2GR B4 ANE 9 AFA Fo £F

I K IR o i S R AR o R R B o S R R . AL & =

E50 gA8A ARA @7 48 GAAY FAVTE EFAY obd A AH
712t B FAR ALEC] HUbeA g S E 4 At @A SN d4AE =8
8A & v&Er] A8 5498 53 4AV AFHA 5 5% ANlE s o
4 F&7e] 3 glo] ¥ HUAAE Fok AUAHE L8] H3 FHAM TEE 1
WA AEE F95n de AAoth AR HIMAEA nYEAAE gityez 7tEdA
95 E AF, A, SERMEES xgeid, 7B dEAY ABRE Lactobacillus,
Bacillus, &%, A8&AA 2 o5 E@AA] AV, 25U 715 Algd w@ 4%
A2 @y & A FAA L FdFAc g duAE @Ho) FolFd uwe /9
9] A% U] AHgHD e FBAE J1He] HAEHAHR 04 F UA=RE FAE 7t
3n 93, B2EA A4E 473 FAstn AUO. @A AFole B FH g
A gAY AgEn glov vdEAAe Fost A& FAo WX ¥ ¢ F
FAA ES A wctel B¢ dFE Bol oRoAA Y1 I, gEpA B dFe A
4717 B9 ERPFAKBC1144%, YC2000%) Foig B¢ T4 £
o %9 4% wetstna AAsid

Ag)\ B‘}-o ol

Mz % WY

B AL AFA 380004 AASHD e LYXD 442gE 4R € AA SAE F
UG 2 EAsle 12058 FANHGE AlEE A @AE ARG B FAAT Eo
AA &2 AR E FESY FAqed, EFYFAE F4sA 4L FE Uz,
EgA#A KBCl1144 0.1% F97& T1 A&+, YC2000 0.1% + KBC1144 0.1% 9
TE T2 H72 4k FAAEE =% F 19 334 0~1+£20)0M 343 3 zhi
EX FAEHEGIE £ FYstd AP £ 01T =44 1Y 38 ¥ 4%
g 9% FAARE o83tk Az UuPE AFES ACACP By, pHE
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pH-meter(Metrohm 632, Swiss)&, B+ 8L vldgd ASE 70CH F252A 3087
A4g o8 W@Aste] 1,000 rpmolA 1083 Q4R F FAE 4L A
A7t Rheometer(Sun Scientific Co., Compac-100, Japan)&, XuHit A3 32
£¢ Folch §¥¢ wioz zAWe 2% & Adsld GC2 BA&AT FAXE
SAS®e) Wgg ol gagch

A FEI 23EL FoFe Aolst giNn, zeNAL T2 /M %3, 24
a2 T27F 744 WA el tel(Table 1).

Table 1. Effects of dietary probiotics on proximate compositions(%) of pork loins

Treatment

D Water Crude protein Crude fat Crude ash
C 69.72+1.44 3.11+0.94" 22.22+0.44° 1.17£0.15
T1 70.28+1.42 2.83+1.21° 22.46+0.68° 1.16%+0.18
T2 70.27+1.29 4.484+0,94° 21.89+0.49° 1.16+0.15

Y C(commercial diet), Tl(commercial diet with 0.1% KBC1144), T2(commercial diet with 0.1%
YC2000 + 0.1% KBC1144).
*® Means with different superscripts in the same column significantly differ at p<0.05.

o] g}t 3 EA

pHE dlZ2F7F Ao vistd vA veldnh 248e Q237 744 3, T1 3857}
7} B A Jelrgd s, Adrt 2 S E g5 A g fA3 U Ae)s elgd
o Zel2HE §8e T2 Xiﬂ'"r‘ﬂ 7t @& 7 gkol i tHTable 2).

Table 2. Effects of dietary probiotics on pH, WHC, cooking loss, shear force and

cholesterol contents of pork loins

T D WHC Cooking loss Shear force Cholesterol
reatment pH (%) (%) (g/cm?) contents
(mg/100g)
C 5.90+0.13 83.34+4.97° 38.67+1.55 11.94+2.90 64.95+15.54
T1 6.11+0.09° 79.85+2.84° 38.86+£2.24 11.9842.34 75,99+24.10
T2 6.09:£0.10° 81.03+3.75% 39.50+1.39 12.0241.58 57.17123.48

U # These are the same as in Table 1.

% 9 Ay

A9 JEL)E dazTd ATa F94A A7t QAU, HYE('g) e FA
EOBEDE T1 Ao 7B @A debgeh, g gEE 12 A7 AR E
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%3 FaFez FA=®E MY A Ugd MY $2 23 tk(Table 3).

Table 3. Effects of dietary probiotics on meat and backfat color of pork loins

Treat Meat color Backfat color

—ment? Tz - x T KX o
C 54.13+2.85 8.08%1.14° 4.21+£1.12°| 79.53+1.33" 3.21£0.75° 3.50£0.50®
T1 53.30£2.46 7.10£1.15° 3.30%1.02°| 79.57£1.27° 3.77£1.26° 3.85+0.76°
T2 54,37+£2,13 7.91+1.47 4.50£0.89°| 80.59+1.14" 2.30£0.86° 3.42+0.77°

1), a-b These are the same as in Table 1.

