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Table 3. Sensory evaluation on sauce of stirred-fried rice cakes after dry-aging and

wet-aging during storage of 48hr at 3~5T

Time(hr) [  Flavor Odor Appearance
Treatments 0 | 24 [ 48 [ o [ 24 [ 48 | o | 24 | 48 |
Control 5.0° [ 50 | 50 [ 50 |50 |50 |50 |50 |50
Dry-aging | 7.0° | 8.0° | 8.5° | 7.0° | 7.5° | 8.0° | 7.5° | 8.0° | 8.0°
__ Vet-aging | 7.0° [ 85 [9.0°[70 [80 [85 |75 |85 |85

*Ben values with different superscripts in the same colum are significantly different (P < 0.06). ‘“ears of triplicatias.

2. BEUD J1& 0§ M7} HFol/HTF YR £20] 4 2A £A
FELE A7, B2 Y uE o] PR BAL PEIIBOIN AU AT7AAE =y
= 7 058 BEUE A, E3 Y ulT 420) PG st 2 AR L 2AE FE F 3~

5°C/48A17F Zet 3.0m x 6.0m 3.7]2] VEUEFA (5cn FHE HE BEFE, 3lolg|oa] AL SAl&
B(FE 55~65%)F ATt F, kg whele] Fjat X7, X2 g v]Z n]EE 1~5m FAR &
glo]A Ex 2.5cm x 2.5cm FHE 33T HA 3 rhe AT EX F FEE FE 3 vl 3~50/48
Al et BEUFA Y ool FASAH F REUR LXA|Ro] AMESIT] HEo] A= &
Uk Ao ofmlicate] 24 g4, EUE, welod o] FHxw, whirts 782 NE
3 A FoMs dFFHLE 54 oA . HEHRE "stojojn]” A2 100g 71F
SIAE|Y 180mg/ E 2 220mg/ 42l 320mg/m %] 241 180mg/&to]4l 220mg/o] A 20Xl 220mg/
dddeld 320mg o] o2 ofglo] FAUSe] F a4 UFE o g}

Table 4. Mass Production on sauce of stirred-fried rice cakes of chicken, pork and beef meat using
red-clay fermentation
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Table 5, Mass Production on sauce of stirred-fried rice cakes of chicken, pork and beef meat

containing bio capsules after red-clay fermentation



HEUE

X ZI(XF /¥ L) 40kg A2 (E2 8 ) 1.5kg
Mgt 2.5kg =i 3.0kg
F& 50g Znj 500g
2o zr]:f} iggg BEug A 2.5kg
oA g
U P PR Lok g
o] Fehy 1.0kg
Fehy 5. 0kg
73 2.5kg
5 4.0kg
237 o4d 1.0kg
AzbA 6.0kg ohs 50g
A 2Z 1.5kg oA 15g
Am(d) 150g Fhebd M4 6.0g
Eo7)e PRI 6.0kg F 15g
] a]}\] ]I] FaAg|AgM]o} 50g iy 50g
b LR 6.0kg Hol AAE 2.0kg
ok} 75¢g bio capsules/Z4, Alo]Ad-§ 5.0-10%
vy 4 25g - muk- SR AFY 5.0-10%
Atz F4 25g olm| =4t 5.0-10%
zlelol & F 25g
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REUD/ES o148 2/(XZ, EA 9 W= ) Jetes
2. RE 1WA W4 3} $ug Hol 120TelH 2587 AT,
3. 2ehe= @ 37(3) o ARYEE ¥ F A U 4ech
4 Y3} E97] g Y 3718 4oy Weo] Aol HHo|E Axct,
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4. H2S AE & &7, FR2=2 & ¥ F 278 Herh
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1

H5H 7= FHH sldo| (10 trained panel) WAl ¥ o 2o Sof tfsld 9 Point

Hedonic Scale® H7Istgict. 2t side] %3 Hr7tAE 24312 HFIHE 213 A3 o

< AR F AAEFS dsioich wlole FHFo] Wl HIF g Hlo]e AAZXE 931y
1 5

E-3
A F-& FAE(10° CFU/g A F)& 2.5% €74t £do] 27 1-2m I72 P& A B
U A 2AYE BELE H 71 R AAFE Age] A&y Fojct

33 7. FEUF A7, 23 HZ bl FHREo)/HI UE LA AR

5. BEUR HFo/gF 48 429 A5¥L
FTELE 27, 23 9 uZ HEo] 4 Ha dE 44 W Hiel A AL HEBHINE 10219



537t ol st 985 FA(9 Point Hedonic Scale)® &, WAl 2 Fujof tj
S AAstech ti2E2 53, ul¢ H2 Aee 13 dRIET WA 22 e

143, ZTHT $E& AL 6-92 1207 G 2& AL 9ROE B3 stk
YEIIRY AL BIE EolE FuIWo] A wo| 2ABS Hrhstel AuT BEu

k-2 3 g HZ HRo/HE T 449 FEBIH=E A-2(18:2T )M AA 349 St
&) #A(Appearance), ‘WAf(Odor) L Fn](Flavor)ef tistel Alxsioict. FEWE X7, £3 ©
HIZ HRFol/H= sl Fnl, WAl U o ozt F5H7 As AL(18£2°C) oA
A% 3N S¢ R Buh RH(P < 0.05) 22 &A 53 =k IEWUFT F7 270,
E3 YW OHE HRFol/HE YELAE A Y 5 WY B AL A ol
A2(18£2T)oll A A 371 F¢t BEUF F79t 27, T3 @ 8|2 GHol/HZ g4 A9

2] H(Appearance), WA§(0Odor) @ Foj(Flavor)e]l thadt H5HIIE AA A= izt 2
Tl ¥Eud £70 X7, 23 9 v o /HI YBAAL AL(18:2T)0AN AR 3744
¢ oY HEBIE F4A “HH—?— F2 Z70E 71 Both BEEI 2YES F7h A

T=E <
7, 23 9 ¥Z HRo/PF dEsrl §Au) &, WAy Fuje) AW 2y elmw BEu
ool A% HH $4zA0E FVT YRo/YI Puarel ‘Bzl BE o
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Table 6. Sensory evaluation of stirred-fried rice cakes treated with medium chicken sauce

during storage of 3 months at room temperature

ime(months) Flavor Odor Appearance
Treatments | 0 2 3 0 2 3 0 2 3
Control 5.0° | 5.0° | 5.0 | 5.0° | 5.0° | 5.0° | 5.0° | 5.0 | 5.0°
Stirred-fried rice ces b b b b b | b b | b b
Adndiee . | 9.0 | 9.0 9.0 . 8.5 8.5 | 8.5 8.5 J 8.5 8.0

R values with different superscripts in the sae colun are signi ficantly different (P < 0.06). “Mears of triplications,

Table 7. Sensory evaluation of stirred-fried rice cakes treated with medium pork sauce

during storage of 3 months at room temperature

ime(months ) I Flavor ] Odor Appearance
T 1
Treatments ~. | 0 | 2 3 | O 2 | 3 | 0o 2 3
Control 5.0° | 5.0 | 5,0° | 5.0 | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice ces b b b | b b b b b b
— I 9.0 9.0 9.0° | 9.0 8.5 8.5 9.0 9.0 9.0

"ean values with different superscripts in the sae colum are significantly different (P < 0.06). “Meens of triplicatians.

Table 8. Sensory evaluation of stirred-fried rice cakes treated with medium beef sauce

during storage of 3 months at room temperature



ime(months) | Flavor | Odor | Appearance

Treatments I_ 0 | 2 ll 3 0 2 | 3 _I_ 0 o2 1 3
Control 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0° | 5.0" | 5.0°
Stirred-fried rice s b T b b b | g gb b | g g
tediun b sae 9.0 9.0 | 9.0 9.0 8.5 | 8.5 : 8.5 8.5 8.5

*Aen values with different superscripts in the same colum are significantly different (P < 0,06). “eans of triplicatiors.

6. BEUZ FHHo]/HF ulo] 422 ALH I}

A2(18:2T)oll A 374Y T HELUE nlo|2 HHo|/HI ujojos Al
(Appearance), Wil(Odor) W -Foj(Flavor)of tidt H5EI7IE AAZ A= oS Zr}
Hlo] @ AAFRLE ZH, TRAlmE, SARF(10° CFU/g & F) 58 2,55 47AF Lolof A
1-2um 3712 7H&3tste] vlo] @ aA o] AL&3tct Fnol, WAl @ Ho] ozt FsH}
Aie AL A Y F¢ U2 Hr FFH(P < 0.05) 22 A4 5F Horh #=dz
B XY, T3 9 BT FRo] Hiolear AP VMY T £33 W nfut Hlo]e AA
Hr} 30l BB 7t F47E 7MY Ut BELUF FU0 27, 23 9 H|E HiEo| nvlo|o A
2= A% Y ¢ dA Y 3 H4o vjuste] Fuje #EBEIE AL MR &Mk

Table 9. Sensory evaluation of stirred-fried rice cakes treated with medium chicken

bio-sauce during storage of 3 months at room temperature

ime(months) Flavor Odor ___Appearance
Treatments 0 2 3 |1 0 2 3 0 2 3
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°

Stirred-fried  rice
ches fediun diiden | 9.0° | 9.0° | 9.0° | 9.0° | 8.5° | 8.5 | 9.0° | 8.5° | 8.0°
bio-sare |

*Neen valuss with di fferent superscripts in the sae colum are significantly different (P < 0.05). Mears of triplicatiors,

Table 10. Sensory evaluation of stirred-fried rice cakes treated with medium pork bio-sauce

during storage of 3 months at room temperature

ime(months) | Flavor Odor 1 Appearance
Treatments e 0 2 3 0 2 3 | o0 2 3
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0 | 5.0°

Stirred-fried rice |
ces medim prk [ 9.0° | 9.0° | 9.0° | 8.5° | 8.5° | 8.5° | 9.0° | 8.5° | 8.5°
bio-sare I |

% values with different superscripts in the same colum are significantly different (P < 0.05). “\ears of triplicatias.

Table 11. Sensory evaluation of stirred-fried rice cakes treated with medium beef bio-sauce

during storage of 3 months at room temperature



ime(months) | Flavor | Odor | Appearance
| — 1) S — L e
Treatments 0 4 2 [ 3 J. 0 ) 20 B W7o j 2 | 8.
~ Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0"
Stirred-fried rice cles ' ' b | b b : b b
| 8.5 | 8.5 | 8.5° | 8.5 | 8.5 | 85

b |
Aediumbesf bio-sare | 9.0° o | ol

““an values with di fferent superscripts in the same colum are significantly different (P < 0.06). “Mears of triplicatiars.

BELRI|EL o] &3t A2oM 4T FELE HiFo] U vlo]e HF/HF gL
£(bio-sauce)= A2(18:2°C )0l A A 37/id F¢ A U & Az} & FAsl
gt 3

Jrh BELFI&S 0]&T nEFEo] JtFHoE Fuf- o 4HRL 7EY B IR
3 AAE JEE AAISte] ikt 4n[AL H& FEY 4 A Folth FEUE Z 0.1E
chelo] X, 23 9 H|T I8 K& A F AAE sty Z2 ofxjet lﬁ?& ¥ o
of H& %}711 afdle] nEgEe] H 5& Azdte HFPA HFHEWUE V&S AEIH &
ol & A3t ofu] o3& Ao ¥ 4 Y& AAE UL WYt 2 A7 Az
2

A =
£ s
= 22dE IEE IR i 2 A3 A4S Y /8 AwT €+ U Relth
7. dR}PBAS X7l ¥3 W 6E HRo| @ g2 Ay AL
Enly &A1& XM (vet-aging) 2AAZ H37F Z2AL ErE FE(E)L 7] BRI 24,

8
T3 3F F 90~100TE 3~4A17F 71E¢ th o3 F 20~30 Brix®E &% E:= &
313 3C~5C WA Tl WE(-18C o|3h) Rusigict HEo] g 17] 7 0.1%
=2 % A2 A U 5 B UL 218 S 4 EUD 4s 48 oc-
| 4] 24~48A17F 4 -> 0.5 FA0(Wno] ¢ Fm] =75 : 25) HYHo] & ”%4 HE 23
o5 = 1 @B F $G58 A AV EE —? 5% 21 > 1UE 30
F 9 AR 549 4883 g2 Eﬁ( : 85), @A F 3T ~5ToA 48X &
i 7}‘3]%% ] 3t T3 §Mol(yo] @ Fo) = D 25)2 A|ZF HEo] HE oA
o Sl A2 Sox FY g 2t 7 &4 84 254 FEA=H Bk
-> 3T ~5TollA 48417t T HEWUST A2 %*’—f‘?—"é% AAlstYct FEURFI|EE o
@ aosl PREUT BUE 2.5 YUL SA(FUD)0] EY FOT 2HAT A7 1
~2me] g F SEU(x) AWA SFAE, 2 5~106 A4S, 5~105 AT}, 5~10x
tfF 4 olRItE & TR Wo]AAE T3 5~10% AT e L FEUF dvlo]e &A
e 2HSET BELE 0= Hgo] U U § 2T, F0% U e AAE B
%% 50g~350g 2.2 Zfstgict
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I 8. YYETLE ZELL U8, FUu A of@ut £ o] § HEo] AAE Az

YEUE HHol, ¥3 Y 2

b ‘}:'r —5]-—
A B Y, A, A 5 F Aedd 3 1 ZEIHE AT Lvx 7134 B4z}

2
AR dF el slsfesue|r]ES dAslolch. ELLIES ol &Y% IFIHA &
22 JYPERE 4L ey TLoE AEX FHUAE A FYYEUEE AT
MR ATy FEUT LA Hio]osre] P W FUYERE NS ST BTHE &
g2} A2 wlolearo] JPPEZAS AAE /MUE WStk A& LdEAH o, WA,
Fole HFeR7HEAE B 6.5¥eT SIFEHYOoH, THES  4.2mg/100g, Aojdf:
2.0g/100g, 2]=34t2 0.05g/100gE R ArHEHEH 24 A8 ’M HH).7.5% A9,
7.5% ZATiA|n}, 7.5% )5 & olEIIE 5 G Ho|AAE TE|T 7.5% RAZNE L I

Ed dlo]e 4AA2 Ca'”, Dietary Fiber 1 EX3x|utrte ‘:‘4:}3]' Ax= 42
358.2mg/100g, 7.2g/100g L 15,098.4mg/100g S F thRF tfH] 50~100% o]At 7}3}3}e]
HEEE SE3ATHF)IA AT/ A EAZA HH),

F 12, JFdE7I3HCa", Dietary Fiber, Amino Acid, Unsaturated Fatty Acid) 8 ASA|E : n|ETRo|
U =3 47 o SRR QoS A (100g)

PPYE BN | o=z ZAE | FdAZ
Ca"" (mg/100g) 18.1 358.2 (F)M L/ 1 BE3 A 2R
Dietary Fiber(g/100g) Zal &l e (F)Mlas/ A E8HM EH
_ EEEA W AHng/100g) 463.6 |  15,098.4 (FIN2F/ A E A A HE
Linoleic Acid{cs:2)(mg/100g) 318.5 [ 2826.7 (F)HLZ/AEALA YA HA
Lysine(mg/100g) 20mg ©]3} 384.2mg T EATY
Histidine(mg/100g) | 16mg ©]3} 173. 3mg y
Methionine(ng/100g) | 16mg o3} |  131.8m ‘

® (F)MEI/TAE AFYHAS 2E
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FEGEANH 3C~5CTolA 4827 B¢ AL 4444 ¢ REUE £8%, 303 4 vjen
YHol/ BT YRare] GRSEE 53 AhE ZHLE 0-32ColA 22} 0.3%, 0,32 3

0.33%2] NaCl 3teich &F W 150mg, 160mg X 165mg?] Na* ek =® gt}
A g9 2dlxt 712ES 2 ogF, A, Fol, "HaX 58 zEste Jyge
ol BEE MAst HA wiin|E S Ak Ful-8] AvAE dideE 3 &g,
Fut A ofnte] HEo] U HIE 7 44 FHEFLE FTESIY A ARE FHITL
HACCP 7]&oll dZ% 42AFE 7dstr]slstel A2FAE cCP(rtdAe], olBd Y §)
= AAsto £2AF AZIES A, HA Ui U AL FA58 27U 5 2
SN A dAY HEE 4T 429 M, U8 ZH, 121°C/15% W F
Hastglrh. 223 50~350g 5% HEEE 393 AEY AAEFS UstAh. aa9)
& AAEL 7|38 B 2 2852 Y A& AH)AF 213 FHoh BAHYE 93 299
3

25 g 7le oA, i miwe AN E BUIEHE At AnAb ARRILE P st
7128E AT a2 Pu &S st Az o, dA, Fu] A & EFE R
#staict.

