Mef Z=HA 52 NSZY 4T X4 =42 SPME-GC/MSO|

A =
Cameron 5 & S A9 Jongissimus dorsi®) X ¥HAt 24 % LA WAT @718 T 512 what
ol €89 FvlE A B ESAUAL Fulo] dYgeS njctn B usigich AF
of &7 g 8}

24 staat ol d 78 b4 o FH FAAE o] £38lo] headspace FEE &

= 71go] 7] AR BAd ZQA ALS g, aAwt A2 solid—phase microe—
xtraction(SPME) &} 8l A 22 F& 714 0] Pawliszyn S0l ols) M5 o]? @z 494
o8 o F88A o] &F 1 YUt WA B AFe AT A K] JAFEF A% Aat
2747 SPME-GC/MSel g g7 4E-& 738t nx A3t

Mz e

Table 1. Analysis method of fatty acid composition using GC

Instrumentation

Chromatographic system Agilent 6890N
(Agilent technologies, USA)

Automatic sampler Agilent 7683

Experimetal conditions GC

Column HP—Innowax (30 mXx0.32 mm id*0.25um
film, Agilent Technologies, USA)

Injector Split 1:10, 1 uL, 220C

Carrier Helium at 1 mL/min

Oven temperature 40C for 5 min

40~230C at 4C/min
230C for 5 min

Detector FID, 275C
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Table 2. Analysis method of the volatile compounds using SPME~-GC/MS

Sampling
Equilibration Incubated at 40C for 15 min
Extraction, absorption Incubated at 40°C for 30 min

Solid—phse micro—extraction (SPME) fiber 65 um PDMS/DVB

Expenimetal conditions GC
GC instrument 8000 top seres (CE instrument, USA)
Column Supelcowax 10
(30 mx0.32 mm idx0.25 pm film,
Supelco, USA)

Desorption In inlet port for 2 min at 260T
Spht mode/carrier Splitless/Helium at 1.5 mL/min
QOven temperature 40°C for 5 min

40~230C at 4C/min
230°C for 5 min

Experimetal conditions MS

MS instrument Autospec 365 series (Micromass, UK)
Transfer line temperature 250C

lon source/voltage EI/70 eV

Scan range 29~500 m/z
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1& Table 17 Q‘E} EXF 7| EML Alg 2 g2 50 mL glass vialol ¥1 PTFE
septa® capping® th3 SPME-GC/MSo] #4189l en, 271& Table 29} 2t} &3 z+zho)
%714 ¥E& NIST/NISTREP/ WILEY 6 librarieso] 1% MS ©wjo]e1$} retention time
standard(n—alkanes, Sigma, USA), QeI £&P ol o] kovats indexS o] &-5tod A4 5t}

Aebatel 4@ A o] U EA2E SAS program” 9 ANOVA procedured] ot A2
o, 2k AaF e 944 HEL 8 BAMRAS A A% 3 Duncan's multiple range test®
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AT 245 NAZHAET AFF A& AP

Z4 & Table 33 7} C14:0

Table 3. Comparison of the fatty acid composition of the Korean native black pork

and modern genotype pork

ltems :l;reatments .
KNP MGP

C14.0 (Mynistic acid) 1.32° 1.61°
C16:0 (Palmitic acid) 24.52 25.96
C16:1n7 (Palmitoleic acid) 3.10° 3.49°
C18:0 (Stearic acid) 16.68 14.09
C18 1n9 (Oleic acid) 41.78 43.92
C18:1n7 (trans—Vaccenic acid) 1.11° 0.68"
C18:2n6 (Linoleic acid) 8.75 7.79
C18:3n6 (y—linolenic acid) 0.07 0.07
C18'3n3 (Linolemic acid) 0.29 0.41
C20:1n9 (cr/s—11—Eicosenoic acid) 0.75 0.80
C20'4n6 (Arachidonic acid) 1.19 0.81
€20:5n3 (¢is—5,8,11,14,17~-Eicosapentaenoic acid) 0.14 0.18
C22°4n6 (cis—7,10,13,16—Docosatetraenoic acid) 0.23° 0.14"
€22:5n3 (c¢is—7,10,13,16,19~Docosapentaenoic acid) 0.12 0.13
C22:6n3 (c¢r5—4,7,10,13,16,19~Docosahexaenoic acid) 0.36 0.27
SFA" 18.00 15.71
UFA"Y 57.52 58.42
MUFA™ 46.74 48.89
PUFA" 11.14 9.80
UFA/SFA 3.41 3.77
MUFA/SFA 2.74 3.15
PUFA/SFA 0.69 0.63
né 10.37 8.94
n3 0.90 0.99
n6/n3 11,37 9.07
p1” 20.71 17.79

““" Means in same row with different superscripts are significantly different (p<0.05).

Y Korean native black pork. 2

Modern genotype pork.

