A B
IEAY gtE F75E 2vEo] sl AEHOE HojPwl AP =82 Av7 218
= FAlolth A5 EH4E A%l 8908 &4, ), 4FA, 9E £ E F oy 159
AT A3 AEE Abz 7135 E AAste 208 202 a8y g 7879 8L
EZ, 44, 98 2 ASERT olyeg £F A5 Ao o8 28 g w=rg? ge
A B )

B A3 A BT HFEASF 75 kg, 24093 o] KNP(Korean native pig)$t H 35 105 kg,
210489 AME 7} FE(LandracexYorkshire) S £& F EAE 4CY WAHA 2447 WYzHat
& EAd(backfat)F F Rl (semimembranous)E A5 pattyd] Q8 E o)L It AHE HA9
A0, 10, 20, 30%9}F R F A S A0, 10, 20, 30%9] ¥I&E ALEEE 223 pattyE AX
gt

E59 Patty A= #A4L Fig 13} 2ok A3 AA2AH AGE AAS FALES FYsod

AW 0%E 71559t 3~4 mmE 2A Bt Ao 52 uk(backfat) 0, 10, 20, 30%9] W& E

Pork lean meat(Semimebranosus)
Grind(plate ¢ 4 m)

Mixer for 2 min(Fat contents: 0, 10, 20, 30 (%), respectively)

Forming with petri dish(Diameter 90 mm, height 15 mm)

Stored at 4£1C

Fig. 1. The manufacturing process of ground pork.
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Mixer(Nonita Co., %A1 me-810, Korea)g AREste] 1287F Aol FIF 4ol d EFsA
Petri dish(Sewon Co., Korea)E At2-8ted thek FAE 15 mm, S 86 g9 pattyE A3t 421TC
AeA A AR 0, 3,5, 7, 94l wE AZAEE AU BHEHL Y 2A|(Yasuda
Seiko Co, CR-300, Minolta, Japan)& A&-3dte] CIE B%, AL, A% HE 53 ¥

Z A7+ texture analyser(TA-XT2i, Stable micro systems Ltd. UK)E AH&-8td &3t

27 9 2@

£99 LA 2 CEL(FE) W32 B9 Table 13} 2tk 49 54 2 CELHE)E A

Z AASE ANEST NFES B L' #aste 2% el &8, Awg

MEEE LS fddos Zbste A%S vepfdon, AR ESY A% MEFES
02 we L'zhe vhehl 9l thp<0.05).

Table 2= A#717ko] W2 A ES 3 AFELE CE 2 (FYE)E vehd Aoith A% 394
NE ZasteE A%E Boltrt A4 S, 7, 998 44F A% e JehideH, dAHoE A
WESS 73S NFES] Hls) $H02 FL a'ge Vel I Hp<0.05). Table 3-& CIE b'(F4
£)9) ¥aE Uehd RAolth b’z ANALE ANELT NFES BF AR7|740] golLFE

$9Hel Aol HYT Augrge] 271852 AAYLE bgkol Frlete A%E Yehid
(p<0.05). b7t AW ESo] HFES vjg] AAHoE ¥ AFE Yepd ot AeE 10%)
AL AF 0, 39N E BA VBT, e 20%AAE 3, SYoA gokon, AWEE 30%

A E 3dE Ag ZE ARVZA A e AT

1A} o3 BAEAL Table 40) A4 etk AWESo] HFES vs) 7 E(hardness)=
£ 7 J 23 (adehesiveness) 2 A UER A h &3 A(cohesiveness)> A ESo] NFEFHT oF

Table 1. Effect of fat content on CIE L* value of ground uncooked pork chop during storage at 4+17T

Kinds of Fat content Storage(days)
pork (%) 0 3 5 7 9
0 50.50° 49,84 49,55 49.69"C 49.49%
MGP 10 5847 57.84*° 5675 5740°° 56827
20 60.01° 60.50°° 59.19° 59.01" 58.87"C
L* 30 64.28* 63.65" 62.35% 62.13* 61.97
0 48.13 4835 46.90% 48.28™ 48.25%
Np? 10 53.50°F 53.34% 51.48% 52417 5242
20 58.91°° 58.08°° 56.54°C 55.76" 5629
30 63.46" 62.35% 60.10b° 60.16b% 59.82

Y MGP: Modern genotype pork, YKNP: Korean native pig.
* Meanststandard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).