8. HACCP F§& FEwd Hyol/Hd 98 422 EEAZZTF B4

HACCP 2§ HEWE HEo|/HI U8 420 HFITHL FoHeE CCP-122 HA 3o
i AjEof] £33l 0.58 7|& FEWUE 442 IZARTAHS #ustgrl 0.5 A8
o AZAL> A Al AlY L ANE/CIE-AA D> AY - HE AH2uUH/3~5C, 484>
HEUE LAAZR-> WF/121°C, 158 -> Yz/10~20°C -> YEEE n2x] 2} ZAAA->
B3 9 S3lapge] HEWE HEo|/ g R LAL EEAZRETAHE FYssigch
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0% 9. U nEY PR AR, B2 5 ulE Rl BT 48 An A2 FHE

PEUE HRol/HF UduAre njPE EHS 23 AN A2 10 x 10en AjQlzlA A
Exg Qg o] &5t smm_i =wstel dgo] A ofelanpaz —%“J F 342 ool
0.85% WP A2 @po] 30~200/Cn’e] WAUFE FHY 4= Y=EF FF HEE J4I vk )

71(8§%7] Model : C-IN, H]ef Fe]ot)ol|A vfetstdtt. ndE A&HAAPE R 3] UutA|
£ Petrifilm(3M, =4} AC, BMETE=ATH & Petrifilm STX, thAF & Petrifilm EC, &2
Zglo] £ Petrifilm YM 2 AtRdalg A<&EAF|E(Sanita-kun, Japan)E o|&3}o] 35°C, 24
HEHol, AL T2A17h) g F FE JLE Agsted 24 AAIsHc. FEUR LA
28 Al L THo] Soll izt s ai(HA) FolE £g T 2ATYH(CCP-1) 28 L2 AHZRE
213 At =5 AFsict A2@ IR Y3 FadeHE(CCP-1) HBoE HEUFTLA
o il AL 2IVISE FEI Yol BUE Holch Tl FeuEess daess

=
Zo#e|A(CCP-1) 0.8 ARt &) 80C, 1x} A : 0.3kgf/cr, 23} AF : 1.2kgf/ont, 37}
: 1.5kgf/erd W 121°C/15% St TG-S EE A]A, HACCP 7|20 2ste] 2 UFo] IV AFES

THISt F o] TRt 2AUUE 4, EEAZTFE FEIATL

9. BEUT J|& of§ 4H|A} A3 Y HHol/Hat dE &4 AAE gi W A}

0.5 7|& BEEUR HHo] W HF 48 44 Q2R HACCP 71% | 4z FEUE X7,
23 W H[EZ A2 HEE ARSI FHE GEo/HF R A2 HA W CCPE E43}
Adrt. HFFRE CCP-1(121°C/158) 0.8 HA st FEUR vﬂio] 1 g3 U8 AA AAE
Az2ZHE& FHstact. HFH wE, AL FASY 24 2232 F5RFAM 18T oA

2

AR E, Il §) BRE ST 422 33, 43 TR, I FFE HYIAH

ofm| =2tz
A

T3 10, JWIEE HEUE X7, 23 U u]= HEo/=S li a2 7H“a‘ Wé

BELLIEE BT YUULYH Lo AAAE UL T/ Yslof UBE 3
= 50~350g) W W ASRE WEZE WA AEL PUstATh F BEUR A, =



2 % HE HRo/Hg HEAAY 4ual 7|3 W FUYFES AT oy, F0g A o)
<% A, 23 32|31 8HZ HEHo/HI A8 Ao iyt 35 AAFE MY W ARG 7
&3ttt FH7| ] HACCP A4 F&oT Fewy |71, 3 P H|T HEo|/HI Ydgir
XAt AES A-20M 370Y B 1A A rFEE Bach

| i

F/A0l AR 2% £x = B3} P4t/ ofn 4k

= 11, ogokx_“_f__ l-;]. Fenky 2|71 E3 9 b S ]/E.tj—.-‘# J_‘E'_._/I ?:]]L ﬁh—"] %

BELE A2 HEol/HF 4B &40 o, A L Fujo] Ui #ASFIIE AAY A
= A T¢ I FELUE HRH/HF du42T7 ¥R U wl XUHFole w2}
o 718 =7 & =tk ¥ELR Lm0 A wfest A, T3 Y 0T GRe/HI
dEasd] Fu, @Al L el oyt AeHrt Ades AR T d2IT Bor f9F(P <
0.05) 2% w7 53 Hrh V57 2452w FulY HY 2 L FEUEI| <
A3 HH SHRASR FUT AQFHR|Y "Eny ESY Ao Fujsdre oy
Ao R 7lgstart. £ A7 Z3 BEUE AAH R/ HF dR8429 Fig T A5
7lg WS SUA 287 "stolofn]” # A FH| F& 01%3}@1 &H|RL 7120 A
EE'IEOI AZE AT #8T Yol d & UE ZeE AEFHY FH L

£ EUE 482 AIREIE st Z|E8E 28 4, Fu AZIE 5 EARRS
E”?W“—P BEYHE 7lg ol§ A, EI U H|Z HRE/HF duss A2FHY B, &
T H B8Ry DR R J23 =5y WY AIAR(EE 3,00070/Y) & U FF
OEMZ B FA4k £ Zlolth

10. BT 71& o8 HHF YBAA 2
7t $ELE /& olf 2EBY A7,
A& 22 |

I3 12.Ze73 27, 23 9 U= HEo/HI UELA AKE ot

L BELR Vg off Aold R X7, X3 4 8= HE/HF duLA AAE
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gl BEUE 7|g ol& o=t

olmxatzst 22 san

37 15, QPR BEUT HRol/HS R A4 (£3L 7L uhenh) AAE ot

11. 3] H71E $3¢ T 9 oA™Y

2018 ZAY BRI (TTNF AB)E Bohsted 319 wIY A 7, 4EAAY
W olEE ATt BE 50~3508 % a4 AAES 1209 % vigos
Q24 7

Alstgch, 4n]=}, Hlo]oje] MIAE EH, rlAlg §3F E&, AH|[Al HE 9
2 HEY ulojo] oA ZarM AL =331}

£ 13 REUE 22 AF IAYLY FB, 33 L WED vl £ 24

—

T8 9 opFE | A58 5 P/xHy () | B &
12} : _

ILERF x| 7] FreERty x|7) E3 Al g AA 15_

23 g9 HjZ | &E F% 50g~350g/ Zcf A

07.24(11: 00~ . (120) _
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7h BEYE HEol/HF dEss AAF iy £HA oy FE A ulAYE st
20183 ZHchEAe FAANIUYHE & FHAE AAY 37t blele], A&7 A" §& B
T2k, R 5 2HA AZE AN AE Y BRE £t BAsialch. 2 tixieg
MRt A3E SHZEes BEUE HEO/YF HELL AHEF 50~350g HEZE ThA
E3ol 718 Fdtdrt. ¥F YELHI|EE o] 83te] MU £ W MRS FA 2}ty
27}, 22 R 2 FLWE A" Aol

I3 16, FEUE HR/YF dass AAFY AT 7t
(‘18d =AAFutets], Ad)F AH)

& (153,
ALY
e,
85 /
( 4
EIL EEN PN
B s7ara29) 27 (49)

L BEUZ HRO/HF Hio]oi AAES JYEERE o485 ANEEA He, Aol
R, SEIAYA W oofnjat YRS FEA] JIE 50~100% o] F ATl AnA} MBI T
E2 33 AAE /MY YAl 223 1AUE HEo] W HIT UFEAA AAETY] HF
A W EXYEOR 22 Wso AU P HFol U HIF UE A2E 0|83t 1EA
H718 IR 7 W AG3E 7FssiA & 4 & Zojth

Tl BEURL HRo|/HF JHF & 228 AAELS 50~300g HEEE nX] XY FEUF
aio] AZZH F¢ uE E oA gsjaLEM(HA) I S22 (CCP) B Y
B(0~5C) H MA2FF(18:27C)ollM 214 AR AFHE HR3t FHAEHE WP sHch
T35 &R AEY BEYE IFY Y VR AELEAM TR U opYE Y LRI
s dgel Tlod 4 UE Aeg AEHAT

-

s

A 2d BEUR AN, x3 9 u|ZYFol/gF dusre] A

1. BEURI|E ol & 4v[AL 43P Hiol/Hs 4544 Az 24 43

7t kg 92 AT W AAE FH F 0~5C/6~4822F 5 BELETA W9 Hotelold AL &
4& ArSIYIel. 2 kg ©9le] it vIZ(AZ/ )/ ZA(AA/FR) /RN (IMEA) HEE 1~5en
FHZ &elolA EE 2.5em x 2.5 con FE YT AE & o} AT =X F FEE FY kS
0~5C/12~72X B¢ FEHREA Y] Folelod AA %4 (dry-aging) T FAHA
(wet-aging) 2Z& =4 F BEUL 4242 F 24& it Aol ALgH "3lolotn]”
Y Fole didd &7 BEREARZ Qe2EA e AMS, A EH, ciAg, o
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a3 17, FEUFIE o]f AR} MFF x|,

HEUF LA

AZE Aot 7t kg T
x 6.0m 372 HEWUETA(5cn FAZE YHS 3

EER

SELERVEIL PO EIES

9 A Y Lre FA F 3~5C/48217 5 3.0n
FEAY, &= 55~65%) L] oje]ellA

< HAISISIch &, kg ©9]8] Fuiat A7, 23 Y
cm x 2.5cm FE §FOE HA )L X E =X ¥ FEE F
LE A e FollolA F4 578 (wet-aging) F FEUE LAA 20| ARESIGIT

Table 14. Recipe for sauce of stirred-fried rice cakes of chicken, pork and beef meat using red-clay

fermentation
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H|Z D|EE 1~5cm FHAE &elolA EE 2.5
E 3t th 3~5C/48A| 7t ot HE
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22l (2 /4] 2) 8.0kg 5 ﬂ?i_jf] s, | 300
AE 0. 5kg , Lk 600g
_F& 10g l ) 100g
o) t}f'_f} ggi | meun A B 50g
417 E37]8 A ZY 0. 25kg qqai%
T Ee 0.2kg |
Z Ty 1.0kg i
e Zl?z} 0.5ke
| E 0.8. Okg
837] 94 0.2kg
A% 1.2kg Bli=+ 10g
. AAAZ 300g A7 3g
Am(d) 30g it A4 12g
Ha7o e 1.2kg Rgan 3g
u E'ﬂ/\] ﬂ] MJ’]EI—&E“HIO]‘ 10g ‘7'1‘311 10g
= H)d e 1.2kg AM$- 5-10%
s 15¢ . ZActA ot 5-10%
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ol E Fal 5g [T S
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2. L7N(AZ, X3 gl v]Z )&= Mol ghH FolA l=th
3. Fu] 3 Pgae 101*1 ki
4. 2L A= 9 £F, FRE 218 3 F 3F Herh
5. £8]H ANREL H “PCL E°ﬂ H" 2 #eth
6. Ho| AT HER] A ARFE EFA &0 A gt}
[0 E H&o] “}C‘— ]
1. FEUF7&S o] &% 2r(X7], X3 ¢ H|Z )& L= T
2. ¥E AxF “J%‘ 7 Folg 4o] 120CollA 2587 At}
3. 2= ¥ I7[(X]F) o Z|EgE S jF ¥ B izt Hec
[ 4. U3 2327 ddE §F 371S oA HEo] I A A FHEolE A XSl
FEUF XZ, 23 W o= HEo]  AZRE 93 Aol E3t &3 XA
AERVE W AFIEE FUISA Qgdth 78 X7, X3 49 HE 4AE £33
2 % 2R718 247 10g 223 vt X2, FA Y 6T £AE 0jE 2XTE
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7} 10kge] FEUR X271, 23 ¢ H|Z & A& OPP/PE BE ol Y1 FEURA 2] 20
kg 2 Folel(549 AT /) ol F2579 (Wet-aging) HZ WP OS2 3~5C/48x] 2
Sob 224 & ey HEo] gl W A8 AA ARof| AT FEUT HEo] gl BT g
42 HAlno] &3t 7} kg vl AH] YR IIE FAHID HEH sEH(%)E &
g F YHol §& Azt Z 5~10% 55 8(%) AAF, A ciAnl, ofiF g olRIIEE
AVt LE7Et, AloldR73E, EXHAAGE 9 opu|At 73} HEUF HE/HE
48 A& A R0 Ag3IATE

3. BEUYR oY, A U ufyt HFol/gF 48 £29 Y

7} 10kge] BEWEE <YW, Ao 9 o A0, 23 9 €= HRFo] § ARe nR
571(08-777, LAFFAANE ol&3ste] &zt FAH A vint HFol ¥ H2E A
th 3 F ZEEEHA 3T~5TAM 48217 B¢ A4 3 thE BEUL AAHHo] A
Zof| ARt S4 5 (Vet-aging) 27 £4, Z kg T4l &25 d3 F 0~5C/6~48] 2
FELT 54 T3 £, S8 9 o A2, 23 Y 6|2 HRo/HT Y 429
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H ol /g% YRAA
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O A3} BELEAA 3T~5TolA 48412 B¢t ARG T EUE HHe] A 5
U a2t AMSA o] A8 A oo A BIEACt FEUEMAN 3T~5T
oA 4842t T A5 U FELE U HYHol/HS dBELA AYE AT H Az A
gy os Aalsigitt. BEUE TR HFO/HF HE 242 HEFEE &F 2y
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o —
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SR HHol H TR HEol u) 23t FH ol o

Y20, REUE U, VL L 0jew Yo/ UL PRL2 off T A2



FEUTAHAAN 3CT~5TolA 48217 Tt A2s54 & FEYE FUT SHol/HF d8 &
2 MEE 48 9 AzE o2 AT BEWUF Z7H X 7HFEo/HT
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Byct

BEUFT A A 3T ~5Co|A] 484]
2 LS 4 H AHRe AT W

Bar0) YESES &% AT: &
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27 4L ok o] MBI AL $A5EE 7 0.189 AR 9 22 73 F 3~
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FH #30% AE ¢ oy IXE EX ¥ BEE I¥ ¢ R 35048417 B¢ BELEA U9
FoteloM A GAH F HEUR vlo|24AH R AT FEURI|ES o8 4R AT 6}
0|2 AAIUE AAFIEl] F o] H - FxI5e] FIMIE(5~10%) H BEUE Hjo|oAA HA|y]
S 9% AR UHE AESKIc BTEE FSE4ERE AE /MUE e, Aodf, s
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SA(FUE)o EHHoZ 1T 7 1~2me P& AR3AUTE &, 7} 5~10% 5=
(%) FARE, AR 2 tirnl Y& T2 ofF W olRIIEE HIISt TEZ3}, 29
G723, BXIXYA7LE Y oln|4t 733 HEUF ulo] @ A s A3

lo;

M

Table 15. Recipe for sauce of stirred-fried rice cakes of chicken, pork and beef meat containing bio

capsules after red-clay fermentation
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= go] o S gzus — A% N
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ek 1.0kg 5-10%
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= 0.8.0kg
E317] oy 0.2kg
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2 (d) 30g Fhete M 12¢
27 | A 2a3fet 1,2ke ¥ 3g
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Abzb 3R 5g olR 7% 5-10%
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HEUR JUdEE vlo]le HRol/HF U8 & A= TER FHA o JokgdE 73]
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Z+E 1E3le] nlo]R AAE AHRID FUFERI EFE TAFuiststey F4abd, &304
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BTAHE 4ujz} A353% nlo]eAaA(FYEEZE) Hus
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2 2.5% YA £9(FER) Y Fo=
FAF AR 1~2me] P& F, FEHE(%) IV 5F5AE, 5~10% A0S, 5~10% AcThA]
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6. BEUT A, T3 W = HRo|/g5 g LA2 P FAEY

HACCP 7]&Eo 4T 44 AFS Ustr|glste] Az2FHE CCP(7HEA 2], o8 ZY
)& AR AF AM2IFL AL, HF LE U WY 42D F 222 AEHE
oA 8T AL CELnEE Alol) HEE T 429 F3, 4§ X, He FHEE
Hastglth. HACCP 7]Eol 4%t AEFS MEstr|elstey A=2FFE HA & P EHEIAE
Erf2 CCP-1(EFFA 121°C/15& 71aAe])E st BELE 22 ARIFFE HA3)
2, HF wE 9 B S42A 5 2L A5IFCAA H8E A HEE T &2
o X, 1%, Ee 2 X F A2ITHEE FH3M6ch

b, AFEEE YT E AT

ety 27, ¥4 @ BT HRo|/gZ 47 A4 nAE EA £ ZAAY AE 10 x
10cn AHAHA MEZH UL o] &3l Swab PO E Tsle] dZo] a3 ofo]ARtARE 2
W F 4217 olufoll 0.85% WEE AelAl ol 30~200/Cn’e] HEHSE FHY F UEF A
B B2 M3 thE vfYg7] (8l Q7] Model @ C-IN, HldMof= eJo})of A vfestict. n] g
B A&AHOE 3Me] UMIF & Petrifilm(3d, A AC, BMTTATT & Petrifilm
STX, tjRAd & Petrifilm EC, TR} TTo] & Petrifilm YM W ARUIL AHKEAINE
(Sanita-kun, Japan)E& ©]-&3te 35°C, 24A|ZH(FHo], A2 7227 v F ¥FEE ™S
A4ste] E435tat. 12 AEA (HA)I Fa3e|Z(CCP) Aol &3 FEwE X3, x3
g W HRol/HE E A4 AFAE AAY v AL HAYY FAEME A
th ¥R(0~107C) AF W AL Y F¢ FEHE X, 3 g H|Z HRO/HF UE &
A28] Staphylococcus aureus, Salmonella spp., E. coli,, &%o| Wl & F4(TPC) EA& Al
At Zh Al F O kR AA Y Al EFHol &3l AAIStATh 2} 50-350g Y HEEE
92| A|EollA Staphylococcus aureus, Salmonella spp., E. coli., &%o] 52 ZA&2 ¢
et



E. coli. Mold/Yeast

Staphylococcu Salmonella
s aureus spp.

DY 23, WEWE A7, T3 L W YR/HT YT A4 nHE £

¥ dFdzbe FU7|HY] HACCP Al2d 7502 93 1FE FEUE A3, 23 4 ¥
RO/ T HR 422 QA 2 /5717 58 AF dBEVLE TS ¥ + s 2o
HE=

[

U BEUS A, X3 9 8|2 HRo|/Hd )8 4240 n[AESH MY dHY 1F

Aadt e oste] fsjati(HA)a Foa#e]F(CCP) AR &3 HEUF X7, =
3 9 H|Z HFo/ Y HE A4 S AASte] WA(0~10C) L AL 37]d T nBE
3 ARG FgAAE 7HeshAl staTh 4 ALE 7€ 80~857CollA 5~108% P& 121°C
oA 15 T AT (CCP-1 4% W #e])stdet AL FEUR 2, T3 Y v Hi
ol/gYZ T AAE ARSIt} Staphylococcus aureus, Salmonella spp., E. coli., % o]
2 F FE X0 JAZ nBETEH ZXEE YRS 0~10C B W AL 75
7VedtA st AR PP E FS3tATh

7. FEWUT X, ¥3 9 8|X HPo|/Ht 48 LA HAHEHIL

FEUE X2, T3 Y H|E HEo/HI UE LA FeHIE 1099 EHH FEFIQ
of 2]5le] 9FHFA(9 Point Hedonic Scale)Z ], WAl W Fujof tigt JAE-HIIE 4
Alstdnth f 272 53, ohf #HE ZF9e 13, URIEL WA £22 A2 143, RS
Hrp $2 AL 6~9F Tl o £2 A2 97 e® 57 3ialrh

4CoM A& 6d T FEUE ¢t X2, T3 9 8= HRo|/HI dmiio o3t
(Appearance), W@Al(Odor) W Fn|(Flavor)el tiit #eB7IE AHAY Aze tix Zth
Zo], Al 2 ool i3 #5BI Ao AR 6d T 2T BErh /KoF(P < 0.05)&
2 7 5F HAh FELE Ut X7, 23 g 6= HEo|/YF dELAE AY 6Y F
b EAf S H5H It AUt M w2t
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Table 16, Sensory evaluation of stirred-fried rice cakes treated with mild chicken sauce

during storage at 4C

~ Flavor | Odor | Appearance
Flavor | -1 Appearance
Treatments Jo 0 P38 0 o dah 6 0 8 )60

Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Sirred-fried  rice | ' : ‘ :
cles /mld chiden | 7.0° | 7.5° | 7.5°  8.0°  8.0°  8.0° | 7.5° | 7.5° | 7.0
sace | |

Time(days) |




“%een values with different superscripts in the same colum are significantly different (P < 0,06), ‘“Mears of triplicatians,

Table 17. Sensory evaluation of stirred-fried rice cakes treated with mild pork sauce

during storage at 4T

Time(days) L Flavor Odor Appearance
T T
Treatments [ 0 3 6 0 3 6 0 3 6
Control 5.0° 5.0° 5.0° 5.0° 5.0° 5.0% 5.0% 5.0° 5.0°

Stirred-fried rice b b b b b b b b b
e A k) ks 8.0 8.0 L8.0 8.0 8.0 8.0 8.5 8.5 8.5

“Seen values with different superscripts in the sae colum are significantly different (P < 0.05), “Mears of triplicatias.