3)

Saturated fatty acid,

_Unsaturated fatty acid, % Monounsaturated fatty acid. ® Polyunsaturated fatty acid,
? Peroxidability index: (% monoenoicX 0.025)+(% dienoicX 1)+(% trienoicX 2)+(%

tetraenoicX 4)+(% pentaenoicX 6)+(% hexaenoicX 8),
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(myristic acid), C16:1n7(palmitoleic acid) & AMAZT X} Fo] AFF A FH fFoFez
g Ve 21 (p<0.05), C18:1n7 (frans—vaccenic acid), C22:4n6(¢/s—7,10,13,16—doco—
satetraenoic acid)= A FEA]Go] FoH oz ¥A UetH(p<0.05). Table 4& AFEY &
4z AYEAN S ABFE A& 7] 8-S SPME- GC/MS 93 24 ¢ A3}E v
Bl A02 4% A5 7] JEEL Table 40] 49 Zo] 242 549 #54 §4¢& 7t
231 91 2.9, £3] limonene, acetoin, 2—ehtyl hexanoic acid, 2,3—butanediol, butanoic acid,

Table 4. Comparison of the volatile compounds of the vaccum-—packaged Korean
native black pork and modern genotype pork during aging

Day O Day 6 Day 12

Sensory )
Compounds oy I D wrpd)
characterization KPY MP” KP MP KP MP
m—Xylene Plastic MS/KI b D D D D D
Limonene Lemon, orange MS/K1 D D - - - -
3~Methyl- Whisky, It,
ey 19Ky ma MSKI - - - D D D
1-butanol burnt
Acetoin Butter, cream MS/KI - - D D D D
2—Decanone - MS D - D D D D
2~Ethyl hexanol Rose, green MS/K1 D - D D - -
Chemical, metal,
1-Octanol meab meth - Msxk1 D D D - - D
burnt
2.3 —Butanediol Fruit, onion MS/KI - - - - D -
Benzenacetaldehyde - MS - - - - D -
4—Methyl—4-—
. MS - D - - - -
vinylbutyro—lactone
Butanoic acid .
] ) Rancid, cheese MS - - D - D -
(butyric acid)
3~Cyclohexen—
- MS D D - - - -
1—yl—bezene
Z2—Methyl
. . - MS D D D - - -
propanoic acid
Fatty, h ,
Hexanoic acid Y. CHeSS® KT D - D D D -
sweat
Tetramethyl thioura - MS D D - - - -
Benzeneethanol Strong MS/KI - - - - D -
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Table 4, Continued

Sensory Day 0 Day 6 Day 12

Compounds "

P characterization® KP” MP? KP MP KP MP
Benzothiazole Gasoline, rubber MS/KI D D - - - -
4—-Methyl phenol Medicine, phenol,

ety p ¢ phen MSKI - - D D - -
(p—cresol) smoke
2—-Hexadecanol - MS - - - - D -
2.4—di—tert—

- MS -~ - - D - -

butyl phenol
3,6—Dianhydro-~ :

1anhydro _ MS _ B 3 D B 3

a—d—glucopyranose

""¥ The same as mn Table 3, ¥ Cited from Sanchez—Pefia, et al.? and internet lite—

rature'’’, ¥ MS: Mass spectrum tentatively identified using NIST/NISTREP/WILEY 6
Iibraries, KI: Kovats index 1n agreement with retention time standard (n—alkanes,
Sigma, USA) and mternet literature™, ¥ D: Detected.

hexanoic acidE o]u] & &l e FriEdBelth §47]127 B¢ 7] AR M3 E &
e, m-xylenev: SANT FUA BZE A FohA AEEUT, acetoin® £4 6YFE &
Hel oA HEHU LY, 2—decanone?] A9 &4 0ddE AAZAA ST AEFH A
=4 64% Ei 2E AP A AEE U 2-Ethyl hexanol& 0golT AAZAAF oA,
6ol = B H|FolA AEE R} 2,3-butanediol, benzenacetaldehyde, benzeneethanol,
2-hexadecal 1299 A EFA A Fol A HEH U 29, butanoic acidd) A 6L AAF
A Foll A A& 5 Ak Hexanoic acid®] 3 040 AAZHA LA HAEEHUL 6Yole
BE AeFoA AEHA2Y 1249 AGESAAZAATY FEHARY. 4-Methyl-4~-
vinylbutyro=lactone, 2,4-di~ tert—butyl phenol, 3,6—dianhydro—a—d—gluco pyranoseT

0, 6dol MBE AASAA T AEE Yk 3—-cyclohexen—1—yl—benzene, tetramethy! thioura,
benzothiazole, p—cresol €4 0, 6Yd E& ATl AEH A

o

e <
B Ad7e IS AT J 3% AW 243 SPME~GC/MSo] 98t &7 48
S Fystuzl dASRA APt 2 e C140 C16:1n7& AW ZTHA K] AFF XK
B} 5ot on(p<0.05), C18:1n7, C22:4n6% AAZHAFo] FAH(p<0.05). 471 F
ot FIAAEL &4 090 2-decanone, 2—ethyl hexanol, hexa —noic acid7} ) & Z =) =} &)
Aut AR o, 44 6, 1299 butanoic acid, 2.3—butanediol, benzen —acetaldehyde,
benzeneethanol, 2—hexadecal, hexanoic acid7} 2} e Fs A Ko A5t &= ot
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