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Ao E5AT EF F 242 4T ¥ALES - 18T YE oA Adsigich £ 105T 4
$7+E AZ W (Moisture  analyzer, MB45, OHAUS USA), X9 RS micro-Kjeldahld (Kjeldahl/
Nitrogen analyzer, K-424/B-324, BUCHI, Switzland), ZA14& Soxhlet 52 (Universal extraction
system, B-811, BUCHI, Switzland)2.2 A.OACYEZHo| uta} 243 ch gl duA ox A9
(VBNY &IR79] wlel ols) AAsgth BE AFE 3utE AYo JF+EFUAT Uehie
o, 7} ZF7ke] Fo A2 T-test(Statistical Analysis Software, SAS institute) 2 7 A 8} ch
Ao 2 2y

VBNX|

EM Porkd] W& o WY& A% %9] gl HAdd i3 asE AHEYY 1 A3E Fig 19
U ot @l wAde] &3t £ 5U YEALT AL 372 mg% ol
EM Porke 3.2 mg%E eEhl dxtEfET 15% @E 9l wAdE AT B, gyt 5
59U B AAE AL 49 mg%E YO} EM PorkE 3.19 mg%E vehl 9wt 2T
3% B d WA oA E3E u3h o2l A%E EMo] B9 A4S AASE T3} e
Atk gt

[13

¢

mb
ool
i
B
e
r«-

60

50

40 |

VBN (mg%

30 -

20 F

Pork(F) EMPork(F) Pork(C) EMPork(C)
Samples
Fig. 1. Change of VBN values on normal and EM pork in freezing or cold storage condition. F :

Freezing, C : Cold.
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oo, WA A o %’.t&wi’% EM Porkd] &8 ¥FE 247 73.68%9F TBI%NE H|&:8 £
Btk ol o] A Aol EM Pork7t dutE RO $EFFO] EUE AL E49 2H7
%S 2 F e ¥dol= A4
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Fig. 2. Change of moisture contents on normal and EM pork in freezing or cold storage condition.
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UE 2 QA Ag 597 dubSo] vlg EM Pork®] @ F §%F Aol & Fig. 39 Yetiith ¥ ¥
2 A Al dut ES9 oA g2 7h7 21.41% 19.73%<1 8 vlE WE € 3 A
EM Pork: 7z} 2221%$} 21.41%E Vel o)¢} 7o) EM Porke] @A ke gutsrtt &
gtom GolA¢l AolE Tk o] AL EM Pork7t gl @ WA 37} 98-S R FATT AR
.

X g

Fig. 4= & AR 2 AN dukso] st EM Porkd] ZA% zol& Uebdch YEAT Ao
X EM Pork®] ZA &L 325%2 UAvHS ol 1.43%K Tt Ao Eokth YAAR Aed o
3 EM Pork7} 3.90%Z 3.54%9] AW Eth ZAY Fake] g4 vetytth o AL AEAtstst #
7 Y Ao A7)
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Fig. 3. Change of protein contents on normal and EM pork in freezing or cold storage condition.
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Fig. 4. Change of fat contents on normal and EM pork in freezing or cold storage condition.
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