Table 18, Sensory evaluation of stirred-fried rice cakes treated with mild beef sauce

during storage at 4C

Time(days) | Flavor Odor Appearance
Treatments " 3 6 0 3 6 0 3 | 6
Control 5.0° 5.0° 5.0° 5.0 5.0° __§.Oa 5.0° 5.0° 5.0°

Stirred-fried rice

b b b b b b b b b
s /ild el saxe 7.5 7.5 7.5 8.0 8.0 8.0 8.0 8.0 8.0

*%an values with different superscripts in the sam oolum are significantly different (P < 0.05), “Mears of triplicatiars,

4TColN A% 6d T¢ FELUE FUT X7, 23 4 8T HRo/HF HdusA9 o
(Appearance), WAj(Odor) @ Fn](Flavor)e] thdt HSHI7IE AA 3 A= oSzt Zrl
o), @Al " o] it AU e AR 6d F T _l#_r:} A (P < 0.05)&
= hﬂ] S5 Hoth ¥ERUE S8 A2, 23 9 HT HRFO/HF dELAE AR 6U F

Fulo) HEs} B4 TS FE FOE AR wae) 4%%7} 295 §40) 2,
“é"éh% Fole BY 2% L YEUBIIG0l T YA $4RALT FVR R/HF 4
sase) AR BEY Aol AT AeT slgstath

Table 19. Sensory evaluation of stirred-fried rice cakes treated with medium chicken sauce

during storage at 4T

Time(days) | Flavor ~_ Odor Appearance
Treatments 0 3 6 0o | 3 !__6 o | 3 6
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 50° 5.0°
e e ea= 9.0 | 9.0° | 9.0 | 8.5 | 8.5° | 85

b b | b b
i e . 8.5 l8.5 ‘8.0

*Meen values with different superscripts in the same colum are significantly different (P < 0.05). “Mears of triplicatians,

Table 20. Sensory evaluation of stirred-fried rice cakes treated with medium pork sauce

during storage at 4C



Time(days) Flavor Odor Appearance
Treatments I 6 0 3 6 0 3 | s

Control 5.0° 5.0° 5.0° 5.0° 5.0° 5.0° __5._03___ 5.0 | 5.0°

Stirred-fried rice cdes b b b b b b b b b

; 9.0 9.0 9.0 9.0 8.5 8.5 9.0 9.0 9.0
/redium prk. sae | | |

*“een values with different superscripts in the sae colum are significantly different (P < 0.06). “Mears of triplicatias,

Table 21. Sensory evaluation of stirred-fried rice cakes treated with medium beef sauce

during storage at 4C

Time(days) | Flavor . Odor Appearance
Treatments [[E0) 3 6 0 | 3 6 0 3 6
Control 5.0° | 5.0° | 50° | 50° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des b b b b b b b b h
At beef. sare 9.0 9.0 9.0 9.0 8.5 8.5 8.5 8.5 8.5

*Nean values with di fferent superscripts in the sare colum are signi ficantly different (P < 0,06). Mears of triplicatias.

4ColA AR 6d T FEEUSE ojleul X7, T3 9 b GRo|/HF dELA0 W
(Appearance), WAl(Odor) W Fu|(Flavor)el| tidt BB 7tE AAIF A= thE3} At
ol EA W oo tidt BB A AR 6d F¢ HRE B fFH(P < 0.05) 2
2 54 55 HAch FELUR ofeyt X7, 23 4 b HREo|/HF dRLAE A 6U F
Qb T AHBIE AUt 1R wIUTH

Table 22. Sensory evaluation of stirred-fried rice cakes treated with hot chicken sauce

during storage at 4C

Time(days) | Flavor Odor Appearance
f
Treatments 0 3 6 0 3 6 0 3 6
Control 50° | 5.0° | 5.0° | 5.0° | 50° | 5.0° | 5.0° | 5.0° | 5.0°

Stirred-fried rice
des ot chidken | 7.5° | 8.0° | 8.0° | 8.0° | 8.0° | 8.0° | 85" | 8.5° | 8.5°
(2 Ve S

“Meen values with different superscripts in the sae colum are significantly different (P < 0.05). “Mears of triplications,

Table 23. Sensory evaluation of stirred-fried rice cakes treated with hot pork sauce during

storage at 4C

Time(days) Flavor Odor Appearance
Treatments 0 3 6 0 3 | 6 0 3 6

Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried  rice

8.5 | 8.0° | 8.0° | 85 | 80° | 8.0° | 8.5 | 85 | 8.5

des Aot park sauce

*Am values with different superscripts in the sae colum are significantly different (P < 0,06). kers of triplicatias,

Table 24. Sensory evaluation of stirred-fried rice cakes treated with hot beef sauce during



storage at 4T

Time(days) | Flavor Odor _ Appearance
Treatments ;0 | 3 l 6 0 3 | 6 | 0 ,.._S.J._.G_._
Control | 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° | 50"
 Stirred-fried rice b | b b b b b b b
e ot beef satye 8.0 8.0 8.0° | 8.0 8.0° | 8.0 8.5 8.5 8.5
*Aean values with different superscripts in the sae colum are significantly different (P < 0,05). bars of triplicatians,

253 A7t} FojE PAP5E HEUE A58 5 AJE o/ & nEEF © JgyHe
2 -8 &N 7138 B Y8BT AAE NS A C} b ¥R 5E F
UHY 4 S olth BEUE 7 kg Velel A7, I Y 0T HE £ Y F 242
Fdst 2L obAleh TYUW F dA7lol W ol Baistol m=mBo] § 5 Azste 3}
oA nEe HEWE Vg FE }°ﬂl olm] ©]3|(0ff-Flavor)E Aol & 4 A= AAHE

(New Product)7|'dES WAslgct =

o Aze z} £ 2B 0EFFo] ¥ HR AU
0 A U AT #ET AEs) % 4 9 Zo
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8. BEURIES ol 8T YR EZS &2 FH4AFE AL
PFYEED BELUT 220 FAANES UEE 5% 50~360g 125 37 W 18:2T ULRT
HEEE mhex] AFOE JNUSIACEL 4TolM AR Tt BELUR 27, 23 9 HZ FHFo/HF ¢
Baro] FHIE U, U 2 ufnte® FESl AXste] 1FA BEUE L2 US4
Alstgict BEUE 23, £33 4 BT HRo/HF YR ar] 4|} 7|8 U dYEEE FERY &
g, F08 A et AR, 3 J2]3 6| HiRel/He st TR} 338 AAE AU ©/3st
Stk FA71WS] HACCP A|AR] 750% FEWy X7, 3 4 B|Z HEo|/HT YRAA Rt AFS
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Table 25. Sensory evaluation on chicken HMR of stirred-fried rice cakes after dry-aging



and wet-aging during storage of 48hr at 5TC

Time(hr) L Flavor Odor Appearance
Treatments 0 24 48 0 24 | 48 0 24 48 ]
Control 5. 0° 5.0° 5.0° 5.0° 5.0° 5.0° 5.0° 5, 0 5.0°

Dry-aging chicken | 7.0° | 7.5° | 7.0° | 7.5° | 7.5° | 7.0° | 7.5 | 7.5° | 7.0°

| 9.0° [ 9.0° | 9.0° | 9.0° | 9.0° [ 8.5° | 9.0° | 8.5 | 8.5

Wet-aging chicken

“Seen values with different superscripts in the same colum are signi ficantly different (P < 0.06). “ears of triplicatiars,

Table 26. Sensory evaluation on pork HMR of stirred-fried rice cakes after dry-aging and

wet-aging during storage of 48hr at 5T

Time(hr) l Flavor Odor | Appearance
Treatments ) 24 48 0 24 48 0 24 48 |
Control 5.0° | 5.0° | 5.0° | 50° | 5.0° | 5.0° | 5.0° | 50° | 5.0°

Dry-aging pork 75 | 7.8 | 7.5° | 7.5° | 7.5 | 7.5 | 7.5° | 7.5° | 7.5°

Wet-aging pork 9.0° | 9.0° | 90 | 85 | 85 | 85 | 85 | 85 | 85

“Neen values with different superscripts in the sate colum are signi ficantly different (P < 0.06). “Mears of triplicatias,

Table 27. Sensory evaluation on beef HMR of stirred-fried rice cakes after dry-aging and

wet-aging during storage of 72hr at 5T

Time(hr) [ Flavor Odor Appearance
Treatments 0 48 __ZZ_ e 0 48 72 e 0 48 72 |
_ Control 5.0" 5.0 5.0" 5.0" 5.0" 5.0" 5.0° 5.0° 5.0"

Dry-aging beef 7.5° | 7.0° | 7.5° | 7.5° | 7.0° | 7.0° | 7.0° | 7.8 | 7.5°

__ Wet-aging beef | 9.0° | 9.0° | 9.0° | 8.5 | 85 | 85 | 85 | 85 | 8.5

*Nen values with different superscripts in the same colum are significantly different (P < 0,06), Nears of triplicatiars,
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Table 28. Mass Production on HMR of stirred-fried rice cakes of chicken and pork meat using red-clay
fermentation for 5°C at 48hr
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Table 29. Mass Production on HMR of stirred-fried rice cakes of beef meat using red-clay fermentation
for 5°C at 72hr
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Table 31. Mass production of sauce added to shrimp for tteokguk of chicken and beef meat using

red-clay fermentation
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Table 32. Mass production of sauce added to anchovy for tteokguk of chicken and beef meat using

red-clay fermentation



] 71 (8] 22) 20. Okg 2 3.0Kg
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Table 33. Mass production of sauce added to shiitake mushroom for tteokguk of chicken and beef

meat using red-clay fermentation
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of =} 1.5kg oA 450g
Ho| AAE 4.5kg
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Table 34. Mass production of sauce added to kelp powder for tteokguk of chicken and beef meat

using red-clay fermentation

B ETES) 20. Okg ChA ohE 2.5Kg
k| 24, 0kg A-EH 900g
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o] AAE 4.5kg
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Table 35. Mass Production on bio HVMR of stirred-fried rice cakes of chicken and pork meat
containing bio capsules after red-clay fermentation for 5°C at 48hr
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= Fa 1.5kg ok 450g

o] AAE 4, 5kg bio capsules/Zt<, Ao]AdH  5.0-10%
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Table 36. Mass Production on bio HMR of stirred-fried rice cakes of beef meat containing bio
capsules after red-clay fermentation for 5C at 72hr
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Table 37. Mass Production on bio HMR of tteokguk of chicken(beef) meat containing bio capsules
after red-clay fermentation for 5C at 72hr
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o (Flavor)o thsted AAstgict. HEWE X7, T3 9 6= HRFo|/H= HRE Fu|, WA
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Table 38. Sensory evaluation of stirred-fried rice cakes treated with mild chicken HMR

during storage of 6 months at room temperature

ime(months) | Flavor ~ Odor [ Appearance
Treatments 0 A 3 6 0 3 & 0 3 6 .
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des b b b b b b b b b
fmild chiden HR 8.0 8.0 8.0 8.5 ‘ 8.0 | 8.0 8.5 8.0 | 8.0

“Bemn values with di fferent superscripts in the sare colum are significantly different (P < 0,06), “Means of triplicatians.

YEYT SR A HRo/WT HRS A2(182T)old A 6709 5 4B, WA B
Fule) BeRsh A4A F2UH mastd RYHOE WA FS ZU(P < 0.05) 2% Brista
o BERLUEES B oMueN VRE FUus wastd HLHH(T, FE
05%) W 67l A% B wukat gute] zaol AW Yot WAl 2& Ao Hrlsy

=2

Table 39. Sensory evaluation of stirred-fried rice cakes treated with medium chicken HMR

during storage of 6 months at room temperature

ime(months) | Flavor Odor Appearance

Treatments _9 _ 3 l__ __6 i 0 .| __3 o | 6_ - _0 | 3 = 6_..
_ Control 5.0° 5.oaﬂ 5.0° | 5.0° | 5.0 | 5.0° | 5.0 | 5.0° | 50
Stirred-fried rice ces | b ll b b b | b b b b

II |
ot e oeeio.ob | 90t 8.5 | 9.0° | 85 | 8.5 | 9.0° | 85 | 85

“Ren values with different superscripts in the same colum are signi ficantly different (P < 0.05), “Mears of triplicatiars,
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Table 40, Sensory evaluation of stirred-fried rice cakes treated with hot chicken HMR during

storage of 6 months at room temperature

ime(months) | Flavor Odor Appearance
I T .
Treatments 0 iyl 3 6 0 3 6 0 | 3 6 w
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0 | 5.0°
Stirred-fried rice cles 5 b b b b b b | b b
ot chiden HR 8.5 8.5 8.0 8.5 8.0 8.0 8.5 8.0 8.0

“Aen values with different superscripts in the sae colum are signi ficantly different (P € 0.05). “Mears of triplicatias.

BELE i A7 HHEe/HI MRS A2(18:2T)ollA A 671d F& Ad, dA A
Sl FeF7t At AU vlaste FelHoR wA F2 ZU(P < 0.05) 2% Fristyl
Tl BRIt ES ute] eno mfentd ALS54(5°C, F% 70i5%) o 670 A%
T Dulat ggte] 23fo] Fste] W Hrp WA 2 ZoE Fulsigich

Table 41. Sensory evaluation of stirred-fried rice cakes treated with mild pork HMR during

storage of 6 months at room temperature

ime(months) Flavor Odor ) Appearance
Treatments 0 3 6 0o | 3 6 | 0 | 3 6 ‘l
~ Control 50 | 5.0° [ 5.0° | 5.0° [ 5.0° | 5.0° [ 5.0° | 5.0° [ 5.0°
Stirred-fried rice cdes b b b b b b | b | b b
frild pk HR 8.5 8.0 8.0 8.5 8.5 8.0 [ 8.5 8.5 8.0

*Yben values with di fferent superscripts in the sam colum are significantly different (P < 0.05). ‘Means of triplicatiors,

SEUT S0 T3 YR/ W MRS AL(182T)elA A 6719 B¢ AT, WA 2
3“3]—4 W5/} A7} FUy vlaslel HANLE S FE AR C0.05)22 Frjsil
th BEEIRYSS B odueld £TmLE E7W wmsied HESEH(5C, FE
70+5%) 5 6711% AA Seb Wizl el zste] ZE) HYsiH we Ao Bty

Table 42. Sensory evaluation of stirred-fried rice cakes treated with medium pork HMR during

storage of 6 months at room temperature

ime(months) Flavor Odor [ Appearance
Treatments —~_| 0 l 3 6 0 3 | 6 | 0 | 3 6 !

