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Quality Changes of Retorted Samgyetang during Storage depending on
the Different Filling and Packaging Temperatures of Meat Broth

Min Jun Jang and Keun Taik Lee’

Department of Food Processing and Distribution, Gangneung-Wonju National University

Abstract This study was conducted to investigate the effects of filling and packaging temperatures on the quality
changes of retorted Samgyetang during storage. The samples were manufactured after filling the broth maintained either
at 50°C (T1) or 85°C (T2) into pouch and followed by sterilizing them at 120°C for 65 min under the F value of approx-
imately 8.0. The samples were stored at 25°C up until 6 months and various physic-chemical parameters including pH,
oxygen ratio in the headspace of package, residual dissolved oxygen concentration in the broth, acid value, volatile basic
nitrogen value (VBN), apparent viscosity, spreadability of porridge, and sensory attributes were analyzed periodically at
month 0, 1, 3, and 6, respectively. During storage time, the dissolved oxygen concentration and acid values of T2 samples
tended to increase slower than T1 (p<0.05). Between T1, and T2 samples, significant differences were observed for pH
and dissolved oxygen concentration over the storage period while acid values and VBN values were significantly different
from 3 months (p>0.05). Contrarily, no apparent differences were observed between two samples in the apparent vis-
cosity, spreadability of porridge, and sensory attributes over the storage period (p>0.05).
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Table 1. Conditions of gas chromatography for gas analysis

Column Carboxen-1000 (Supelco)
Detector TCD
Maintained at 30°C for 7 min and
Oven temp. .
rose 10°C to 300°C/min
Carrier gas He (35 psi, total flow 50 mL/min)
Injection 100 ul, 30°C




Vol. 18, No. 1&2 (2012)Quality of Samgyetang packaged at different filling temperatures of meat broth

Brrslatt. 2e @] frelat A2 SPSS 19.0
©]-8-3}3 Duncan’s multiple range tests 3+t

EENL I LR

TANES] T2 HAAA §59] 2EF 7k 50°C(T1)
9} 85°C(T2)E 71g3sle] Y HEZE AR A3
ol & 24 W sl=2do]2e] AAws HEo] Wl
= Fig. 13 28t} A% Fx Ak ¥E2 T1g T2
ol Ztzt 933 10.5%=, TIolA ] 2kAFE H]Eo] T2
Hop ok Wgtont BAISH felale gRlER] sttt
(p>0.05). Yo tf7] F AATE HE2 o 21% F
T HFo] HEZE MY T U Ahshe A

HlEo] TIRG W& A% Btk 5, A% vidst ol
de] T19] Akl BlE-E 7 359 12%2 2]1H ]
9 =

23

Oxygen concentration ratio (%)

ETI(50C)
T2(85C)

Storage period (mon)

Fig. 1. Changes in oxygen concentration ratio of Samgyetang of
which broth was filled into the pouch at the temperatures of
50°C or 85°C and stored at 25°C for 6 months.

*bMeans with the same superscript between treatments are not
significantly different (»>0.05).

27t Y= Aoz FRIEATH(p<0.05).
Table 2= FEZE AAY S5 U 85 k4w Wl +
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Table 2. Changes in dissolved oxygen concentration of Samgyetang of which broth was filled into the pouch at the temperatures of 50°C

or 85°C and stored at 25°C for 6 months

Parameter Treatment!) Storage period (mon)
0 1 3 6

Dissolved Tl AB().80+0.09 B0.7740.11° 40.88+0.06° 40.90+0.11°
Oxygen (mg/L) T2 40.60+0.07° 40.61+0.04° 40.68+0.05" 40.73£0.07°
- Tl D6.28+0.01° A6.43+0.01° 46.43+0.01° €6.40+0.01°
T2 €6.37+0.01* 46.55+0.01° B6.46+0.02° B6.43+0.01°
Acid value Tl €1.78+0.19* €1.82+0.07* B3.00+0.12° A3.43+0.15%
(mg KOH/g) T2 B1.62+0.15° B1.77+0.06" 51.79+0.02" A2.64+0.30°
VBN T1 €3.50+1.14° €5.60+1.80° B9 332,557 A15.40+£2.54°
(mg%) T2 B3 85+1.76° B4.69+1.61° B.87+2.39° A11.90+3.04°
Spreadability Tl €2.50+0.45° 44.25+0.20" B3.75+0.20° 44.25+0.20°
(cm) T2 ©2.68+0.37° AB4 18+0.23° B3.81+0.23° A4.68+0.42°
Viscosity Tl B7.50£0.02° A9.16+1.44 49.30+0.57 A9.30+0.57
(Centipoise) T2 A7.50+0.05% A9.16+1.44% A8.00+0.86" Ag.80+1.25%

DFilling temperatures of meat broth: 50°C(T1), 85°C(T2).

A-DMeans with the same superscript within the same row are not significantly different (p>0.05).

*bMeans with the same superscript within the same column are not significantly different (p>0.05).
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Fig. 2. Changes in various sensory attributes (color, off-odor, texture, and flavour) of Samgyetang of which broth was filled into the
pouch at the temperatures of 50°C or 85°C and stored at 25°C for 6 months.
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