%.
KMP1 : King oyster mushroom powder 1%.
KMP3 : King oyster mushroom powder 3%.
KMP5 : King oyster mushroom powder 5%.
KMP7 : King oyster mushroom powder 7%

Table 2. Viscosity of pork cutlet sauce added with king oyster mushroom (Pleurotus eryngii) powder during storage at

25T (unit : %)
1
Storage period Samples
(day) KMPO KMP1 KMP3 KMP5 KMP7

0 11.90+0.69°? 24.44+0 35" 38.00+1.05"3P 76.7£1.71™8 116.7+1.50°*

7 21.10+0.46™ 28.09+0.17° 36.73+0.81¢ 77.6£2.30° 137.23+2.20*

14 14.30+0.17* 27.67£0.17° 37.10+£0.46° 71.4£1.37° 140.0+£1.65

21 14.40+0.30"" 26.840.17°° 37.0+£0.35° 78.740.26° 140.5+3.80™

D KMPO : King oyster mushroom powder 0%,

KMP5 : King oyster mushroom powder 5%,
2) a~e

KMP1 : King oyster mushroom powder 1%,
KMP7 : King oyster mushroom powder 7%.
Letter with different superscripts indicate significant difference at p<0.05 (column).

KMP3 : King oyster mushroom powder 3%,

AE Letter with different superscripts indicate significant difference at p<0.05 (row).

™ Not significant.
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Table 3. Brix of pork cutlet sauce added with king oyster mushroom (Pleurotus eryngii) powder during storage at 25C

Storage period (day)

Samplesl)
0 7 14 21
KMPO 38.98+0.10°% 39.18+0.10" 39.1+0.08° 39.03+0.34°
KMP1 39.180.17™° 39.30+0.15 39.65+0.26° 39.13+0.47°
KMP3 40.00+0.22° 40.03+0.21° 40.47+0.31° 40.230.35°
KMP5 40.70+0.08™° 40.60+0.08" 40.67+0.05° 40.730.12°
KMP7 41.95+0.26™° 42.06+0.34" 42.05+0.17" 41.73+0.14"

Y KMPO : King oyster mushroom powder 0%,
KMPS : King oyster mushroom powder5%,

2) a~e

KMP1 : King oyster mushroom powder 1%,
KMP7 : King oyster mushroom powder 7%.
Letter with different superscripts indicate significant difference at p<0.05 (column).

KMP3 : King oyster mushroom powder 3%,

A™E Letter with different superscripts indicate significant difference at p<0.05 (row).

NS Not significant.

Table 4. Sensory evaluation of pork cutlet sauce added with king oyster mushroom (Pleurotus eryngii) powder

Samplesl) KMPO KMP1 KMP3 KMP5 KMP7 Control
Color 3.95+1.07* 3.70+0.80° 3.55+0.93% 2.95+0.95™ 2.75+1.06° 2.19+1.37
Flavor 2.71+0.90™ 2.81+1.17 2.86+0.96 2.52+1.03 2.73+1.10 2.00+0.83
Sour taste 2.95+1.07" 2.62+0.92° 2.83+1.09° 2.83+1.06" 3.00+0.89" 1.50+1.07°
Sweetness 3.00+1.00° 3.05+0.74" 3.14+0.85" 3.42+1.01° 3.28+1.12° 2.25+0.93"
Taste 3.24+1.04° 3.090.10" 2.9540.97" 3.30+0.89" 3.00+1.28" 1.76£1.02°
Mushroom flavor 3.23+0.94" 3.10£0.70" 2.95+0.83" 3.33+1.18" 3.00+1.06" 1.76+0.73°
Overall acceptability — 3.25+1.00" 3.15+0.81° 3.53+0.97° 3.62+1.10° 3.05+1.14° 1.70+0.86°

" Control : Manufactured goods, KMPO : King oyster mushroom powder 0%, KMP1 : King oyster mushroom powder 1%, KMP3 : King

oyster mushroom powder 3%,
2) a~e

™ Not significant.

KMPS5 : King oyster mushroom powder5%,
Letter with different superscripts indicate significant difference at p<0.05(row).

KMP7 : King oyster mushroom powder 7%.
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