Control | 5.0° [ 5.0° | 50° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0" | 5.0°
Stirred-fried rice cdes | b | b b b b | b | b b | b
fedim gk HR { 9.0° | 8.5 8.5 | 9.0 8.5 r 8.5 9.0 8.5 8.5




*Nean valuss with different superscripts in the same colum are sighificantly different (P < 0.05). “ears of triplicatians,

et X3 HRol/H HRE A-2(18:2TC)olA A3 6704 Fet

P 4 ojegty vjasted fefFeR A4 £2 (P <0,
drt. BBFIIALES Tt ool ST &3t 9 of
S 70£5%) T 675Y A A HoF wigtzl zule] z¥lo]
4% Zog 7lgsiyrh

Table 43. Sensory evaluation of stirred-fried rice cakes treated with hot pork HMR during

storage of 6 months at room temperature

ime(months) | Flavor Odor _ | Appearance
Treatments 0 3 6 0 3 6 0 | 3 6 _J
Control 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred—fr’iair‘icede b b b b b | p | b | b b
otk HR 9.0 8.0 8.0 9.0 8.5 | 8.0 l 9.0 ! 8.0 8.0

“Nean values with different, superscripts in the sare colum are significantly different (P € 0.05). “\bars of triplicatiars,

BEYE mje 23 HRFol/HF HMRS A2(18:2T oA AR 6714 T 2, ) U
Sule Bt 7‘:1—’:‘-7} S vlZste] FoFo® WA F2 Z(P < 0.05) =2 FHI}sted
Tl VB7IRYES Bt oA miEst2 A254(5°C, S5 70+5%) W 671d A%
S ke =3o] Aslod FTE Bk utA £& Jo=® HIsigith

Table 44. Sensory evaluation of stirred-fried rice cakes treated with mild beef HMR during

storage of 6 months at room temperature

ime(months) Flavor Odor | Appearance
Treatments 0 3 6 | 0o | 3 | 6 0 3 6 |

Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des b b b | b b b b b : b
s 8.5 | 8.0° | 8.0° | 8.5° | 8.0° | 8.0° | 85 | 80° |80

“An values with di fferent supeErscripts in the sare oolum are significantly different (P < 0.06). “eans of triplications,

BEYUE U 6T HRHol/Ha MRS A-2(18:2T)ollA A% 671 T 3, dA i
wﬂl«l 5 ""7P 7 F2u vlaste foFe® uA £2 ZUP < 0.05) 22 H7siA
=2 BI7IRPES B edudA s@nt2 FAU Hladte AHREP(5C, FE
70+5%) E’% 67H% AR T ot ute] 2yto] yop Fnizt A3t o= FIstgirt

Table 45. Sensory evaluation of stirred-fried rice cakes treated with medium beef HMR during

storage of 6 months at room temperature



ime(months) Flavor | Odor | Appearance
. S
Treatments __(_)_ __3 6 o | 3 | _6_ 0 3 | 6 1|

Control 5.0° | 5.0° | 5.0° | 5.0° [ 5.0° | 50° | 5.0° | 5.0° | 5.0°
Stirred-fried rice cles 5 b b | o b 0P ey b b
PO Ty S 9.0° | 9.0° | 85 | 85 | 85 | 85 | 9.0° | 85 | 85

*Nen values with different superscripts in the sare colum are signi ficantly different (P < 0.06). “Meers of triplications.
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Table 46. Sensory evaluation of stirred-fried rice cakes treated with hot beef HVMR during

storage of 6 months at room temperature

ime(months) | Flavor Odor Appearance
Treatments |_ 2_ 3 [ 6 0 3 6 0 3 6

Control 50 | 50° | 50 | 50° | 50° | 50° | 5.0° | 50 | 5.0°
Stirred-fried rice cles 7 ) b b b pe b b
o s 8.5 | 8.0° | 8.0° | 8.5° | 8.0° | 8.0 !&5 8.5° | 8.0

*ieen values with different superscripts in the sae colum are significantly different (P < 0.05). “Meers of triplicatians,

P ERE BEUE X7 F v[ZHFL iR HFIHe A2(18:2T)olAH A 6714 ¢
9] ¥ (Appearance), WAJ(Odor) M Fu](Flavor)oll thdte] AAl3tadrh  A2(18+2T)ollA A
Z67ild FoF REUF 70k %71 W v HMRE] &]#(Appearance), WAJ(Odor) ! ]
(Flavor)o] T3} BSHIIE AA 3 A= v Zo) BEUE 278 X]7182 MRS AL
oA A% 3~671d FU £317] HFo] BMRY} H|dte] Fule] HeB7t B4ut ‘ol £
2" g 5F Hoth dAEHI &4 ‘:% F70t 2|7 9 B ZE T RS BEA LS4 UWE7
& A&l 3 “H AL Zujo &g TEnixyt 253 A" E A3 A= HEFICL

Table 47. Sensory evaluation of tteokguk treated with medium sauce containing chicken

meat for storage of 6 months at room temperature

ime(months) | Flavor Odor _ _i Appearance
Treatments 0 | 3 6 0 3 [ 6 0 | 3 | & __J

Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° [ 5.0°
Stirred-fried rice cdes b b 9 ) 3 b o [T
e 9.0 ‘ 9.0 8.5 9.0 9.0 | 8.5 | 9.0 9.0 i 8.5

*Aben values with different superscripts in the sare colum are significantly different (P < 0.05). ‘Mears of triplicatias,

Table 48. Sensory evaluation of tteokguk treated with medium sauce containing beef meat

for storage of 6 months at room temperature



ime(months) ‘ Flavor Odor Appearance
NR— ane
Treatments~ [ 0 [ 8 [ 6 [0 [ 3T 6 [ 0] 3 [s |
Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice cdes | . Sl b b N [P s
b 9.0° [ 9.0° | 8.5 | 9.0° | 9.0" | 8.5 | 9.0" | 9.0° | 8.5

*en values with different superscripts in the sare colum are significantly different (P < 0.06). Meas of triplications.

FEUR oot v HFol/H T HRS A2(1812°C)oll A A% 671d F<¢t o3&, ¥4 & F
o] HeHIt BTt AU vlaste] foHem WA F2 AP < 0.05)2E BIIsigl
Tl UEHIIRYUES Y eduloM ufBte A254(5C, F= 70:5%) U 671d€ A%
T ot wnte] zEE o] ulol FN Hr} WA £2 Ze= JIsigrt & A3Z
I BELE I A, 23 G 0T HRol/YF BMRS A2(18:2T ) AR 6714 T
o8 #eB7t Aot mle F2 Vo= 1 wrh Wt adES AT AR, =
3 9 uE HHol/gF BRS FAu] 2I(PE  Foj= 101) I3 BELUI g A% B
Y A @ ALEH(5C, FE 70t5%) Jle ML= AR =234 Fuo 7Ast Fs
H 4L ¥4 2oz AEFHYCL

U, EUH X7, 23 9L H[Z HFo]/HI ulo] 2 HMRS] #5E 7}

A2(18:2TC)ollA A 6719 F FEWE X7, X3 Y H|Z njo] @ HFo]/HF Hiole
HMR®] 2] (Appearance), WAl(Odor) B Fu|(Flavor)o] tidt #eH7IE AAIF A= o
3} Zrt} dlo] HWR AMZE L, thAlnl, {AFE(10° CFU/g A-F) 5& 2.5%(wv) Yzl4t
Ldof A7 1~2mm Z7E FY&33te] Hio] A AT AREEIATE Fu], HAl W 2FHo]
thst #5Br7t Ae A2 AR 6719 5 iR FE Bk 43P < 0.05) 22 =4 5F
ort BELR FEE X7, T3 Y H|Z HEo| Hiole HMRS A X 6719 T¢ g W ofe
8t Hrl Fol8 #eE7t BTt 7P EodTh

Table 49, Sensory evaluation of stirred-fried rice cakes treated with medium chicken bio HMR

during storage of 6 months at room temperature

ime(months) | Flavor Odor Appearance
’ -
Treatments 0o | 3 6 0 3 6 0 3 | 6 |
~ Control 50 | 5.0° [ 50 |50 [ 50 |50 |50 |50 [50
Stirred-fried rice des
Aedim chiden  bio | 9.0° | 9.0° | 8.5° | 9.0° | 8.5° | 8.5° | 9.0° | 8.5° \ 8.5°
HR | | |

“Neen values with different superscripts in the same colum are significantly different (P < 0,06), “Means of triplicatiars,

BEH7IRYES BELR I8 A7, 3 4 H|Z HFo|] Hlo]le MRS AA 671 F<¢
WAL 2 ojF ot wlastey FojY HeHIE Mt ot} ke 23d glo] 7]Asted
P 2 R Jlesitt. ¥eBUt At BELUR U vhesty] HEl/HF Hlole
MRS A2(18:2T)ollM A% 670 T 23, Al & Fnle] S0} vlasty F2e
2 WA 2 ZU(P <0.05) 22 Hrslct. FBF7AUES o dujoA &3tu o
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Table 50. Sensory evaluation of stirred-fried rice cakes treated with medium pork bio HMR

during storage of 6 months at room temperature

ime(months) | Flavor Odor | Appearance
Treatments 0o [ 3 6 0 3 6 0 3 6 |
Control 50" | 5.0° | 5.0 | 5.0 | 5.0° | 5.0° | 5.0° | 5.0° | 50°
Stirred-fried rice cdes b b b b b b b b b
fediwnmk bio HR 9.0 9.0 8.5 9.0 8.5 8.5 9.0 8.5 8.5

“Yen values with different superscripts in the same colum are significently different (P < 0.05). Mears of triplicatiars,

£ d7d3e BELUE A% A, 23 9 HZ HRol/HF vlo] MRS H2(18:27T)of
A A% 6704 %°} 2ule HsH7E HTt M F2 AR MR vl BEBI 24
S 00 A, 23 W H|E HFo|/HF ulo] 2 HVMRS R gte] 23HHE o] o7t
ute s, %Er AZE AT S0 208 0 Fol= 101) 22 %‘E‘Qiﬂéoﬂ
A% Eey AN 9 A254(5°C, & 70i5%) Ve JUE ded FES gAY A
ZEF 9T

Hﬂ
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Table 51. Sensory evaluation of stirred-fried rice cakes treated with medium beef bio HMR

during storage of 6 months at room temperature

ime(months) Flavor Odor [ Appearance
Treatments~ | 0 | 3 [ 6 | o [ 3 | 6 | 0 | 3 | 6 |

Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des b b b b h b b b b
edion b bio R 9.0 | 9.0 9.0 9.0 9.0 8.5 9.0 8.5 ! 8.5

“Hoen values with di fferent superscripts in the sare colum are significantly different (P < 0.06). “Mears of triplicatias,

BEURIEE o] &3l A254 (50 HFE 70:5%)%F FERUF X71, X3 g b= FEo]
gl HP°]£ FHFol/ B MRS A-2(18:2T)ollA A 6714 Ft At o 7018 A0 &
gzt BELRI|IGE ol €Y nEFF] 7IFHLE -9 4Rt 7|BE A
"é—Ev- 73 AAFE LS AAst gt 4B FE& FRY £ e Fojth. #
3.08 wiele] HEWT X7, X3 W H|Z HUE & 4 F £&2
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5~10% vlo] & HIIsted AHRI AH[A A3Y FEUE X7 U HZ Ho]e ¥
HR #5B7h= A-2(18+2T )04 AA 6709 F< #H(Appearance), WAH(Odor) T Fof
(Flavor)el cths}ed AAjstadct. 10% vio]l &S AUlsty ARF FEUR FU X7 vlo]
L HZ HVRE A% 671 F¢F H|Z Hlo]lQ THFo] HMR Bl Fnje] FeBIt B4vt o &9
th AR 6/ B HEUR Fu 27 gl v]Z vlo]o HE HMRS] ¢] H(Appearance), ‘HAl
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9 uE wlole W MRS M 671d Bt Eu), WAl BB B4} mje FS o
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Table 52. Sensory evaluation of tteokguk treated with bio medium sauce containing chicken

meat for storage of 6 months at room temperature

ime(months) | Flavor Odor Appearance
Treatments O [T (] Y N s [ 3 6 |
Control 5.0° 5.0° 5.0° 5.0° 5.0° 5.0% 5.0° 5.0° 5.0°
|

Stirred-fried rice |
chs fmiin  chiden | 9.0° | 9.0° | 9.0° | 9.0° | 9.0° | 8.5 | 9.0° | 8.5° | 85
bio sace | |

*een values with different superscripts in the sae colum are significantly different (P < 0.06). “kars of triplicatiars,

Table 53. Sensory evaluation of tteokguk treated with bio medium sauce containing beef

meat for storage of 6 months at room temperature

ime(months) Flavor Odor | Appearance
Treatments 0 3 6 0 3 6 0 3 64]
Control | 5.0° 5.0° 5.0° 5.0° 5.0° 5.0° 5.0° 5.0° e
Stirred-fried  rice

cokes mdim beef bio [ 9.0° | 9.0° | 9.0° | 9.0° | 9.0° | 8.5° | 9.0° | 9.0° | 8.5
SALIOS |

*Nemn values with different superscripts in the sare colum are significantly different (P < 0.06). “Mears of triplicatians,
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BBew B | d2E | BEAE ZAUF
Ca"(mg/100g) 426 |  419.51 | FEAEIYU(F)
Dietary Fiber(g/100g) | 2,08 2.95 : SEAFHATY(F) )
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oA 7 o] (
Acid(ags) og/100g) | % | 018 0 o SR )
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| 3 AN =
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_ Lysine(ng/100g) | 73mg ol3} 5270 | AgthEdBAUNTEA 719
~ Histidine(mg/100g) | 124mg ©]3} | 595mg e =ln
Methionine(mg/100g) [ 54mg ©]3} | 285mg | “
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Table 56. Production of mild HVR for stirred-fried rice cakes of chicken, pork and beef meat using

red-clay fermentation



PEEETES 3.0kg FEUE £98 23 LA 3.0kg
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A AF 300g A7 3
Ami() 30g Fhatd M4 12g
3719 o4t} 1.2kg Fx 3
g =lAlg] FAA ) 2Eu]o} 10g Pl 10g
LLESRAY 1.2kg & 5-10%
o} 15g olR It 5-10%
vl = 58 Abzh Fal 5g
zHlof E Fe 5g

AR NEY @B A2, T3 L 0lTHRo] HRY LS Al REUE $427|S
gejolx @ The FrlS WA(LDE AZY Hg elolA shdth N8R, BE, 42
A& ¢33 BE The B 5.009 F 7AS 93 FEol 15¥ B ¥ 11.0L B ¥t %
| i

3

1

]
ThA] Ztgstgict 9§, thd mhe, 93RS 4 ol 52 #% ¥ 3.0kg FELHE <t
FRLA, 0.5Kg ol AR oivtE Y FEol 713l FEUTHAAN 54T
0.58 «¥ut A2, £3 ¢ v[=ZHEF| 133 BR LS E/dsialrt

o M

-2
=
o
1=}
o

() &M 438 223 27, T3 D v]TeBo] 13 MMRe 7%



st 25 Az L] l
suR axPAE AY
—p A2

of$ T2 2508 A=

2 Aol 2
ST T2AT 50g BY | /T

250g A=

A4 1L A=

QTR O MEA kg | @ 2=g T
T 18k Wt 71 250g &7}

e

@A 1L E7}
Fe0l 8

©® 2% 32 © 2% | O BE= we | @ BEurA | © 05EIWY
% 500z W7 | DAL AE | golEl] W | WEE | SR

0% 49, 2nlak A3Y FU9 A, B3 Y wTHRBo] TR HRL A

&MZ} AEY F 2, T3 d w[ZHER] 33 BRY Aze A4, HdLF
500g 378t AXIHE, 250g AFHIIF(HFILE), # 2¥ S YEE AE3IGch 3 F ¥
E2 3l oielof ©iA A AN FEUFTHAA 3A4Y 54 F 2 0.588 $U5 HF
o] AF% WMRE A=3tTh.

Table 57, Production of medium HVR for stirred-fried rice cakes of chicken, pork and beef meat using

red-clay fermentation
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Table 58. Production of hot HVR for stirred-fried rice cakes of chicken, pork and beef meat using
red-clay fermentation
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Table 59. Production of sauce added to shrimp for stirred-fried rice cakes of chicken, pork and beef

meat using red-clay fermentation

X (X /8] 2) 3.0kg A2 0.5Kg
H ol = 8.0kg chAl o} 300g
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5. g, Tt mhg, 9ARE& Y3 FE 52 Q?_“:l'.
6. AlFTE, olx A7 tiutE Yal 58 FE Ed vt §719 &4 "Herh
(R E HFo] & =x H]
1. FEUHI|&E o8] i7]& TR E ¥t

2. ZE ARA ““%} } FujE I11E ’1'101 120CollA} 25%7F #cl,
3. JTHEE & 5.0% 27()9} 7l BE S & F 2 4 e

4 w3t B37] e 3 978 AMoly o] JAdN ol W ARl

BEUF
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Table 60. Production of sauce added to anchovy for stirred-fried rice cakes of chicken, pork and
beef meat using red-clay fermentation

X (R A /W] L) 3.0kg o x| 2 0.5Kg
w ol ! 8.0kg ThA u} 300g
A 7] A4 16.0L 2712 300m1
(2% ey 300ml e 300m1
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Table 61. Production of sauce added to shiitake mushroom for stirred-fried rice cakes of chicken,
pork and beef meat using red-clay fermentation

TAZ(EA/EE) 3.0ke AT " 0.5Kg
o o] i 8.0kg ThA u} 300g
E‘I*]ﬂ] A A 4 16.0L z71E 300m1
(Haf A 300ml A& 300m!
00l gk 0. 5kg T}zl ols 150g
40%1&) o) =} 0.5kg SEY 150g
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Table 62. Production of sauce added to kelp powder for stirred-fried rice cakes of chicken, pork
and beef meat using red-clay fermentation

PEIEERNES 3.0ke TIAlGF 2% 0.5Kg
= Hol 9 8.0kg AN 300g
A 7] B A+ 16.0L 718 300m1

(Bt A2 300m! A8 300m1
1081%) gt 0. 5k ohel mhe 150g
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4. i Bay) S 3 978 Hojy HEo] AN HEo] HE Azt
FEUE
2|71 (£3 /4] ) 300
ELE 300g
S 300
j‘fff}i ’g_illé 50gg
R
A 5-10%
Ackr ol 5-10%
X80 5-10%
lkdie. 1. 2kg ohs 10g
A 4 300g 87 3g
AT () 30g A E 12g
=371 Az 1. 2kg 3 3
g YAy FaAe|AxEo} 10g pL 10g
LRSS 1.2kg RS 5-10%
o u} 15g OlRIFIE 5-10%
v} F bg Atz #49 5g
uielof & Fe 5g

(3) BTAE Xz, £33 @ u|THHo] 333 HMRS] 7L

BIEE 4njAt A%% EX|E7F X7, 23 4 ¥|ZHFo] I33 MRS A 2= FA&dt o
utel A4, #FALF, 5008 LRIHE, 250g ALFAIFF(HFIHE), 50~100g HA|EH, %
Z3E YEE AL 2 F FEER W2 gojlo] @I 2pA| AR FEUFTAA 3



Nd <A F 7z 0.582 A, ¥8x], tirnt, TaHA, SAtF(Lactobacillus bulgaricus
SY 1) Hlo] 23 7t HFol LT HRE ARSIt FEUH A %"E,“"J 0.5 Hx]A
b ufnt X7, &3 9 H|Z Hlo]Q HFo] 1T R JPEE St e Az=2A
met A4 1LE JFUthe AL FE 150g2 F7Istdch. 23 ke Y1 1—’1‘-76‘7}—:- 250g
2 HAEH 50~100g, AEX7HF 500gS Y NRE A TP thE FEUZT U Folelel
ol &gdstalct. eyntzt Fut X171, 23 Y H[Z nlo|QEFo] L3 HR Y2 A&
AT E BE3te] 22 A 23Tt AH|R AZY HXHIL X7, 23 9 H[Z vlo] R HFo]
RS NS $13t] BELUR 417 E &etola ¢ e Fujet P21 DE A2 HE
&etolA St A&, VIS, §48371E Y32 IE H2 v & 5.0L8 = XS Y2
FE0 1562 U F 11.0L S& B/ ¥ oA zidstddch 9, ol ohe, 93E& Y &
B 5% H ¥ 3.0kg FEWE I3 LA 0.5Kg HAZY, 0.5Kg ojxz H7|3 oo E 4
3 5% FE° rtdsiddch ZFEWIANA 4% 0.58 EXEI X2, X3 4 H|Z Hlo]o
ol A3 R /LS st BEUSE X7, X3 9 8[Z blo|2 HEFo| 42 U
AL HAM53(5°C/48~T2X] 7k, && 70t5%)o]l4 Z} 0.5%2] A& YW £AE 73 F 3~50C/48~72
A7t F¢QF 3.0m x 6.0m 372 FEUFA(Sen FAIZ WL FEIY, S5 705%) )] 307 3olg]
ofl A AAIBILE &, ke ©h$]e] =Fufat X|Z1/ X (chicken/pork) BIE& 1~5em FAZ &elo|& EE
2.5cm x 2.5cm FEH F30E Ad 3 vl IR X F HFEE I8 3 vhS 5C/48A| % B¢ BE
WEA 2] 3oteloA] HA&AE HHRALS RSt FELUR vlo] a2 o] ARE3IIT) LAt
Hlﬁ (beef) H|EE 1~5m FAZE &elo]& T 2.5em x 2.5cn FE 0T M)A 3 ke T &

X FREE IY ¥ vhE 50/72A 7 B FEURA Y FoleloA FA&E HIRAE HA
I FEUT dlo]eAAA o] ARRIIGTE 4R MEY FEURI|EE o8 vl AATPUES A4
51719131 H o] B - HalRe] H7[E&(5~10%) ¥ FEUT vlo]oAA Alu] LS i3t A= W
= AA¥skch BIRAE JUYZE43 AE MUE e, Ao, Fata(Lactobacillus
bulgaricus SY 1)& 733} JP4EZ45 2 71548 FA4E I8t 2.5% &4t LA (FUE)o
ZIPo g NI A 1~2me] P& ARSI &, Z 5~10% = (%) i, 2
A " A chrat g T3 T 2 olRIIEE HIIstd TEAE, AoldRAE, EX
AT EE W ootul it b3 HEUE Hlo] @ AL el ALY

Table 63. Development of bio sauce of stirred-fried rice cakes of chicken, pork and beef meat

containing bio capsules after red-clay fermentation



PEIEENES) 3.0ke cixju} £ 0.5Kg

= 8. 0kg ANS 300g

o] A5 16.0L EAE=S 300ml

Al =) Ky 300ml AlLf 300ml

(% : Azt 0.5kg t}A ois 150g

4091%) cf =} 0.5kg R 150g
HEUF %‘ZJ'E'A-?—%% 3.0kg Hol AAE .

