Food Science and Preservation
https://doi.org/10.11002/fsp.2024.31.6.977

W) Food Sci. Preserv., 31(6), 977-984 (2024)
@& pISSN: 3022-5477, eISSN: 3022-5485

Research Article

Physicochemical properties of jangjorim made with beef, pork and

venison

28, =], ¥ AS32=2 XZst HEEI

So-Eun Lee, Yun-Ji Nam, Ung-Kyu Choi*

0|22 - 5=Al - ZlSH*

ﬁ OPEN ACCESS

Citation: Lee SE, Nam YJ, Choi
UK. Physicochemical properties
of jangjorim made with beef,
pork and venison. Food Sci.
Preserv., 31(6), 977-984 (2024)

Received: September 11, 2024
Revised: October 11, 2024
Accepted: November 04, 2024

*Corresponding author
Ung-Kyu Choi

Tel: +82-43-820-5242
E-mail: ukchoi@ut.ac.kr

Copyright © 2024 The Korean
Society of Food Preservation.
This is an Open Access article
distributed under the terms of the
Creative Commons Attribution
Non-Commercial License
(http://creativecommons.org/license
s/by-nc/4.0) which permits
unrestricted non-commercial use,
distribution, and reproduction in
any medium, provided the
original work is properly cited.

https://www.ekosfop.or.kr

Department of Food Science & Technology, Korea National University of Transportation, Jeungpyeong
27909, Korea
BRIEN T NEZY

Abstract This study was conducted to compare the physicochemical properties of jangjorim made
with venison (JMV) with those of jangjorim made with beef (JMB) and jangjorim made with pork
(JMP). It was confirmed that the pH of the jangjorim was within the range of pH 5.8-5.9, and no
significant difference was found depending on the main ingredient. Both the first and second yields
after heat treatment were the highest in JMP, followed by JMV and JMB. The color measurement
results showed that JMP had the brightest color, and the redness of JMV and JMP was lower than
that of JMB. The b value was higher in JMP, and there was no significant difference between JMP
and JMV. The color of the JMV was similar to that of JMB, and it was confirmed to be
considerably darker than that of JMP. As a result of examining the ultra-fine structure of the
cross-section and side of the each jangjorim, no differences in muscle shape or size were observed
among the three kinds of jangjorim. Among the analyzed minerals, potassium and sulfur were found
to be the most abundant, followed by phosphorus > magnesium > calcium. The main constituent
fatty acids were found to be palmitic, stearic, oleic, and linoleic acid.
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Fig. 1. Procedure for the preparation of jangjorim.
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Fig. 2. pH (A) and yield after heat treatment (B) of the jangjorim made with beef, pork and venison. JMB, jangjorim made with beef;
IMP, jangjorim made with pork; IMV, jangjorim made with venison. All values are mean+SD (n=3). Different superscripts (*") indicate

significant differences (p<0.05) by Duncan’s multiple range test.
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Fig. 3. Color of the jangjorim made with beef, pork and venison. (A), L-value; (B), a-value; (C), b-value; (D), AE; (E), Photograph
of jangjorims; IMB, jangjorim made with beef; JIMP, jangjorim made with pork; JIMV, jangjorim made with venison. All values are
mean+SD (n=3). Different superscripts (*°) indicate significant differences (p<0.05) by Duncan’s multiple range test.
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Fig. 4. Scanning electron micrograph of jangjorim made with beef, pork and venison. JMB, jangjorim made with beef; IMP, jangjorim

made with pork; IMV, jangjorim made with venison.
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Table 1. The mineral contents of jangjorim made with beef,
pork and venison

Mineral JMB" Jvip MV

Ca 263.9+0.97*Y 318.3+1.1° 254.7+1.8°

Mg 511.5+3.1° 726.3£6.9" 595.3+2.1°

K 5,173434.0° 6,287.0£41.9° 5,783.2+105.2°
4,770.2+35.9¢ 6,706.7+51.3" 5,595.0+45.9°

P 3,146.6+15.6° 4,105.5+31.6° 3,625.1£9.6°

Zn 140.1+1.0° 13.50.7° 157.8+1.2°

Fe 75.540.3° 23.8+0.7° 67.85+0.5

YJMB, jangjorim made with beef: IMP, jangjorim made with pork;
IMV, jangjorim made with venison.

YAll Values are mean+SD (n=3).

Different superscripts (*°) in the same row indicate significant difference
(p<0.05) by Duncan’s multiple range test.

Q725 57199) Gol AL et chopsil ekt
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Table 20 YEFATE F8 F4 AHFARS palmitic, stearic,
oleic ¥ linoleic acid2 WEFGT Adof AFRE A 714 AZx
g B A oleic acid F£AJH](34.6-56.1%)7F 71 =30,
palmitic acid(20.7-22.7%)7} 71 tr20 2 =4 YEFGT} Oleic
acid9] AL 8 AZXHo| 56.1+£0.1%= X487} 7Y &9
o, A AZXH(49.550.1), & FZH(34.6£0.1)9] &0
2 YERHTE Linoleic acids =5 FZXH|A 19.140.1%2
Z/do] 7} &8koH, AER AXRH(5.720.0), % FxE
(4.2+0.0)9] &0 & Q1= 9]t} palmitic acid= =SAZ o]
A 2274018 7V =9ro ], AS-S F2(21.1£0.0)T &
FZ2E(21.1£0.0)2] ot ZIMAAS] 2L =5 X
2(39.120.1%) A2 F2(36.6:0.0%) U 98 Fze
(320 0.1)2] $-0.% 24} BIEOT, THUBRSAAL
08 HRH(60.5:0.1%), LS FEH(53.0£0.1%) L &
R22(37.0:0.1%2) 02 BA Yehdeh, BRI

Table 2. Fatty acid composition of jangjorim made with beef, pork and venison

Fatty acid JMB" JMP IMV
SFA 10:0 t 0.1+0.0 0.1+0.0
12:0 0.1+0.0 0.10.0 0.120.0
14:0 1.8+0.07") 1.1£0.0° 2.1£0.0°
16:0 20.7+0.1° 22.7+0.1° 21.1+0.0°
18:0 9.3+0.0° 13.2+0.0° 13.120.0°
20:0 0.120.0° 0.2+0.0° 0.1£0.0°
Subtotal 32.0+0.1° 39.1+0.1° 36.6£0.0
MUFA 14:1 0.4+0.0° 0.120.0° 0.5+0.0°
16:1 4.0+0.0° 2.340.0° 3.0£0.0°
18:1 56.1+0.1° 34.6+0.1 49.5+0.1°
Subtotal 60.5+0.1* 37.0£0.1 53.0+0.1°
PUFA 18:2 42+0.0° 19.1£0.1° 5.7+0.0°
18:3 0.9+0.0° 0.3£0.0° 0.7+0.0°
20:4 0.9+0.0° 4.2+0.0° 1.2+0.0°
Subtotal 6.0+0.0° 23.6£0.1° 7.6+0.0°
Total 98.5 98.0 97.2

DIMB, jangjorim made with beef, JMP, jangjorim made with pork; JMV, jangjorim made with venison; SFA, saturated fatty acid; MUFA, mono

unsaturated fatty acid; PUFA, poly unsaturated fatty acid.
PAll values are meantSD (n=3).

Different superscripts (*°) in the same row indicate significant differences (p<0.05) by Duncan’s multiple range test.
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