< A%, 734, 734 € 442 T1 A3 A g1, T2 A3t 7+
%‘J"é, SEAL2 A el F9AA Zolrt ATk AL BFAANSA,
B A, A4E Jl2x)9d stdSe #AFArANE, %, dE, #2404 rlan)
A Hel zhol A Aol FATh(diolg ulAgA). ot K] OFEALS dETR
o A TEol Fhrth(Table 4),

Table 4. Effects of dietary probiotics on textural properties and sensory evaluation

of pork loins

Sensory
Treat Textural properties evaluation of
-ment" cooked meat
Hardness(g/af) Adhesiveness(g) Gumminess(g) Brittleness(g) Juiciness
C 149+54° 172427 80+22° 947+ 365 52+1.1
T1 183+£38% 100+ 35° 86+ 18° 1027 £ 250° 6.640.5"
T2 131£58° 166+ 25° 72+11° 8434183 6.0+1.0°

1), a~b These are the same as in Table 1.

Atg 9 E5 gAA JEF
EFuAEAA A2 A 9 uAEFE sk, =T HAAH AT d& g7
239 B B dAIES AAEeEA, WY V% AFgE AT HA, FE, 9 oy
59 Zf2 FF F HALEo] URT 20%, T1 2 T2 2T zhz 8.6% L 5.6%2 433
gon, FA 87 fHoz grYot st Rl FAdtn we] AAEHE JAsta
4‘191 o AEE diF ZaAzE AV UG, AlRLTEE dF2TF 2,759 nlEo
T2 Ael7e 747 2.72, 2.542 o} FAAC] A}, B AF=oA J@HHe
*@"“& dA FAES FTFESY IR A3 grel RAgYE Hste HAAS A 3
oA FFYA ALEE F9TF F7te AAAIEAA AgAIg ez ANt Qe Y4
A AFEAAS AFE AETAYAATA0N FAGF2FEAY F 4,7005 0 FA&s
Z gAY AlEE At FelAE(Charm test)¥i o2 AAMGE Ay A« S0z e

Mz we of m{n

._3
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AZEALGAA 2004d 18938 12974 F 355 4,033
&422 el tH(Table vl

2ok =Y SRS RGE 9
F F 459%0) disl BEFst TC HAME 2N 2% 2F

AL o oojul it G

2 gyoato] 4 gted, Bujgal, #Edl, 2HEAd Fo cold. £33
& T2 }YF7 ¥1 T1 Heg77F fodez dgton], ExgAiite 1 vde

AFAch &AW 3 T1 Ad37 73 g3k3, T2 A7 7B @A vebdeh

B A/ A A 0 &S A g f9FHA Aol BolA ftern, AN

BESAA v e T1 A7 M ®31, T2 AT/ Mg @A debgoh oyt

& g T2 A2t & F Fo vlgld 3tHTable 5).

Table 5. Effects of dietary probiotics on fatty acid compositions of pork loins

C T1 T2
Treatment”
%

Myristic acid 0.7240.14® 0.68+0.18° 0.79+0.23°
Palmitic acid 20.60+0.57° 19.98+0.76° 19.7941.11°
Palmitoleic acid 2.58+0.43 2.5140.61 2.56%+0.90
Stearic acid 10.62£0.84° 10.89+1.02° 11.58+1.45°
Oleic acid 42.90+4.40 40.25+5.38° 46.38+4,72°
Linoleic acid 16.89+3.43° 18.77+3.92° 14.07+4.25°
Arachidonic acid 5.68:+£2.08 6.92+2.60° 4,83+2.31°
SFAD 31.94£0.97* 31.55+0.86" 32.16+1.44°
UFA? 68.06+0.97* 68.45+0.86° 67.84+1.44°
EFA? 22.5745.47° 25.69+6.31° 18.90%6.39°
UFA/SFA 2.13+0.09 2.1740.08 2.1240.14
EFA/UFA 0.33£0.08° 0.37+0,09° 0.28+0.09°

Total amino acid 655.52 606.09 658.76

1), a~b These are the same as in Table 1.
2) SFA(saturated fatty acid), UFA(unsaturated fatty acid), EFA(essential fatty acid).

Q <
EZAFAE FA95A F& UxF, EFAFA KBC1144 0.1% FF(T1), YC2000

0.1% + KBC1144 0.1% B9H(T2)2 AP Ax vt 83} 2388 593
A 2ol 7b AR, 2 F e T2 A 77 /b4 243, =X T2 Ag7rt 743 @A U
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et on, pHE 2771 AT vlste A vetkd R5YL 277 7 £3, T1
A #2773 @A Jebkoh FalaHE 432 A e A Aol BolA ghgroyt
F 7 A EAAE BEF T2 A7t 7 @ AgoId ) T2 A7 49 A4z
T EL AN d9EE 51 $YEE Wtk 2372 T1 A7/ 11, T2 A7t @
gtow 7t Lo FEHAA FAL e FEol dEFR Edh A 2Eat
3} ofeb7lEALE T1 HElT7t & F Fo Histo g4 vebgdsn, Sxsput, g4
A4 2 g/ E XA vl g T1 A7 b 232 T2 A77 718 #A U
ehgtor opuledt @ T2 AFrt g8 F Fo vste Eid FHHez F B
D AEANE EG AHEE T2 A7 FIFA EF 2L 7HeEA dded, 53 &
Aoy 7t F& AR

a2 8
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