(RtEE=
1. 3EUE §430718 &8tola ¥l

2. oo H(1:1)2 ARF Y& &elolA it}

3. A&F, HIE S427E ¥ 3R FETh

4, B 5.0L8F = 7S Y3 FE0 158 H#A F 11.0L &L 7t F thi] FAh
5. 9, ti7 ohE, AL Y3 FE 55 HUth

6. ThAm} B, ojs AIIF tiztE Y3 58 FE HEU o 8710 &A "He

t}h.
[DE HFo] § == ]
1. ¥EUF/NES o] L3 27]& J2eE Itk
2. ¥E H#A W 3 Fo]S 1112 o] 120ToA 25837 R
3. J22E ¥ 5.0% 279 7 EPEE 3 F & Y43 Hech
4, 8z} 2517]) oF P E Al = Eol| 7] Ao o S A =%t}
HEYUR
A7) (/0] =) 3002
PN 300g
BEuy %DL‘ 300g
E‘-_%o] %z’“ =4 50g
1] e s B
g %] 5-10%
ZAThA nt 5-10%
Ea8 5-10%
A3 1. 2kg oHs 10g
BAH & 300g 7% 3
£9(d) 30g ghebd M4 12¢
%:,_7]0; N Ql’lg;q-to]- 1.2kg ’?"% 3g
g g4 ?Il h:ESSEIES - LIRT 10g gy 10g
= LLE-R s 1.2kg bio capsules/ZA}-$ 5-10%
oru} 15g bio capsules/Z tixm} 5-10%
vl St 5g E 5-10%
Atz e 5g olRIIE 5-10%
3}elof Z F o 5g

ZBEUFT JFPYERE vlo]le FHo] HMR U TER FUA JFEELH 5ol

| 2" F J=F FUE 2.5% ¢UAEE o] &3te] A& Y& (Edible Capsule)
HzsldTh. 0.5 HFEWE nlo]le TEo| nr/lUL 98l UARE FAHFH(10°
CFU/g )& &3 ol AlAE gl AMgstdch. viele EML 5~10% 74t
(Lactobacillus bulgaricus 5)& 2.5% g71AF £A(FUT)of] XY S0 8 7RIS I A 1
~2mn®} W& 5~15% BEE HIIst] GG gEZE vio]l & mrrpEe] AMESHTE AnH[A}Y



aEste] o, dAf, Ful g B4 5 AAES 13t vlole mRrE A R3IIL J Y
B RS IASuE3tY AR GALE AF F MR AEY wr Afdo] A &3
2 mr 7PEES 2% FeH e 10202 FAH s do]8(10 trained panel) Wi, &
#, Eu] Sof thsted 9 Point Hedonic Scale® H7}staicTh 2zt sjde] =%& vz EA32

HAE 9T AYE o]8S AE, AAEB AL YA

=
3
o
=

t}. FEUE X7, £33 P u|ZHEFo] HMRe] ARt
BEHE X7, 3 4 ¥ HFo| 123 Hio]Q FHEo] BMRY T 7= 10
H5H 7t o st 9B EZA(9 Point Hedonic Scale)® ], WAl & =nojof tj
BhE "‘*16}"“‘13} 22 53, mf¢ 4L AfE 18, d2FEY @A §& A
A, dRIEHT} £2 22 6~9F 13 o 22 2 9B o8 5F 3t
SRR A E*E%E 271, x3 g H|Z HHo] MR H5E 7}
°3°J*é—.‘i-7o‘3"—} FEUF X7, 3 9 8] HEo] MR TEH M= AL2(18+£2°C)ollA A=A 20
9] #(Appearance), WA(Odor) W Fnj(Flavor)el tidle] AAjstgitt. FEUR X7,
x3 gl 8T HFo] HMRe] Fn], Al W e cofdt HeFUF A A2(18:2T)oA A
20d B¢t thRF Bl (P < 0.05)28 &4 55 Hovh HEUF X7, £3 9 y
= HHo] MRS A% 20 T F5to] daje) BBt AUt 71 otk A-2(18:27C)
oA A% 20d T HEUE ST X7, £3 Y 6|ZT HFo| HMRE] 2] #(Appearance), HAj
(Odor) %W Ful(Flavor)oll th3t #eBF7IE AAE A 23} L HELE S5 X7
4 X3 HEo] RS A-2(18:2TC)ollA A3 204 o] Z st £37] "5‘1101 HMR=} W] 313}ed
28] #EEI Feo ‘mif £22 FAoE 5F EHALL BEFIL 8H4ES FUAN A, 2
3 49 v]= FHo] MRS WA} ¥ e fAo] &, 1:19 Pux %HH 2% 131--
EALSY daved o Y s4z7A0E J)E AFI vasty “HEniap 253 4
ol &%k Zeog 3HE Yt
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Table 64. Sensory evaluation of stirred-fried rice cakes treated with medium sauce

containing chicken meat for storage of 20 days at room temperature

Time(days) | Flavor Odor Appearance
Treatments ~—_| 0 15 | 20 0 15 | 20 0 | 15 | 20 |
Control 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des b b b b b b b | b l b
imfim diden e | %0 | 907 | 90" | 85 | 9.0° | 9.0° | 9.0" | 85° | 9.0

*3ean values with di fferent superscripts in the sae colum are signi ficantly different (P < 0.05), “Mears of triplicatiars,

Table 65. Sensory evaluation of stirred-fried rice cakes treated with medium pork sauce

during storage of 20 days at room temperature

Time(days) Flavor Odor Appearance
T T T H I
Treatnents o [ 15 [0 [0 [ 15 [w |0 [15]2
~ Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice des S b b | b b b b | b
Ny 9.0 !9.0" 9.0 !8.5 | 9.0 19.0 8.5 | 9.0° | 9.0




"Meen values with di fferent superscripts in the sam colum are significantly different (P < 0.06), “eers of triplicatiars.

Table 66. Sensory evaluation of stirred-fried rice cakes treated with medium sauce

containing beef meat for storage of 20 days at room temperature

Time(days) |  Flavor __ Odor | Appearance
Treatments | o [ 15 [ 20 [ o [ 15 [ 20 [ o | 15 [ 20 |
Control 5.0° | 5.0° | 5.0° | 5.0° [ 50" [ 5.0° | 5.0" | 5.0° | 5.0°
Stirred-fried rice des b b b b b | b b b b
it i 8.5° | 8.5° | 85 | 85 | 85 | 8.5 | 8.5 | 9.0° | 9.0

*%n values with di fferent superscripts in the same colum are signi ficantly different (P < 0.065). “ears of triplications.

(2) BEUR 2, £3 ¢ 0| vlo]Q HEo] HMR H5H 7}

=t dAlgo wel 5~10% vlo] &S HUste] AR 4u|A} M3Y FEWF X7,
E3 49 HE Ho]e HEo] HR FeBIie A2(18£2T)oAd AHF 204 ¢ g3
(Appearance), ‘@Al(Odor) W ZFu|(Flavor)ol thste] AA|stict. 10% Hio]eM&S HIlsle
Az FEUE X, 3 U HZ Hlo|2 FEo| HMR] Fu], Wil U o iyt FEF)
Azte A2(18:2C)olA A3 20¢ F¢t =T B} §H(P < 0.05)22 &4 53 g4
th ¥EUE of@gt X7 9 X3 nlo]Q HEo] MRS A3 20 F¢t H]Z nlole FEo] HMR
Rt} Foje] #eBrt A7 o &k A2(18£2T)olA =3 20 T FEUSF njent X
7, X3 Y H|Z ulo]@ HHo] HMRG] ¢ (Appearance), WA|(Odor) & Fml(Flavor)of tiit
AsB7IE AAT ZAE o3t 2ol FEUE gt x7], 3 9 8]Z blo]2 HEo| MR
< A2(18:2T) oA A% 204 T4 Fne #F5HI H5ot “of ¢ £ "o A 4
I ¥5H7 2L EL 10% vio]| &S HIIste] AR oyt X171, T3 4 H|Z vlo]jo H
Fo] MRS 3 44 F FEUAI|E AT FF 4 T3 JIEAE vlaste 101
o] Pzt Fule] w3} v]&of 71¢ste] Blo|2 FHEeo] MRS B FAFA 73 Ao
2 71&3ech

dJ

i

Table 67. Sensory evaluation of stirred-fried rice cakes treated with bio hot sauce

containing chicken meat for storage of 20 days at room temperature

Time(days) | Flavor Odor | Appearance
Treatments 0 15 20 0 15 20 . 0 15 | 20 |
Control 5.0° | 5.0° | 5.0° | 5.0° [ 5.0° [ 5.0° | 5.0° | 5.0° | 5.0

Stirred-fried rice
des Mt ciden bio | 9.0° | 9.0° | 9.0° | 8.5° | 9.0° | 9.0° | 9.0° | 9.0° | 8.5°
sare | | |

*Sn values with different superscripts in the same colum are significantly different (P < 0,06). fkans of triplicatiars,

Table 68. Sensory evaluation of stirred-fried rice cakes treated with bio hot sauce

containing pork meat for storage of 20 days at room temperature



Time(days) | Flavor | ~Oor | Appearance
Treatments Lo Jli5s Jl20 | o [Fis [l20 |l o Jiis [ 20 |

Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried  rice | . | | .
cdes ot ek  bio | 9.0° | 9.0° | 9.0° | 9.0° | 9.0° | 8.5° | 85 | 9.0° | 9.0°
Sue |

““ean values with di fferent superscripts in the sae colum are significantly different (P < 0,06), Mears of triplications,

Table 69 Sensory evaluation of stirred-fried rice cakes treated with bio hot sauce

containing beef meat for storage of 20 days at room temperature

Time(days) | Flavor Odor Appearance
Treatments ) 15 20 0 15 | 20 0 | 15 | 20
Control 5.0° | 5.0° | 5.0° | 5.0° | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0°
|

Stirred-fried rice
ckes /ot beef bio[8.5b 8.5° | 85 | 9.0° | 9.0° | 8.5° | 9.0° | 9.0° | 8.5
sape

“Moen values with different superscripts in the sae colum are significantly different (P < 0,06), ‘eans of triplicatiars,

2. IEA FEw T3 MRS g

7}, BEUS Yt L2 24 43

7} kg T8 AE I LAl FA T 0~5C/12~T72A)7F St ZEUFA o] FolzjoA AL
<78& AABIACE 2 kg wH91Q] Fufab v Z(HZ/E)/R 2 (7KEAL) DEE 1~5em FAHE &io)
A EE25mx 2.5 cm FEH §302 A 3 ol XE £¥ T PEE FE 3 th 0~5C/12~
T2A12t B FEUEA U 3ol AAI%Ad (dry-aging) W FHAIS/d (wet-aging) RAE
BN F ey 2AA2 23 2A4S dFsigch Ao AMEH "slojoin]” & W Foj: Iy
T A2 BEREARZE 2P a2z AAS, 2 Ex, 238, iAol ofF oops
£, 5 724, HUE, AER, 9, AR, g, 93, g3, 227 2 BE 52 S
A ARE ALEsich BEUTAANA 543 0.582] £3tgt, 2ol o nfjegt X7 2 ¥
T2 AR LS E9stdnh E3 ZAAS, A dEx U FIEUE HL3le FEURANAN
%793 0.589 F709 X171 & v]=H L R WEE ©dsaict

U, FEUs 27 9 v =F MR 7)Y
(1) 4njxl 13F &35t 7 Q 6| =H HMRe] 7Y

7t kg ©9]Y] AE Y AAE FE F 0~5C/12~72A 2 o FEURA Y] FoteloflM AX&
/3 the] Ful7t FF AL FASH(FE 70t5%, 5C)& AT 7 kg ©heie] ufat w]=(H7
/FEV/RZN(71EA) B EE 1~5cm FAHZE &elo]A E= 2.5em x 2.5 cm HE 3822 MHE I e
PAZ B ¥ REE 7Y U O 0~5012~72A7 B¢ EUEA U olldld S48
Tl 9 point hedonic scaleof 2J3t 1021¢] FHH Hrrasde] Ju], & W Aol izt #eB7t Az
£ BEURA Y] FoleloA AL FASE(SFE T05%, 5C) RALE Xn|EL 2447 1|2
H| X0 B 72X 4 & 23 27102 HAs5iolct



Table 70. Production of mild MR for tteokguk of chicken and beef meat using red-clay fermentation

L EGIES) 3.0kg eSS 25g
= = 8.0kg = 281 300g
A =] A5 16.0L 2718 300m1
(% A7 300m1 Al L5 300m!1
4021&) Azt 2. 4kg A ohs 150g
chz} 0. 5kg QA 150g
Ho|AAE -
(== ¥l
1. BEYRE 54327](X7] 2 v|Z)E &efo]A dic),
2. Zojo} #A(1:1) B AZRZ B &alo]A ¥t
3. A&F WNE s4V(AHF W BZ)E Y3 3E Herh
4, E 5.0L8 = 7S Y3 FE 208 {3 F 11.0L EL 7} F o}y Fch
5. §, t} nis, AL Y3 FE 108 %%fd 5 Agrg Ect
6. AXIIE, o= AT tiulE Y3 58 FEo FA t}E &7 A4 "l

(B HEFo] § mt=g Y]

1. EUFISS o] &3 77| (R 7 ¢ H|Z)E JzLE i)

2. BE I8 w4 3} o0& 1112 4101 120°Col| A 2587t #c},

3. J8IeE 3 5.0% 27| (X /M ZT)e} S EQUIS 3 F R wiz} A=)

4. st Buv] i 3 978 oM wHol F|Ao]q Hio] B AZry

Avlh A3y S A2 Y HTHI DR AL AIste] BEUE $427(N2 L W)

¢ o EUY WA(LDE AZY e &)

(A W HIE)E 4D 3% HE The B 5019 F 1S ¥
Eg A7t ¥ thl stastarh ®, ohl b, 43E ¥4I 3B 02 &

3 25g MEIT, 0.5 0% B7Y g YA 5E FEol B the v
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Table 71. Production of medium HMR for tteokguk of chicken and beef meat using red-clay fermentation



2|71 (8] ) 3.0kg e ! 75g

= = 8.0kg ChA o} 300g
A =] A4 16.0L 2= 300ml
(3 A7 300m! Aleg 300m1
4091 %) Azt 2. 4kg c}A ols 150g
of o} 0. 5kg A 150g
Ho|AAE -
(=& A1
1. FEUE s4371(X7] 2 v|x)E &lol4 it}
2. Fnjet W2H(1:1) B AR HE SalolA ¥}
3. A&R, HIE $427(X7 % vZ)E Y3 38 Hech
4. B 5 0.8 2 AL Y3 FEo 208 FZ F 11.0L EL H7F F tiA] FZelch
5. g, tiZ nig, WAL Y3 FE 102 ZA ¥ AzkE Erh
6. IXIIE, ol M7 tintE Y3 53 FEo FA vl £7]o] &A et
[0E HEo] § nl=t= ]
1, BEUFI&E o] &3 I/[(XF] & v=E)E T2pLE dich
2, BE A3 W 3 2o 1112 Ao 120T oA 2587 Rl
3. J2t= 3 5.0% (X Zl/wl=Z) e} 2P S 3 F W w Hdec
4. W3 237 od S 3 97| E Aoy HEo] J|A A _HEo] HE AR
AN} A3 S8 X7 W v E=HI MR S ¢35l BEUEF S437)(XF2] ¢ v
X)E &ElolA ¥ S Foje (1) E ARY Y& &alolA sPort ALR, #ANE,
=4371(X7) &4 HjZ)E Y3 3% /L E]"E‘ £ 5,009} 2 RS Y32 FE 208 EY
% 11.0L %% 7Y F tiA] 7rgsieich chz s, AFRE Y3 FE 102 £ H
AL 3 758 LE7HF, 0.5Kg o= 45713} g Y3 58 S8 &#A ti S0 A
71 g HIE—‘I% R 7S ddstaich

(3) &n]=t A2y vfgnt A7 L vl HMRe] AL

Table 72. Production of hot HMR for tteokguk of chicken and beef meat using red-clay fermentation

A Z1(H] ) 3. 0kg nj-& LRIHE 150g
== ! 8. 0kg ThA] o} 300g
A 7] A+ 16.0L 271E 300ml
(Ba . A7+ 300ml g0 300ml
4091 8) Azt 2. 4kg A ol 150g
cfzt 0.5kg QA 150g

Hlo| AAS -

s=s
L RELT S47)(A © 0Z)E Sefol s Yrh
k=)

