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Table 1. Yield %, SSP and WSP concentrations and crude fat % of made surimi-like material by rigor

conditions of pork.

Muscle conditions SLM vyield % SSP (mg/g) WSP (mg/g) Crude fat %
Pre-rigor 82.33+7.42° 148.86+3.35" 88.060.49" 03>
Rigor mortis 107.50+2.17* 92.43+3.14 75.49+0.73° 0.3 >
Post rigor 100.77£2.75" 100.65+2.06° 79.64+0.44° 03 >
SEM 3.79 4.51 1.07 0.02

Mean=S.E. A-C Different letters are within a column indicates significant differences between mean
values (p<0.05).

Table 2. Moisture, free water, WHC and WBC % of made surimi-like material by rigor conditions of

pork.
c:::ist(i:(lis Uncoii::ii mmsmr(;(:’ked Free water % WHC % WBC %
Pre-rigor 89.10£0.06*  80.30+0.70" 68.470.62" 23.1640.69" 90.12+1.24
Rigor mortis 88.34:0.93*  8133z027% 69.97+1.75* 20914116 91.53+1.05
Post rigor 86.68x0.31®  77.18£0.25" 63.92+0.60° 26.27+0.47" 88.510.70
SEM 0.36 0.43 0.78 0.60 0.63

Mean+S.E. “C Different letters are within a column indicates significant differences between mean values
(p<0.05).
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Fig. 1. Gel strength and hardness of surimi-like material of pork muscles.

Mean=S.E. *© Different letters are within a column indicates significant diffe-

rences between mean values (p<0.05).
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