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Quality and sensory properties of HMR-type pork Tteokgalbi
containing roasted garlic powder

Chang-Hwan Jeong', Sol-Hee Lee', and Hack-Youn Kim'*

'Department of Animal Resources Science, Kongju National University

Abstract This study investigated the quality and sensory properties of Tteokgalbi containing various amounts of roasted

garlic powder by measuring the proximate composition, color, pH, cooking yield,

electronic tongue, and sensory

evaluation. Samples containing 3% and 5% roasted garlic powder had lower moisture content than the control group
(»<0.05), however, protein content was higher (p<0.05). The redness of samples containing 3% and 5% roasted garlic
powder was significantly higher compared to the control (»p<0.05). pH decreased significantly with increasing amounts of
roasted garlic powder (p<0.05). Cooking yield exhibited an upward trend with increasing levels of roasted garlic powder.
The intensity scales of saltiness, sourness, and umami of samples containing roasted garlic powder were stronger than
those of the control. Samples containing 3% roasted garlic powder scored the highest flavor and overall acceptability.
These results indicate that adding 3% roasted garlic powder can enhance the quality and sensory properties of pork Tteokgalbi.
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Table 1. Formulation of pork Tteokgalbi formulated with various
levels of roasted garlic powder

Roasted garlic powder (%)

Ingredients (%)
0 1 3 5
Main Meat 90 90 90 90
Back fat 10 10 10 10
NPSY 0.8 0.8 0.8 0.8
Sugar 4.5 4.5 4.5 4.5
Pepper 0.15 015 0.15 0.15
Onion powder 2 2 2 2
Additives Garlic powder 1 1 1 1
Bread crumb 1 1 1 1
Sesame oil 1 1 1 1
Soy sauce 1 1 1 1
Roasted garlic powder - 1 3 5

UNPS: nitrite pickling salt
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Table 2. Proximate composition of pork Tteokgalbi formulated with various levels of roasted garlic powder

Roasted garlic powder (%)

Traits (%)
0 1 3 5
Moisture 59.03+1.34™" 55.76+1.33"2 53.47+1.34° 51.20+1.34°
Crude protein 22.41£0.09° 23.06+0.12° 24.28+0.42* 25.06+0.27*
Crude fat 16.33+0.41 16.48+0.73 16.42+0.36 16.58+0.49
Ash 1.4140.12 1.69+0.02 1.67+0.09 1.66£0.07

YValues are mean+SD.

22PMean in the same row with different letters are significantly different (p<0.05).

Table 3. Color of pork Tteokgalbi formulated with various levels of roasted garlic powder

Roasted garlic powder (%)

Traits
1 3 5
CIEL’ Uncooked 51.10+0.51% 45.20+0.55%2 39.00+0.27%% 34.28+0.41™
Cooked 54.64+0.62 48.38+0.654° 42.32+0.58"¢ 38.66+0.3144
. Uncooked 9.92+0.45"° 10.34+0.34"° 11.72+0.30% 12.42+0.32%2
Color CIE a

Cooked 6.80+0.415° 7.38+0.29%° 8.34+0.23% 9.08+0.295

CIE b Uncooked 13.52+0.254 17.62+0.47%¢ 20.26+0.28"" 21.50+0.31%

Cooked 10.90+0.128¢ 12.64+0.255¢ 13.62+0.30% 16.44+0.3352

YValues are mean+SD.

2*Mean in the same column with different letters are significantly different (p<0.05).
3dMean in the same row with different letters are significantly different (p<0.05).
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Table 4. pH of pork Tteokgalbi formulated with various levels of roasted garlic powder

Roasted garlic powder (%)

Traits
0 1 3 5
H Uncooked 5.96+0.01% 5.91+0.01% 5.82+0.01% 5.72+0.01
P Cooked 6.10+£0.022 6.06+0.01*° 6.02+0.014¢ 5.93+0.014¢

"Values are mean+SD.
2*Mean in the same column with different letters are significantly different (p<0.05).
3dMean in the same row with different letters are significantly different (p<0.05).
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Fig. 2. (A) Changes in organoleptic characteristics of pork Tteokgalbi formulated with various levels of roasted garlic powder by
electronic tongue. (B) Changes of intensity scale in organoleptic characteristics of pork Tteokgalbi formulated with various levels of
roasted garlic powder by electronic tongue.
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Table 5. Sensory evaluation of pork Tteokgalbi formulated with various levels of roasted garlic powder”

Roasted garlic powder (%)

Traits
0 1 3 5
Color 7.71£0.18°" 8.71+0.18" 9.294+0.29" 9.14+0.26"
Flavor 8.00+0.22¢ 8.71+0.18° 9.57+0.20° 9.14+0.34%
Tenderness 8.14+0.26 8.29+0.18 8.57+0.30 8.57+0.20
Juiciness 8.57+0.20° 8.71+£0.29" 8.57+0.20* 8.14+0.26°
Overall acceptability 7.57+£0.20° 9.64+0.24" 9.64+0.24" 8.86+0.14°

YValues are meantSD.

2*Mean in the same row with different letters are significantly different (p<0.05).

IScore 0: low quality 10: high quality
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