Foje} ®ak(1:1)2 A2 Y& &olA Tt}
L AER #YE, $42U(AF] " H2)E Y3 38 RKETh
1.OL && 37} ¥ i Hdrh
H, oA g, A3& Y FEd 102 # § AME Eoh
. AZEIEE, oz A7)E tiutE Ya 5% FEC #4 o &7lo] &A gech

]E l;g}%.o] n‘ﬂ nfe = 1?:-’]]
: i‘i%}‘?‘.7]§° o] €% 17| (7] W H]Z)L e} E Tl
2. BE ARFE P4 o Fu& 1= *101 120 C°ﬂ/~1 252 ®ith
3. Zge= & 5 0% 17)(X]Z1/8]32)} 7| EoF IS g F 2 uizl A},
4. 33 E517] okd S 3 9718 yoji mEo| AN o] HE ARI]
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3
4. & 5.0L8 = L Y3 FEol 208 U F 1
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1
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AH2L AEY wf2st AP L wZHF BRY LS /%l FELUR SELV(X W A

Z)E &lola T ohE FEot w11 E AT H& &elola it AE&R, HIE,
£427(A7 L HZ)E Y3 3E F2 the & 5.0L8 F L Y3 FE0 208 FA
F1L.0L £ E7b ¥ i Zhdstolch H, o mhie, RS 43 FEol 102 FU F

F1(¥]Z B2 thrlutE 300g E7betdrt) 150g w2 X7HF, 0.5Kg o M 7I%t
Y2 5% FEo HU the m2nt AU 2 w=ZE5 AR e 285t

th. FPEE 23 BEUF AU W v ZFH 5 HMRE g

1) 8¢8% 23 A-3EA7E A L v =5 MRe| Y

AH2L AFY AfE7E 27D L vEZES ARY S #%te] BEUE SE37(XT 9
H|Z)E &efolA g thE Fmlet ®H(1:1)E ARY HE ol IYTh A &R, 7
B S837(A7 9 HZ)E Yi 3% H2 vhE € 5.0 F AL ¥ T2 208 F
d FIL.0L & F7F F oAl 7Hdsigict 9, ol mhg, AL Y3 S0l 108 &Y
¥ ARrE E(h]E t

92 ThAlulE 300g AsbshaT) 0.5kg ASETL, 0.5g ol% 713
of ol the A$AZ N7 L u=HF BR AR DY

Table 73. Production of sauce added to shrimp for tteokguk of chicken and beef meat using red-clay

fermentation

2| Z1(8]Z) 3.0kg A 0.5Kg
= ! 8.0kg ThA| o} 300g
g A= A 4 16.0L 2712 300m1
(2 73 300ml Aeg 300m1
40¢14&) ARk 2. 4kg 3 nis 150g
12 b5 0. 5kg QAR 150g

Hlo| AL -

[

1. =
2. En|o} HA(1:1)E AR HY&
3. A&S, AVE s427(X32] ¢ vE)E Y3 3FE HErh

4. B 5.0L8 = 7HAE Y3 S5 208 & 1.OL && H7} ¥ thi] HUch

5. 9, T} nhe, AL Y FEo 108 FA ¥ AL EFri(HE= g2 cintE
300g H7igtch)
6. AMSEL, ojs= AI|F civtE Yi 58 FE Fel ol &7 A "Etrh
[ E HEo] § gi=E ¥]

1. FEUF/EE o] 43 V(X € H]Z)E TelE Fitt

FE A$F Py 2 )& 1112 Ao] 120TolA 2583 T},

JEE 75,05 LI(XF/RZ)e JEYES & F A 3t A=t

Rhz B3] oFdS 3 275 Aoji FHEo] JAA HBe] Hg A EIic

2 0

QYFE %3} BAAS N QL w=E T BRe A
g WA XA L WTHT AR AL 3t BEVE S4/(AY U

B Z)E &otola ¥ i Folel WH(1:1)E AR HE& &elol& Sk AE&R, 7
5 SEL(XY L H2)E Y2 3% F2 vh¥ & 5.0L8 F RS 43 FE0 202 &



A FIL0L 2 A7 F thl shdstiich ®, ohl nhe, 43 Y3 32 108 g
5 ARG B3 0.5 BARY, 0.5 1% H71Y cNE Y1 5% FHol BYU the WA
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Table 74. Production of sauce added to anchovy for tteckguk of chicken and beef meat using

red-clay fermentation

A EACTES) 3.0kg HX| 2 0. 5Kg
oz | 8. 0kg = 300g
Al o] AA 4 16.0L 2712 300ml
(% : Az 300m1 Al 300m1
409&) AHlgk 2. 4kg t}zl ol 150g
o)} 0.5kg 43 150g

o] AAE -

BeE Yyl
B £437(X 9 6 Z)E &elolA it
Fojet wd(1:1)E AHZR3 & &elo]A )
2185, BIE 427X L ¥ Z)E Y3 3 EEclh
E 5.0L8 = TS Y3 FE 208 Y F 11.0L EL H7t F i B
Y, tiFl mhg, AL Y3 FEo 108 {4 ¥ Az Ech
AXEL, o AT tjaE Y32 58 S5 EU o &7 &4 "erh

HE o] T gl ]

PEUEI|SL o[ 4F 2(X2 YU H]Z)g T}LE YTt

Y= AV WA 3} TS 1S Ao} 120ColA 2527 Hct,

JehE ¥ 5.0% 7| (X/HE)0} FlEGES T F A w3 4T

Btz B35] Ue T 378 4lo]A o] s|A6lA o] He Az}

Ll el e o0 Sl [ COR) 2 e

3) FUHE 23 T8N A7 © w=e3 pre A

Av)A MEY E2A A7 A2 W HEEIT pRe AU ste] REVE $4317(X2
% uE)E geola T rhy Fulsh WAHIE A2 HE Solx gk Ags, @
18, $437(X7 ® ¥Z)E Y3 3% B The B 5019 3 RS YL F2o 208
B ¥ I1L0L B 7 F ol shgstarh ®, o ok, 93 43 SE0l 108 B
) H ARE B 0.5kg EIHA B, 0.5 ol% A7) tiutg Y3 58 FBol ¥ tl
& EMA 27 A7 % wTE3 AR ALe Byt

N

=)

[+

Table 75. Production of sauce added to shiitake mushroom for tteokguk of chicken and beef meat

using red-clay fermentation



2| Z1 (8] ) 3. 0kg FoEat 0.5Kg

H = k| 8. 0kg chA]m} 300g
Al 7| A 16.0L 2715 300ml
(&% A7 300m1 PAN-N-3 300ml
4091&) Azt 2. 4kg oA ois 150g
th =} 0.5kg oA 150g

Ho|AAT -

hva

. Zolef gE(1:1) 2 AR HE &elo]& it}
AlgR, A7E S427(X7 L HZ)E Y3
= 5.0l = YL Y3 FEof 202 & F 11
Y, o} g, YRE Y FE 108 & #
FEY, oz A7 tiutE Ya 58 FE &
oE HEo] ¥ pteE H]
BEURIeS o[ &% 27|(XZ Y ¥|Z)E TepEE it
2. & AHH W 37} Fo)g 1:12 o] 120Col| A4 2587 Ao},
3. 2eREE ¥ 5.0% 7|(X /8] =)} 7| EYEE ¢ F & i HEch

=]

g2 3t 3718 dlolM HFo] Z|AelA #HHol HE A=)

= O U WD) =

62, 9 o2 i

4) 4¢3 23 tiAnt A2 9 v=HS MR AL
&H)2L A2 ThAnt Hrb 220 A v ZHE R AEE #Iste] HEEE S457|(A2
& &tlola ok Fu FA(L)E A2 H9& &elol& siginh A&F, H

718, S8L7(AW 2 HZ)E i 3E F2 ¥ & 5.0L8 F IS Yl FEo 208
#4 F ILOL ES A7 F o] 7hdsigich g, ol mohe, 93E Yi S8 108 &
A # AYgE E3, 0.5Kg thAot £, 0.5Kg ol H7|E tiztE Y3 5% FE &

& ThAlTh M7} A2 DL WIEHI BR g skt

Table 76 Production of sauce added to kelp powder for tteokguk of chicken and beef meat using

red-clay fermentation

x]Z1(8l =) 3.0kg chAln}p 2 0.5Kg
o = 8.0kg Af--Ed 300g
g ] 7] A A 4 16.0L 2712 300ml
(Ha 123 300m1 A 85 300m1
4091F) ARt 2.4kg 2 ole 150g
oz} 0.5kg SLE 150g
Ho|ALE =
(Ht=E W]
1. BEYE $4327(X7] 9 v|=Z)E &efol4 it
2. Enoje} ®A(1:1)2 AR & &elo]A It}
3. ALR, HIE §4371(X7 ¢ ¥HZ)E Y3 3F FEth
4. E 5.0L9 = 7HAS Y3 FEo] 202 U ¥ 11.0L ES &JF F tir] HAch
5. F, thd o, YA E Y3 FEO 102 # ¥ AlE Ecf
6. EIFT, ojs AT g Y3 58 FEO HEU i &7]o A geth
[O]E "ol ¥ gz W]
1

. BELEIIEE o] 8T A7(A W vE)E dRE Prh
2. BE V7 W I Foj& 11E Aol 120To A 2523t RiTh

4 uy
3. Jehe= ¥ 5.05 LA (XNAU/MIZ)e} JlEQFES ¥ F A w3} 4
4 W3 E37] @EE & 375 AojA] FHEF| JANA HiFel HE H=Fcl




(2) ELE A2 R v T3 MRS F5E7}
ZELE X7 L v YT BRY BEEAE 10219
s
1~473

AH #SHFITa o] 23l 9(5F
B5HIIE AASHec tIRFEL 5
, QR2ZET £2 AL 6~93

A (9 Point Hedonic Scale)Z &3, WAl U XEnjof tjgt
2, e HE Bee 13, dRIEC WA £2 AL
Jeal ¢ $2 A2 9@ E FF st

(7D dEEZE BELYE A7 E H|=HL BR #FeBF 7}

FUEEZE FELUE X7 W HZHZ BMR H5B /M A-2(18:2T)ollA A 20d F¢t
2] #(Appearance), WAl(Odor) % Enu|(Flavor)of thsdlo] AA|steict. HEWE ]3] 4l v|=
== HVMRS] Ful, Wil B JFol oIzt FeBIF A A-2(18:2T)olM A% 20¢ T ©f
ZF Bt FF(P < 0.05) 22 A 57 HIAtl FELE X7 o ¥ THF MRS A3 20
d F¢ FUH dAe] BB AU MR wAUTE A2(18:2T) A A 208 B¢ BE
Wi S0 221 L v]=ZHZ HRe] @] H(Appearance), WAl(Odor) W Fn](Flavor)ol tigh
BEHME AAT 2z o2y 2ol FREE 0% X70F3F RS A -&(18+2°C) oA A
% 15~20Y Tt £317] HFo] WMR2} vl ste] Fuje] #ePIst Bt uif F& ATeE
S5 Halvh ¥5H7F 24 EL FT9 X7 W H[EHIF MRS HEA 2S5 daT|ed
T SH4RFALE JE AFH vZst “dalel o Zejz @it} oo FY 2¥yo
E ZEs E53 A7E A Za= 2-E

Table 77. Sensory evaluation of tteokguk treated with medium sauce containing chicken

meat for storage of 20 days at room temperature

Time(days) [ Flavor [ Odor [ Appearance
Treatments 0 | 15 20 0 15 20 | 0 | 15 20
~ Control 5.0° | 5.0° | 5.0° | 50° | 5.0° | 50° | 50° | 50 | 50
Stirred-fried rice cdes " X R ) b R T b
iR 9.0 |' 9.0 9.0 9.0 | 9.0 9.0 9.0° | 9.0 | 8.5

e values with di fferent superscripts in the sate colum are significently different (P < 0.06). “Mears of triplicatiars.

Table 78. Sensory evaluation of tteokguk treated with medium sauce containing beef meat

for storage of 20 days at room temperature

Time(days) | Flavor Odor | Appearance
Treatments - i _Q |_1_5 | _20 _0 — ko 15 20 0_ | 15_[_ 20 1
Control | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°
Stirred-fried rice ces ‘ b b b b b b | aed | gap | & b
J 9.0 ; 8.5 | 85 | 8.5 | 9.0 ‘ 9.0° | 8.5 | 9.0 | 8.5

" values with di fferent superscripts in the sar colum are significantly different (P < 0,06), “ears of triplicatias,

(W) FELE 271 9 |2 vle]@ = HVR H5B 7}

ey gAago el 5~10% vlo]| &S HIIst] AR AH[A AZFY HEUE X7
L H|Z Hjo]2 HF HVR #eB e A-2(18:2T )M A& 204 59 2] H(Appearance),
M (0dor) B Fnf(Flavor)oel thdle] AA|stgct. 10% vlo]e¥as HIlste] A=3 HEWUR



2171 9 W= ulo]Q HF HMREY] Ful, WAl I &JFe] oiyt #eFIF Az A-2(18:2T)of
A Az 209 FeF 2T Rl $23(P < 0.05) 22 &4 53 =gt HEUE F749 x)37)
Hlo] @ FH= HRE A F 204 F¢t H]E Hlo]e HRo]l MR Brt JFu| eIt A4/t W =
orth A2(18£2T)oA AF 20U Bt FEUE 05 271 2 H|Z vlo]@ H3 HMRY &
(Appearance), WAl(Odor) W En|(Flavor)e] thil #EHI71E AAFT A= o2 Zr).
BEUR FUU 5‘]9] g [ Hlo]Q HF HMRE A-2(18:2T)ollM A% 20 T Ful, WAl
o BEEI AUt ‘ufe £2 A'SE JMR Ut HEYI RYELS 10% Hlo| &S
H 7}3ted z-]]za} F0% X7 Y BT vlo]e H R HEWUE 3 w4 &I T Fof
PO T HlolQ H HMRE H5F E-APA 7T Zo 2 &3t

Table 79. Sensory evaluation of tteokguk treated with bio medium sauce containing chicken

meat for storage of 20 days at room temperature

Time(days) | Flavor Odor _ | Appearance
Treatments o [ 15 [ 20 | o [ 15 [ 20 [ o [ 15 [ 2 T
Control 5.0° | 5.0° | 5.0° [ 50° | 5.0° | 5.0° | 5.0° [ 5.0°

Stirredfried  rice | | |
des Amlim  chiden | 9.0° ‘ 0.0 | 9.0° | 9.0° [ 9.0 | 9.0 [ 9.0° | 8.5° | 8.5
bio sape i | ‘ |

“Yeen values with di fferent superscripts in the same colum are significantly different (P < 0,06). “Means of triplicatiors,

Table 80. Sensory evaluation of tteokguk treated with bio medium sauce containing beef

meat for storage of 20 days at room temperature

Time(days) | Flavor Odor Appearance
Treatments ™~ | 0 | 15 [ 20 [ o | 15 | 20 [ o | 15 | 20
Control | 5.0° [ 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0° | 5.0°

‘Stirred-fried rice

ckes Aediun beef bio | 9.0° | 9.0° | 8.5° | 9.0° | 9.0° | 8.5 Obi85b 8.5
se | | |

*Nen values with different superscripts in the same colum are significantly different (P < 0.06), “Means of triplicaticrs.

3. B X7, £33 9 u[XZ Hgo] U H4 HMR 1AFe] Y

Z} 0.5%2] A8 & AAE #A F 0~5C/12~72A]ZF 59t 3.0m x 6.0m 37|8] HERFAM(5cn F
AZ YHE FEIY, S5 70:5%) 4o YolelofA] 4nzt ATy U JFEEHE HR AAE ML
AAstolet. &, ke ©91Y FuUi4t X7 |EE 1~5en FAZ &elolA Ee 2.5cm x 2.5em FE /5
o2 AE 3 e ?‘Mi X F ¥EE FY3ch §U] 9 HRTle 5C/48A13t et HEY
T4 Y FolElold SASAE F HEUT X7, £33 Y H|E HFo/HF BR AAFE sdel A&
i}, A= 5°C/72}~I b B¢t ZEUFA 9] ole|dlN FAlsd F HEUR X, 23 g
H|Z HEo|/Ht R AAFE 7ol AMgstth AL AAS4HE 2 0.589] AE U 44 743 F
5°C/48 ~72A1 7t 52t 3.0m x 6.0m 27]2] FEUFA(5cm —rvﬂi EE BEFE & 3045%) L2
glolz|ofl A AAsledct, &, kg whele] Ffab X1 n]EE 1~5em FAE £efo]lA E= 2.5cm x 2.5
cm FE {FPOE MHE 3 o IR =X F HEE iEc} 3 TR 3~5C/48A1 7 Fqt HEURA



ue] ofelollA Axsd F BELUT X7, 3 Y v HRol/H=F BR AAFE el AHgstalct
BEUR X7, 23 Y HZ HRo/HE HR AAME Mg HFH =23 EM315en anxte] 7%

< FAEH (Vet-aging) & dsldct. FE(kg)& 71 HEYL #4, A=z,
o8 A F 90~100TE 3~4217 7143t i o4 F 20~30 Brix® &% e = U3} §
I 3C~5C ¥ &= ¥5(-18T o]3}) EHstych

T3 59, GUYHEAE BELE FHol/HF HRY HE T3

HFol/H MRS X7, £33 W H|ZE A ofy > AEY & E3D> 7 =Y
B £ 5T, 24AT T ¥R RAsle s > FAR(ALE L) BE U =
B F 5T, 24~48A2% T BEURAHAAN 54 > S4° FAR E& I3}
5T, 48~72A12F Tt s/d3sich. 548 ddE 47 dES AdAeds A dE
T3 > AUpEE " 3 EY FuE Az g9 oA i st A7 > g9

of RE2A FFEHESF 202 WA 0E = FeFE
STOlA 24A13 T BEUR =74 F, 48~T2A 7 A2
B, 5C, &% 70t5%)& Jwtsiolct HEHol/"H5F HMRS i
aroma =4, Fo /A ¥d RudE B4, 4R Ad, A¥, HE 5 A
W OEEIE Y LuA 715G B AR A d2a fsjesue
th. BEURIES o &l =

YAE Pdste] JEYTHEHE YT 2vA Y FEYWE HFo
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4. BEUR X, £33 9 u|= FHo|/H MR 9]A8%E AT
FENF 271, XA U H|Z SHol/EZ R AL 7fUstr)$ste] HACCP H&

