P - 114
E52| ALE XHa|AlZHo| FEE AAIX|e] EFO| o[X& H&
Fos - AADASR g FAY - ATR
PR PLEE R LR P
N OB

A8 TR Mo ©pE Aolo 2FRA FAAHY, ol FAS A
ol glof 7 Fa% gUdoE FLgr) &9 54U S, BEY, 7
ALE pHE Zraol o3 AEer o] 4LE AR ofg FA Q8
al %, 1997), SAF 9 Azl 2lo] pHY B48L Anzrt At 35 4
15 Aog geiA gl =, AME 229 A% A2 o899 234
8% 9de g AL (Smith F, 1969) olel g FilolA g A
ol AAH Sl o} A& WHES AL Hded, o
t}.

SEA UEL YA g v]d oux] v 4& £Y F IR T FEE EYE Y
Fd el 9le 9 (Anonymous, 1980), A && AlF 42 Ao AejgozA F& ALE pHE &
gt Ao Bode FAHE AR Fol AAHA oldg 48 F UM Farouk9} Swan,
1998). &H, &= I glo] a9 i%al%E—‘:— 4 Ry AHH o3 4FE v)A
=4 (Honikel &} Reagan, 1986), AFE =4 227} 10 T o dx7t &5y, 2 olat &
ol 2RoME Y4H stde] o8 dEst 7 E}U}(Nussg} Wolfe, 1980), o]&% &
EA BESL VLS 48802 A 7)5H B4o] TxHo] B4y, 538, 44 g
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FE4 2 249 Fo] 58] dE §HFAEY] 4ES R AMEEd AT & F
Aol g4 e ch(Banwart, 1979). WA 2 ﬁ?"ﬂ Mo SEA HE5E o] &8 F3Y 244
Az 7teHH & gotnx, HA 54 Y& ol &5l ALE A Agro]l £AA 2 FH
vzl g el s 24}
mz g

=52 ABF AgA o]l AR FA EA MlAE Gl ds) LolrmAl, Al
270l FUTHIFSEIFENAAA IYLZ 25 F, £% 242 ojulo] 24 BTl n
TAEE Hatd FANER ARt HE SATE 3588k AREEA4T) ¢F A
F(Pre—rigor), A 24 A1 208 (Rigor) 2 A}E 7241 7h (Post—rigor) % £4¢ o] &3y
27 0.48 plateol Al 24A2 F cutterol A 834 A A5 H Pork lean meat; 86%,
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Ice, 10%, Regal brine mix; 1.7%, Phosphate; 0.2%, Nucleotide; 0.3%, NaCl 1.3%, Sugar;
0.5%). =% #33% F 9857 HF L FAs7] A8l 4T dFn6A 2447 Jz
steamchamber (SAA10, Steammaster, Germany )& o]-£-3}o] W’S%E 70°Col A 308 54 719
gholtt, ojuf ALEAIZPE 9889 pHE pre—rigor; 6.29, rigor; 5.51 2 post—rigor; 5.500] 1 ¢},
~ &A1 Minolta chromameter(Model CR—210, Minolta Co. LTD, Japan)& o|-&8lo CIE
L a b ge s :sx%
~ pH * pH~meter(MP-230, Swizerland) & o] &3}d] &
-~ 7tEAE A - Fo] BAY AolE FHYLE 3
~ 3¢k H 4 Hughes $(1996)9 Wieoz &4
—~ 2327} ¢ Universal Testing Machine(Model 3343)-% o]&3tod &3, olu] =AE chart
speed: 100mm/mm, road cell: 5kgolt}.
- FEESE(%) 1 ~80C FAAZ7(clean vac 8, Biotron, Korea)ol A 39 $< Az
T P0-E ol &3t A AxAZY d2d HEEL 25C $4% 2% ¥ FU5dg S
7}21 (Relative Vapor Pressures (RVP)) vacuum desiccatorel]l 2o}, 3858 8(% d

g 24390,
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ek
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ARE A kel e {34 X9 pH 2 S48 Table 1914 Yeb At pHY 3%, %
AH 25E o] FF FHAFLANANAH FAHOE B} pHE HYlon, FAZ & o] &¢ #3}
2 ¥ #E YA THP<0.05). dtH o2 AF 289 28 pHE