A" Meanststandard deviation in the same column with different superscripts are significantly dirfferent(p<0.05).
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Table 2. Effect of fat content on CIE a* value of ground uncooked pork chop during storage at 4+1T

Kinds of Fat content Storage(days)

pork (%) 0 3 5 7 9
0 15.60°¢ 12.05%° 14.87%° 15.14% 14.88"
! 10 14.93%° 11.94 13.94° 14.60" 13.44%
20 14.64°F 11.14%® 12.46® 13.67°° 13.52°¢
- 30 14.07% 10.59% 11.25° 13.01% 12,07
0 16.46* 12.85% 15.74% 15.51% 1521
- 10 16.12*4° 12.68° 14.89" 15.16" 15.10"
20 15.07°C 11.94%® 1346 14.50"¢ 14.29%
30 14.65" 11.53% 11.50% 14.07°° 13.96"

" MGP: Modemn genotype pork, DKNP: Korean native pig.
"*Means+standard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).

“EMeanststandard deviation in the same column with different superscripts are significantly dirfferent(p<0.05).

Table 3. Effect of fat content on CIE b* value of ground uncooked pork chop during storage at 417

Kinds of  Fat content Storage(days)

pork (%) 0 3 5 7 9
0 7.60° 7.63% 277 2.06% 1.90%
vicp 10 9.83° 7.81% 5.42F 4.94%° 4.58%
20 11.02° 10.72"® 7.11%° 5.80 5.80%
" 30 11.22° 1087 7.2 6.41® 6.26™
0 6.99% 6.82* 2.01° 1.13% 1.03%
N 10 9.96° 9.94%° 527" 407" 3.95%
20 11.01® 11.09*% 736" 576 557
30 11.55% 10.28" 9.50° 7.15% 7.15%

" MGP: Modern genotype pork, "KNP: Korean native pig.
"*Meansz*standard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).

*EMeanststandard deviation in the same column with different superscripts are significantly dirfferent(p<0.05).

7t #AE YT A4 (gumminess)®] WBE A AW3EFo] /184S B hste
A% JeERAATh AW ES patty7t W FES pattye] ¥l 22 A4S VeI LH, 53 A
ek 0, 10%9 A 2 A2 2ol 7k YA THp<0.05). 4 F J(chewiness) FE 3, ) 2|
P AFESH v £ #E YA 48 Resilience)®] W3l F F
Ao A EFo] MFEF B3l AL B FAE Y A vHp<0.05).

-

\‘ﬂfﬁ‘a
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Table 4. Effect of fat content on TPA" of ground cooked pork chop

Kinds of Fat content Hard-  Adhesive- Springi- Cohesive- Gummi-  Chewi- Resili-

pork (%) ness ness ness ness ness ness ence

0 1833*% - 102> 095*  051°%¢ 83g® 779* 0.10%

vGP 10 1508°  -107° 097% 048 492° 463" 0.12*
20 712 -9023%¢ 096 048 7373 7258¢ 010

30 927°  -7547% 096" 045° 70.95 7036°  0.09*

0 2022 -9570°°  095* 055 977t 945* 0.13*

NP 10 1676"°  -9478° 097" 054"  627° 564° 0.10*
20 899 -8550° 099" 049"  9499°  250° 0.09"

30 700 -7674% 097" 049"¢  9191° 9098  0.12*

Y TPA: Texture profile analysis, “MGP: Modern genotype pork, "KNP: Korean native pig.
** Meanszstandard deviation in the same column with different superscripts are significantly dirfferent(p<0 05).

O oF

S5

ANESH NFESA ALEFE 22 patyS DE] ALARL 5 $4F 2A%E vZE
ARt 4L ARESC] FEL)E F9222 17, JAEE)E FI902 £ AT Y

ERA A THp<0.05). =&, 272 AP ES0] hardness, springiness, cohesiveness, gumminess, chewi-
ness, resilienceo] ¥A Ueht &§Zo] 718y @ud 202 Yehyd.
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