RS
AZFHE CPHENE, o8B B )& WAl AF A2FYL AASL, BEuE
3 WY 5422 5 e

T FAA 8 GAZCEUnBE Ao]) HEE ¥
FBE sttt HACCP 7]&ol d#A AHEE /MYstr) sl
CCP EAZAANE ECiE HFZTA 121°C/1558 7tgA 2] E CCP-12.8 3}
%Eﬂéi XPJ. Ei ‘3~l H|E HRol/H HR ARITFE AR3I, ¥ UE U I 54
27 T 3z FEHFAA AT kA HEE 9T HMRY X, dE, BF ¢ =3
T AzZHE +539ct

[o

7h A=Y N AR

HEWUF 27], T3 U 8= HBo|/HF HMRY n]E B4 €& ZAAY A= 10 x 10em A
Blolels AEZYYS o]&8te] SwabH T =St dgo] X937 ofo]AMtAR 427 o]
ol &abstdct. 0.85%(w/v) BT e @so] 30~100/Cn’e] FU4E FHY F U=
5 HY =2 AT vhF WSTI(97] Model : C-IN, ]l Felol)ofl A vferstsict.
o AE ALHAAEOE 3Me] A¥EF & Petrifilm(3M, F4}) AC, HAIZT=ANIIH &
Petrifilm STX, ci¥ 7 & Petrifilm EC, ZE&} THo] & Petrifilm M @ ARd}L 2
£ 7]E(Sanita-kun, Japan)g ©]-&3}e] 35°C, 24A]ZH(FHo], A2 72x7) wid ¥ FAHH
AL Agsted EMsit. Sl a4 (HA) 3 S2HeH(CCP) Ao o3t FEUFE

=

7, 23 9 H|Z HRol/H MR F4hg A ol MALEE $IAEEH FAEME A4
stedeh. BR(0~107C) A W A2 6/1d ¢ FELUE X271, £3 gl 0= HEol/HI HWR
2] Staphylococcus aureus, Salmonella spp., E. coli,, &%o] o & HF4(TPC) £4& Al
stk 2 wIABeloEGUNS AETAA Folel AAskth 2 50-350g B3] 4xa
Tp-X] AH|EollM Staphylococcus aureus, Salmonella spp., E. coli., B3o] 59 H&L ¢
et
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[ | i |
' !.-—al:x-‘_—:'ﬂj “‘-lr-.__.—z,=_.| I _* v il
| S, — - —
TPC . E. coli. Staphy]ococcu Salmonella Mold/Yeast
s aureus Spp.
23 61 BEWE A7, T3 W u]T Fio|/HIF HRY uYE B
£ ATARE FR7IV HICCP AAY FHOT P4 TEY BEUL A, 23 Q U=
T/ =T R A L RE/Z B A GHARHS THeIA T 4 U RoE AES

U U X, 33 9 U GRo|/F MR n| P EIE A P 75

At W &ste] 4R (HA)2 S 23| (CCP) Aol 23t FEUR X7, ¥

W H|Z HFo|/T= HRS AJibE AAste] W@A(0~10°C) U AL 671 T n|BEHH
XY FAE 7HestA st 74 FEUE X, 23 2 H|= HEFol/HS HMRL 121°C
o 15& & Ad3dted Ccp-1 HAF 2 #elE AASYL. ¥ &%, E coli,
Staphylococcus aureus, Salmonella spp., X W T o|F RJ|o)| A3l n|BELY 2
2t @& WAFI 0~10°C ¥R W AL R5E 7HestA st AR B EE FF3tAch ¢
S QAEA (HA) 2t S 2¥#e[H(CCP) ARl 203t ] 4FA FELE X, T3 Y H]Z HFo]
/B3 MRS JPEstsict E3, BEME X, 23 9 H]Z HFol/H= HREY AHIARF
ot o] E 2%} 2% (secondary contamination) % X} 9 ¢ (cross-contamination) %X & ¢]%t
A5S AASIATE CODEX(FAH A E7Z93]) 2 Holl &3t Fede|d AlEdo] &3
CCP AP =Ho st FEWUE |71, X3 9 H|Z HRFol/H HRAZE ¢3¢ CCP 2=
EE A3t IR A2 Fe ¢l a4 (HA) 3 CCP(Foue]d)& dAsact. &, A&
2 o] ©ANA fa4srt eVl IR FHldsl, FE 2 “%54 I3 @ sof it oy
Mol Qle=7t?, AE 3 o] WAV WY HAog ITtHE fsatE AASAY FHEH £
e TR AL 5E3] naEHAES, IE 4 °l ‘:}7%] #esta] o o
o] WALl LY F & FELE FUIBIETN, L 5 U} ALt 22]7} -r]sﬂif"a
AASAL H-EH = U TELE A= o -45} AE %3}0‘] BEUR X7,
3 9 H= HRo|/Y = HMRAIZE $|% CCP ZFERE 5?"6‘3}911:}. BEUE X7, 23 9
H|Z HFo|/H= HMRAZE #3F CCP AR EX 44 3te Ad38olA B [ dEe izt ¢ls)
845 FAM313 CCP- 12 dA ST

e

E 8l. FEUF X7, X3 Y U= HRo|/H ARARE T (P ZE =R
AEY ¢ BEEE 2, 23 U 62 HRo/HF IR
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FAA fsles T ARl AE2 AR R4 IE5 ccpEA
OFL]
Rk o o  ohR L] - CP
o] =] g}o
e 224 ol o oh] o o Cp
ol E o o oL o o Cp
AZ  oEA ol o) o ol o CP
1A HYA nR¥E o o oftj2 4 o Ccp
ik o] B o o o] o of Cp
23 M2 Edd nyE of o oL o Cp
73 Hdg nAdE o] o] ofL] e ohe - CP
o] EA ol o ol of CcP
=3 B nAdE o ol ofL] @ ohe - CcP
At HHg nAE o] dl ol & of ohJe  CCP-1
o g B2 4] o o  olJe ehe - Cp
=3 324 oL - < : - Cp
o] 24 o - - - . CP
B3 oyEZ ol 2 - - E CP
F 82, 944 HEUF x|7], X3 9 H]Z gRo|/YZL BR AHZE T 2
e €%

HACCP A2 $J&F CCP 2% A3
FEUG X7, 23 9 ¥|= HHo|/H HMRL] FE3F 93] a4H o]

&

7 A 2 9% AbZuy

o A] 2019 074 26 (£4 10:00 ~ 12:00) 2S&=F - g3
1. o]

HEUE Xz, X3 4 8= FHEol/HIL HMRY A 2AFFe FHAHI wWHow 4
T8 B | BEFH gsles &, nPE EE 7| F0] AE U8 4 ok xR
HA 8o 7] n]BESFI WETE A8 Huf @ HUH AFE nyEN pEH
7Hsdo] Eol £UH FFHA EE TYI=EE ZS3toct ulety HELUR X
Zl, 23 g H]Z "HRol/Hd HMRY u]AEEY AAIFY TS 413t fsiasLut
H 4 e AF2EE AYsiA LA Ro] ulgkzsicl
2. Z9 e A (CCP)

O £4¥ FFAERY EFXE FYSIA] 4 FF 27| njBE Ex 748F0] AR

H 4 9dong £ FIFHERE EFAE FYstE o] Wi}

@ okl W Y 52 ZT2L Eo Z2E3I A3l S HAIR A 2L o]EH
ZHE o BE Fol3ith £ EAE AMESte FEAAFHL 55 100ppno] 108 HR] F
ZEE Ztl

Q YAAAHZ(300g~1kg), SLAARAR(300g~1kg) FRAA 7tEdAE] FXE F48
FEA(CCP 1) 2.2 MR 121°C/158 AF3A L dA st
3. Heet
O £9¥ FFAERRE 5 YU MH F AN o] B FEARE HAgith
@ 4£5FA(Z Xo}HAAUERES /L3l BEE HAE Folo AHSE WHYUCL
Q@ MTF2=AA M= HACCP ©4Y F ©HYAIE AX 3 BE L2AF Al AAgic
@ HEUR X7, T3 U H]Z GHo|l/HZ HRY 121°C/16& M7 ==& HUF
7143l 71 Al EEl, AANR, AE2E e, HAx AP AARch W3S ¥
Ewg x|z, X3 4 0= HEo|/HZ MR AT ERIRE F 13 ol HAESIS F
38 & #algict.
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5. FEa X7, 23 4l u]= Hio] MR ¢k EAlR 3 5

7} BEUFE 27, X3 9 6= HHo|/H MR $83 FEAR 33

HEUR A7, £33 9 ¥ HRol/HId BMR AR FXFE U AYFES 2497y, &
3279 4% ﬂé%ﬁ‘”i T2t AdAlsienh. @979 JEZS(Kg) F wK, B
(-18°C/5°C), A Az MF E ME AHFos FE3Hch & FAFIL tdAe(121C/158
Ad), ggaA AZ W IR AR P FEStGTL FAFEL BA(5C 7R W/44]
7t o), ERZAHAY 5) U R/E3H-18°C/5C) AP LT FESI @stdct. =3 ¢
BEUE 2, 23 9 ¥]= gEo/HT MR AR HH3H 2AE TIN5 A=
=E 7IELE AYS TEstATh 0.58 gL 9 0.58 HMR AR FZAA AFIFE
Fa#e]H(CCP-1) 22 121°C/15% AFZEE st HEAF(Kg) 2 4, B3,
g AY o gl @3y o JldXe(121°C/158), 0.58 dAA T 0. 5% HR A
ZE & AATY |z BZH(5°C/4A) 7 o]u), 250~300g % Pouch®] EZZAANAIH), B
H#/&3H-18°C/5C)E FE3IL A 9l e s(HA) U E FHA3oh. FBUE X7, x3
% H]Z HRol /< MRS F1] A gd Zu|dE B4, £E8Y HdE, A¥, 4E 5 A AHg
2% Y 4 ETIE ST ¥R 7138 EMF AR A3 2 HsleLHueIES
47 st

¢

oX

2 o ol o
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IH 62, ¥EUT A3, 23 Y H|Z HF/HF DR EEAHE TX

L. #FEad X371, E3 9 o] HRol /s IR £EEAIR 3 75

FEMFIES o] &3 TEA HR FFARTY IEE 95l AEY, ExEdW, ¥uEW o}
Aok, fAbd 5 AHRF A3y JUYFE B3 EE 1-2m A FE gy oE 1Ex}
Z3AE FAdstedt. 250~300g F3F Poucho] ZAH FHEWE HR/Hlo]Q HRS 53 U
& 7Fs3H Blod. A U Ve S AN X7, X3 9 B HEol/YF HWRS Ca'l, A
ol f, EXIAAL U oln|i-at 32 AN} AFTYH JIPHELE 2EA HR NUS

g stalch 4wlAp 713 E 2T o, A, T,
52t

o o2 |
>
b
offt
il
oX,
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Mol 23t AM|A AZEH FEUF X, 23 9 ¥ HRo/HZT BR AAE NS S5
Tl EZF HACCP 7]&Eof dzZbgt A4, HMR/HIO]Q HMR AEE /U7 9sty 433 HE
CCP-1 &2 MHA3t AE EEARIFEL 7532 Y 47 § ¥ $48274 §F 22z
FEIEAA 18 GAZ(BUBE, TU]8 FujnjgE) HEE Tl?ﬁ A28 3, 9
T 2, Hd IS E‘E‘v}Mt} FeBIt Foll o3 AvjA} MIEE WHYGSt 71ZE e
2HIT a2 PSS APFSIAL 250~300g F% ¥ 4% X7, E£3 ¢ B2 HEo|/wHI
BR Az gAlz]e] ¢, A, Fr] AANd & SAFLE Restarch

I‘i

WEWE SOl /S HMR 8= 33

‘e = g L SsE BNNR . BE—— l'
L A A RN A ° - W .
ST use l oni 'y

i - - |
! T R < Spesma < -l L - sm—

l syrwove L*e8 BoYLs e r’; [
b . e _— S

—— ———

i - - o el - e W we O
|

ey vs ey Exs v -v b 5t B35 PP
l i i |

34 63 BEUF A, T3 Y H|Z HFo/Y HR EFZHZ FIE

6. FEVRI|&S ol & B EZ3 MR FHAF Y

BUBEE BELE X, £33 L u]Z HR/HF BRe FAAES WEE FIF 250~
300g 223 ¥R 9 182 H2/F HEEE meA] A FLZ sPUsigicth 4T A% &
¢ BEYFE A, T3 g vz HRol/HF HVRY FsFrle T, ATt U nientew ¥
B3t AAjsted AEE FELE A, X3 9 HZ HRo/HF MR LS AASITEH
BEHE 22, 23 9 HE HFo/HIF BMRY £z} 7|5 U SSEEE AL =Y,
S W ot 22, 3 T3 v]Z HF/HF MRl thEt 659 AAE AdE st
ch B¥EYLE FW A, 23 Q82 HFo] MRS dAe J# Jela /A0 F, 119 7
3t Foje] 23 Dea BEAISAY UYATeod g HH SH2A0= JE AES v
stof “ZAntzt 253 A AdE 2dstalch 10% vlole e ISt 2T FEYWE
A, 23 g B|Z dlo]e FHHFo] MR Fu], WA U o i £u|AL 7EEE B
Tl BIEE 5~15% T2 (%) A¥Z s&FE, A, AEA, AviAu & z2F 23
EI2E HE FYHE A3 T 250~300g HEEE v FHAEFS MUt



By ey =

A

_:y_.-ﬂ 64. o Ok A

o O ¢

i)

%2)

), 23 W H]Zn|ETHFo] Hlo|2 BR JY

Fr

I 83, JoidE73HC", Dietary Fiber, Amino Acid, Unsaturated Fatty Acid) F8 AZASA|E : n]Eg o)/
H = BRE GHEZIE) AA(100g) (AFAARAEE, FH7|#H)

FREE 5 tjzxd B & FAAF
Ca” (mg/100g) 4,26 419,51 BB ARA(F)
Dietary Fiber(g/100g) 2.08 2.95 FHAEATH(F)
Linolenic 5
Acid(oss) (mg/1008) 0.05 0.18 FEAAH LA (F)
Linoleic Acid(cs:2)(mg/100g) 0,55 1.90 58 AL (F)
Lysine(mg/100g) 73mg ©]3} 527mg A &5 “3433]"3“% 71714%
Histidine(mg/100g) 124mg ©]3} 595mg
Methionine(mg/100g) 54mg ©| 3} 285mg “

BT A& s (%) I¥/F 5FAE, AL, 2F € 7v %3, A/F AAEY BT
W< (Ca Capsule/Fiber Capsule/Amino Capsule/Unsaturated Fatty Acid Capsule) 7|

E

P HE B I B U A2 LuAL AIZY AU AAEY L 2 AEE B
[e]
=
e

o
=
5,
lo
Ny

igstoivh. BELE ofest A7 W E3 ulo]e FHEo] MRS A 20 I 10% Hjo]
= A7t Az HH—-—‘” A, T3 4 H[Z dlo] 2 HRKo] MR JAFH &£ F BE
dariedl 23 A3 4 T2 /1EAEFI vlzstey Pt Ful wigt vEof 7] °13}°ﬂl
Hlo]2 H o] HVRE] E’é‘%"o‘% %}é stoich BEUZ 35 A0 9 ¥[=2YF MRS A2

g LRI gol AR Y 4= 1€ AF3 Hlasted “dajet g Je|n ey %:
nje] HY zYgoR s BT A 7H"* THAAE NdS P95l ¥EWE 3T
gt 27 W U] ol HF MRS A2(18:27T)ollA A% 20¢d T Fml, B9 FARA
& 7MestA stelch 10% vlo]efies H7t 3}°ﬂ Az FAR A L H|T vlo]e FF HWMR
< BEUR HFY 4 B3 J22 F ]%"o"i Hlol2 & HVRS E’és‘“‘“ﬂl 71o3 ek
HACCP AlA®) #5500 HEWST 237, =2 HIZ HFol/H= IR AF2 18:2T A200A 67]
o 5 HdndE 24 5 AR AR °}‘é"*i Holrl. ¥EUT HHFol/HF HRY A,
HA " Frjell o #EBIIE HAIRE A 4T AP F¢ ST BEUR HRo|v}
eyt W R ADYFolst vlastd 1Y A SF vk ¥ELE <Y, FUU AL
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w2t 271, 23 d H|Z FFol/H BMRY Ful, WA E el oy deHIst Az 4T
oAlA A% Fet 2T Bl §FH(P < 0.05)22 A 5F HAcrh #F7L YELS B
3t Fnje] Ay 23 4 FEUEV|e o3 HF s4z2des FAT HRFol/HF HWR
o] “ZAntat BSYT Aol ¥ Aoz Jlesidirt. £ dF A3 REUR HRHO/HF
BRE] AE=47]e AUS St 177 "BESojotn]” & W Fu] T FAHOE o] &3}
PO ELE BEYE A, 23 4 v HRo|/HF HR JNUR Ca”, Aoldf, BE3AY
A W oohm|=at Z3E EAFidT wletd &, S 9 nfjest HvR

o
DY LED HROl/HF MRAZE 21 K& Yol € £ 9lg Aoz AEHACL

¢

o

7. A&8|x} g ojFd @ o]8 HMR dA]¥] s

& BT EAT e A, dA, Fu AN 5 FLE RGsiolch #ZE, Aoldf, EX
APgAr 9 oAt 5 Y EAS vt 2] wiwd 2 s=E(%) 250~300g % A
AF/2EA], EaHA, chiut 2 vtelefie B N, I @ wjnt A, x3 T8
3 H|Z HHol/ == HvRo thRt 952 A3 S d/gdsioirh

7td hid-d
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67. H|X D|E HHo] ¥ AA HM

0.5%¢ HEuE A7, 3
FEUTA U)o soleloln 7
th 7t kg whele] Bujatb u)x
8902 AE ¢ 0L WHE £F

slolalof A <Astect

ujl -5t
SARTHF
al-& 5t
SLF7HF 5008
A%
#zA 1Kg
7%] Eo'l:

A5
A4 1L

57 500g

&3 AT
=gt

L7 500g
A=

@ ZAHx] 30kg
A%

AL

HAAZ 150g

23R
250g

--@

L AR AR

I HH*&‘ _1_%‘-75‘21] B
I3 68, FEUEA Y FolelofrM BR Az X AL &

9 point hedonic scaleo] &%t 10¢12] Eid
Lie] Fofz[olA AL FASH(FE 7
T2A| 7 A &g 2704 AASHcT