2y, 2349 484 dulde] 224 2 438 5o 4889 vl tFEA] 249
sy 25H 9859 227 AUAA oW "é‘*‘“* wul o] 7] o] A sl -’F:‘%&%
5 o] B ERT}HE shorting out PAFo] HAAH o]
o2 ALRH. 5}7‘] G AR, 254 FEEe A A o
NG 7t e B g EA &9 ¥ pHolE B7sta ob2 A 7ol vlg) @
& UéE(L )94 & HARRDE YE A 2R AR HAT(P<0.05). AL A2 A zbe) wE
AN 2 /A dEE Table 2914 B vhep 224, faidygA 2 7}"“’7’3* 25 2R &

oA e Ao® EA Ueker(P<0.05), 24 % 2AF 24t 4989 3ol
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Table 1. Effects of postmortem time of pork muscle on pH and color of emulation

{ype sausage

Color
Treatments H " p "
reatm p L a 5
Pre-rigor 5.83% 0.02° 71.02+ 0.20° 9.424 0.,08* 7.58+ 0.29%
Rigor 6.13+ 0.01% 74,73+ 0.45% 8.43+ 0.05° 5.22% 0.13°

Post —rigor .09+ 0.01° 72.89% 0.28° 8.96+ 0.07° 6.89% 0.06°
"L Means in the same column with different letters are different(P<0.05).
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Table 2. Effects of postmortem time of pork muscle on TEF (total expressible fuild,
%) and cooking loss (%) of emulation type sausage batter

Treatments TEF (%) Cooking loss (%)
Pre—rigor 10.58% 0.14" 10.32% 1.86%
Rigor 1.12% 0.06® 4.62% 0.62°
Post—rigor 1.58+ 0.03° 2.34% 0.51°

‘U . Means in the same column with different letters are different(P<0.05).

Table 3. Effects of postmortem time of pork muscle on TPA (texture profile analysis)

of emulation type sausage
Brittleness Hardness Cohesivene Springiness Gumminess Chewiness

Treatments —eh) (kg s (%) (mm) (k)  (kgrmm)
Pre—rigor 0.32° 0.36¢ 41,25 13.32 14.33° 299.21
Rigor 0.58* 0.58" 42.68" 13.67 24.73" 338.23
Post—rigor 0.44" 0.44" 37.74° 11.62 16.47° 341.32
YL Means in the same column with different letters are different(P<0.05).
7FvbebdA] G kth(P>0.05). ol ¢9] EAK ) ¥ pH ¢t HA1E A2 2EASS
o] g AAA A=A 4EZY ¥ 2EEATY FHIAAELE F Y FERSE Y ¥
S AEEFE el Aeg AgFHAY. 2y 227 54 A (Table 3), 22d 288

4500

—4—Pre-ngor 1

—E—Rigor
- -2~ Post-ngor

3000

1500

Moisture content (%) dry basis

000

Fig. 1. Moisture adsorption isotherm in meat types at different postmortem times of

pork muscle,
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A 2o A S brittleness, hardness 2 gumminess& YERI A H(P<0.05). ol& 7%
Ae] NAEFEAY FdBYE AT AEY Yo e Axz, 28 Fad
710 Ro g AsAY. B FHIE AFSE 2N FFH ot & brittleness,
hardness @ gumminess& JEMATHP<0.05), ©We}A B d7 272 ¢34, 32
e B8 Sddd O 29A8FY daE Ay dxe G5 %S viAx 28 e
2 AgH Y, 24448 53 48 2B EY(Fig 1D JZ2AE 2AZ4L 241 Aoz A
zhgl o),

2 o

s
r

ARZ A B A w2 fE Y aAA L] AzA ZA 2 & pHE AFY fEddd 2 7t
F9 274 9 Yoo AL 9FE A e 2R ALY, o] @
ol Aot 2] 232 9 252 i w2 i E & ANEE Ry
T 54 B g4 dAste A 22 Ve o]o] tig A7} o o] FojAof
2 By, Ee %Ezﬂ%A 32 brittleness, hardness ¥ gumminess A& Az

& ZAxtolw, a9 ¥-& brittleness, hardness @ gumminess& AFFZH S £
BEYH 7A@ AL AlgdT
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