BEyny

H|Zo|EE

L uz Gy

T 3=E 29 ¢

R Az 3%

2N BELE 54

A” Brtade Fuo,
Rl =l 5C) 271 % XZI/3EANE:= 24A]7} gz

015%,
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a) =ol/H = HMRY] i 913t 0~5°C/12~724]
M on] Fob 33 AL FASE(E
/EA/X]Z] nEE 1~5bem FAZE &2lo]A T 2.5cm x 2.5 cm FH
Th 0~5C/12~T72A]1 3t B¢t BELEA ]2
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FEUIAN AL A Jle

L

= 70£5%, 5°C)& AA|EHY

Fx=1 A+
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Ak Aer
i @ Bx &Y
el 50g A%
AT HA R
AR x| 2
250g 50 ~100g
ey #A4H 0, 5%
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3

o 2 Aol T3t HeBIL AR
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=3 HR AE, Y8 § 5§47 5 2

frejotnlmat o] Adol ¥t A= ol BE™I AL

ol/HF WRY A3 Fu A HFH 2A HYOE ol3Fe] ¥ Fu

SoIAEk 2 APege w3F FoI ZUL Ayl AT HRS By
ol =
= o
ol

o elaf ¥y slaBe)E T2 sHArAlY)
A
=

steict. #H=z|, 4Au]x}e] HWR Fojss

A% g AEL dzsn go E

RO E F&ste] Jpdgt FELURT HHol/HT MRS 4H]AL 7132

e Res RESGN, BEULAAA AL SAGH E 12H

gsted AJSET, WAEY, EFuEY, chintEy U faFgs

< st @3 FHAUALES A4Sk vlole HRFo/HA & LAE AEA ﬁ*ﬂ
7) e

L
(Polymer)oll FUEE22 40 LA FAE F UEF FHE LULE ol &3t &

J& -
i
N
o% n
o
.
N
Ao 2 2 Hzoofr

=

[+

3oz Az3igct vlole EAL 5~10% FAtd(Lactobacillus bulgaricus 5)& &
Lo X3y Fo= I HH 0.1~2md] s, HES 5~1% =2 78t
B EZE vlol2 HVMR Az Az &3t A 5T FE whdo]&(10 trained

) WAL, &, En] Sof t§slo] 9 Point Hedonic ScaleZ E7}3le] 2} s]d 8] comment
£ Hla EMSta HAFE KT AS o] &S FE F AAEFE I E JPEsiich vlole
HEol/HZ HR AAE AU EFHOE nlo]e AAARE ¢3le] UARL {aHF(10°
CFU/g A -F)& ZAZERE thd AAE @A side] F&sidct 1E8d REUT &

2k, vheT A7, T2 Y 6T WRolWI HRS RIS L¥4 HEY JUuEe)
BEUR ¥, T3 L oegt 27, £33 L HZ HEFo|/HZ HR AAE /Y A &
AlF] 95 SHUSEA AF7INA] AEHE TS 8 + & ZeE AEFHICL

2 267% ol d#7% B3 sk 175}
e P A i

s | - N — -—
-~ ol 1l | ———
B FONE 7]
[ % m'.. = -

Sk - e e
! I ———— —— £

s}k e o - _*_*T—- o

[ — po-—

3% 69. GUYEELH FELUE uE HEl/HF HR /Y

A FEuE 3, S8 9 ofut MRS 48[} 7138 Bl BEEE AT Fdd
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S 2 7le oA, A dwe AA W FIE AT 4H|A} ARBIME Hgste] 7]
Sde Y Y widu] &S AFsn An Y HE o, P, Fn] ARAH 5 3
BYsisint. AnjAL 7|3 S 233 BR AFE AFE3
E 319 AAE vl =3 (250~300g %), 3
Ab Mild, Medium & Hot A|® & AlAS okt 2H|y|Hz}t &
7VEol 73t MR AES sty 9ste] A 2FFE CCP(7FEA ], o
Sto] A2FHE AASHE, A UE 9 I 5424 §F 22 /54
AR (BHudE, FHudE) EE 93 AAEY 33, U8 =3, 4
th BEUT FPEEA3 245 AR TR TE, AR, BEXIAAL "ol eat
T FUEEAE A HRol/ulele MR AAE ML 4FHoE PR on, 5C A254]
(70+5%) BEUAI|&SE 0§ 424 U HR A27|& 2PEE dAste] 5373ttt

o Mu
(o]
bt

o

o At 9@ mzAH
- Abgish A
= P ) A
MNEF 7R 2
— (k=3 H}_l 9.*10
. %3 34zt W 2091 ¢
A2 A7) ER
FAAE - -
FF 343 oj & 3091
AEE AA7A Sl
MAAE g %
Ak 8 e = 5%
kS L i e = 4 %
i AeE Sz jj -
BAAE = : 5:/
- e : o
¥ 397
FE 343 ol ol
MANZ %39 A AE AANE AAY £ 9
9 349 3 AE AA ARARE =4 9
- Akgst Alg g Mz A
A M g A4 3
Ards 4 8717HE) 24
2 8 o HH 3H) 1,000
oAy wEFE SANA 3dE RE
(24 0 20 30
Areisl AQ A \:_]"?‘](%) & 2 71 %] 393 53
NS = 0 5 7
%9
F BdslE, AES
S4% g 2d, AE
A g
R (V51 29) A 33% 59%
Wi [Eumaus
= =
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A 1dE EX I

1. 5% 94

1IXpA =
(2018)

BELENES
g A& A
D £3

24

mw
=~

2) BEUR Tl

£ puza

ol § 4Hlx}t NTH HlL/EA/X &

T 0~5C/6~48A] 2t

3) BEUF HHo|/YF &4 EFEAZ
- &2 H7FEEE(0~30%)

ans w

24 24

- && FEFTHE EEH HY(EF ] LA F2RE)
= JPEUR JlE ol§ LH|A AIY HRol/HF LA
).];q]n )J-E;}

=4 g9
"stojotn]” A FFAME AEE SHE Tt F Ae
%"6‘ ¥F3}
) (Y By U AY FU¢ 5ELAA L gL #

2l71E 2%

3) AM=zFHE HA L ccp AR (A, AR, 2, =
g, 2% 5)

4) d5e AE, A3, 22 5 A Az AzxIP HY
U EEF

- A2AE AL ARITE Y 2EH

5) H]X/EF/X]Z4A H|EAYA Flow Diagram F3 A

- CCP AR (BEH, ol3hy)/AAe Mg EF W
FHEES

6) BT/ I/ AL0] AA0~10C)/+F 924
7) B|Z/EA/X AL BHEFR 27U &S
8) H|Z/EA/XN4A0 F3, AY, THIY 21 &S}
- 300g £ PEI/SEEE AHE
) 4v]A A3 H v/ EA/XE RO/ B LA
.5_4;]

[ 28 2

N o

Ok} Z

| z==wWM3s | B-05-02-01
H A7 12 R
T 2y axALe] U-g 9 He (%)
o BEURI|E o8 LH|A} AEY HEF|/HF A4
A]-ol;]. Hk]
1) F=Ha 24574 (Dry-aging) L F4<-d(Vet-aging) At
221 B4

100
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- BEWUE Mild\MediunHot H|Z/XEF/X]7] AA RIZA B
|
- BEUMEZ 0.58 14, HFol/HF ity 7 14
E, g&o] /HIHMR JAH1Y 3,0007) 7]&)
- At FEAZRFE FH(EANIFIBE)
10) vlojoio} AHAF XIS B¢ FE U upAH

- Fu-9 Y A
2 njAY

- zu)z, polole] MBAE EY, A AY £

- 2u)x}, wlolols] ME 29 Ba/ujolo) A =z

TS5/ -8 HEAAE HY

24 A

= FEUF J|& 0|4 LAl HIY 2EL 24 A
AF A=

7le 534

- Mild/Medium/Hot F% HUQdEZE v|Z HEFol/g=
AL AR

- MildMVedium/Hot 7% BYEEZE 3 HFol/H=+ &
2 A=

- Mild/Medium/Hot 83 oGy EZ3l x|z HEo|/mH=
AA A2

FEUFINES
o] g3t Au|xz}
ATy uEY
Ho| 44 AlA

& g

) BEUE ]
3
n £ 2o

A 7

]

By M~

2) =gy
= %3 9 27
o] EEEo]
AAEY 7%
ooejduE E

48y

Pl

= FELYRIIES ol &7 LuAl AZXY w|Z/2A/H]

A =GRl /T 44 UAE A

1) 933 &8sl 45 o]§ w|=/EIA/X7 4Au|=}
AZY L2700

- AM54(Dry-aging) X FAS5/d(Vet-aging) 24 &
It

- 7 kg WY AAL FA F 0~50/6~482]7 BELE
e

- Mild/Medium/Hot 53 H]ZTEHEo|/HZF AA 7t

- Mild/Medium/Hot €3 EIWHo|/HI Ax st

- Mild/Medium/Hot F% X]7lgHol/g=Z A A 7

2) BTHE v|=, X3 9 X7 nEYRHO/HF £
A=

- 2~3% alginic acid(Z2dx)

24(%)& e, U8 F¥2

- sjoloful” M AL REWE s29 GFE ¥

& $13 LEA FHA ol & 2&

100
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£2(3%F 50g~100g) 7Y

- EH(%) AF/FE FAE, AAE, s2F ¥E/BT
AE 73
- O ENINCA", Dietary Fiber, Amino Acid, Unsaturated

F0 HSAE ¢ DT/ HT 4k 7hgy
Fo] JUPPEA 71(1008)

YEAE 7|&E A 73
Ca™ 5mg ©l 3} 25mg ol 713
Dietary Fiber 0.5% °lat 1.5% |4 Aol f
Linoleic Acid(cs:) 0.5% o138} 15% ol o e
Lysine 200mg ©13} 400mg ©l’& I gopu] e 4k
Histidine 160mg ©|3t 300mg |/ Tarobm| gk
Methionine 160mg ©13}F 300mg 143 ot 4t
o MZ/E2/A HEGR]/HT 420 HAeA B
a5y
1) vz, 3 9 X7 oEFFo|/HF 422 Mg
BEFA

- ARMRVE coli/BARET/ER0], F A(TRC) 24
2) AzFPE Slsias(HA) 24
- BEA g a4 (HA) 24
(ARel/E coli/BAZEATHE/FE0] F)
- o3t 924 (HA) 24
(Cd/Pb/As/Hg F&2&/XHFsd &)
3) cCp M Bof &3t |3ty T A«
= 32485 3%y F4Ae
- ¥2(0~10°C) /¥ 5 (-18°C) /Al 2 (18+2C)
-30C A-F o8z H AATY £4
- ARJRYE coli/BAEEAZA/EHo], & A44(TPC)
o H|Z, X3 9 X7 GFol/ g5 L2420 #5HI}
- Odor, Flavor, Texture 5 4H]z} #AS5H 7}
- 938 53A/10¢0 FHe4 HU)
- fE, dFa T FRAAIIIH 4F

= My
- W&E %% 250g~350g
- ¥3H0~107C) /2%

or AH|x} 23 kg @ o4 alAx Ay

. | a7 " gRs
T2 Bx A7) g i
U/ S L PEUR/ES o8 24 HER BR vB
2 o] 3 HMR | B
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(2019)

;}E_%_Eg_ 7])~L;,__‘J-] al _J\Lgﬁ»\g ool:x
) HEHUR JE ol§ 4HA AZEF 1y
EgEo|/g= BMR At 27 4

- ABA AR o] FHEWE HRS 7t 0.5~1E] o
oA 12~72A12F B¢ 2E F FHH 54 =27
S AT o ¥R A3Y BEHE nEYHE
o]/H = HMR oFilo] o]R-3F

3) A gEH3 MR REAZFY E4/4&24 FAUleE
H(0~30%) £

= F5AZ ¢ FE J1FF 2y TAYY 4

er
')
g

[H

/EA/X]Z] 1)

A4 ;}‘;{—i}l) 48zt A3 )Rl Ve B4
e 2) A, Foigd, AP I T Y
3) A AE(0PP/PE) H-F53AE A1
1) meugd) TREUE FI3UPY BIHPET, Filn)
e w agzd) HEE TF 2508~ 350g, PET/HEEEAE/ T2
=4 s4¢ z| =M
;5]3‘-_]: HMR a%g %E‘?‘E!'i 7]% ol‘g' _{,‘:H]Z} ﬁiﬁé HMR ﬂxﬂ% )b"%
2 A 3} 3t 22 ¥l
) AFE 2B BA4E 23 H A3y EEFH
2) A}%zﬂigm PEY 23 A A 5 SHAA E ¢sies #
E ] L —,Eqa]_al7]'€' )é;g
=oEF -1 i _
3) AzFdE HA W CCP AR (A, AN, =3, =29,
MR HZZTH =
=5 =3 35)
- ) 92 Ad, A%, F2 5 A A AzITA FY
U
3 BEAR| py nraE A8 A2FY €Y 223
A9t BMR 4145 ) HMR A EZA34t Flow Diagram Z & A
= TR 2 Z| _ccp H%/A A Ao 2 W 2 ¥
A71& 24 6) HMRS] A 2(0~10C)/42 427 ¥

7) BMRY] HEZHE 27U EEE

8) HRY 33, AY, THIY 27 EEH
) QPR HZ/E2AADR] AT HR G
24

- Mild/Medium/Hot 53 g EZE MR AR

Fl

4

- %LH o u}iﬂs‘ zﬁ.‘ TF&/FU- 8 HERA
% oA

- &AL, dloloje] MIAF 2F, tAd /¥ =&
- &HA}, wpolole] AT @l FA/ulelo] A ==
23 A3y

L=
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o BEWUSG J|& o|-§ 4u|A HEH J1FEZF HMR 41
AE A
7le 53&d
- Mild/Mediun/Hot OMEZIE} B/ ET/x]7] n|EFE]/ g
HR AZ7&
o BEUFIES o]&T 4H|A} AFTFH LA, HMR
Bit AlAR FE 9 A F
1) FEURI|&S o]&3 4H|AF MIFH v|T/EF/H
s oFat
2) BEUEIEE o8 AH[A AEY H|Z/EF/X
ZIHVR o4t
3) QLB EHI 22/HR A4EE
o FEUS Jle IMRAESE $% 7158 3 ol
B A= 35
) AH]RF AF AAE FENLLYN =&
2) 5 AT AAFEIIe MR EANE AF
) YAAA H-LS 23 mpAY AR} HA U 7=
o A BTY 4B JERE 19T 2RV
7
1) &H]A} 38 AA o HMR T]x}RI/EZ3ZPH DY (PET/
oh-9-2] )
) 7R, Fold, HFEE 13 ZARAV|E Y
3) = E REUAL B
) W&E 5% 250g~350g AAENY
= JEUH 7E o]l§ 4vA HIZY A1FH £
/HMR A AF2] AP gt A" 4
1) A7 AAVHRY] F2 Nl o3t AAIES] 4HlR}
AR
2) ME AR 2 dHFe FF ANHd/ALHRY Fn], o
AH 5 A A
3) AHR AT AA/HRY BiZ HIE A A3t gl it A
AE ¥
4) 282} AZTYH LAAHR AAHE FES)
o B vlx, X3 9 X74A, o]EFR|/H S HR
it
1) Mild/Medium/Hot 53 HEWHZ A A k16
2) Mild/Medium/Hot 3 = EUFE HWR 4AH67)
3) ZH 1Y 3,0007) oFih, HRA] OEMof &3t Fab
o Hfo]o] o} AAH HIIE T3 FTE U oA
1) Fuf-& A" d &30 AFAAE )

% by

)

¢




) 7 AdAFol thdt vio]o] AA ZEERF F3/QUH
L}\' 241 & oAy

3) T 221 2 bR A F)Pulol2NE AA
24 221

PEUTINES
olgg m=
EERR K
nEw o] HMR
AAE A

1) 4z A
33 dwx=x, 3
W A7 =9

Ho) HWR 7w

2) HR A&
o 7134 9% 9

o BEURI|ES o] 8T L2 A3 Y n|ZHRFo|/

H = HMR A A F Ay
- 473 (Dry-aging) R F4573(Vet-aging) 2 =4

- F¥EUT HRS 10-30kg THel 8] 3lotgofA] 12~724]
}- /’w\-\

- Mild/Medium/Hot 538 JdMHEZIE njZHBol/ g g

AlE] Fid

- Mild/Mediun/Hot 63 @l dE7k3} v ZHEo)/ T IR

s

- Zg, Aold®, "aohnit, EXFAA HU

B 73} njze Ho|/H = HMR 7y

lo REVEIES o] AHR HZY EAHHo|/

=3 HMR XA E 7Y
- Mild/Mediun/Hot R3] opgE7s} TIHEo/H A
¥ g
- Mild/Medium/Hot 93 HoldE73}l T Eo|/H=Z DR
Ny
- Zg, AoldR, Haolulit, BEIAIYA FU4
T 23 2AHF|/ Y= BR g
o BEWMFI|ES o] &3 LR} MEY XY Hol/
= HMR XAF Y
- Mild/Medium/Hot 83 JoRdEZ3} x]7IHEHol/H2 A
¥ A
- Mild/Medium/Hot 3] ododdE )3l x|71EEo|/ 5= BR
7
- Zg, Ao]Adf, Heolmiil, EXRUA
= 73 XY Hol/H= BR Y
o

+~

SR

-

FYgERs wx, X7 @ X7 nEYHo|/g
== HMR (Z3 250g~350g) 7L
- BYRER e Ee UE {3 oE 1EA 2

A g

- BIAEsEE(%) A%
g 73

- oJoRMEIISL(CY”, Dietary Fiber, Amino Acid, Unsaturated

oY,
ol
5!
>,
grlu
~
Jo
B
S

Fatty Acid) 8 ASA|¥ : u|EEEo]/ ¥+ RS ¥

100
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AE7r3t 7141 (100g)

BULE Y5 iz BEAF
Ca’ (mg/100g) 4.26 50% ol4t
Dietary Fiber(g/100g) 2.08 20% o4t
Linolenic Acid(cie:3)(mg/100g) 0.05 20% o] AF
Linoleic ,~\cid(cm;z)(mg/100g) 0,55 20% ol)‘o}'
Lysine(mg/100g) 20mg ©]3} 100% o] Ak
Histidine(mg/100g) 16mg ©]3} 100% o]4F
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