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A5 FAFELS vAZC A4 FoE ZaAD AFEE T A A8 A4
2o a2 A8y {AFS vE ¥ 2dA 2adn szt A&d EAst
t Ay Astel AvEsiel 2e Asieta Wzt g Aol Agg WA | wet
g tsle 289 V34 E2E AsAe 9o Hox g At
wyog #HaaE7F (Peroxide value, POV)S} thiobarbituric acid
reactive substance (TBARS) &2 A#itste] £&& HIslhy] A% AHEA AMEHAA
stth. 28y TBARS @& 2.3 olFdgo] A 7 o4 s &4 oA Fit
sE7tet dayol don?, sht £ 9 ojF AR e BXHAAWAY A3 A
g £AstA £8cin Decker 5P Rualgic}. welA oj @ BXFAPAL Yol ¥
e ESoME AgAEe] AREA A7 ¥R s wddd. s EvtE
B717kol Ftge] wel 2 glo]l HuAd Y F PgAHI] P A7l 2Hd
A& A ARidste ARE £4Y U gla AREded =g HrlsrlAd fEA
Wt (Free fatty acid, FFA) @%& #4tatE7ke} nldztA s Ao o8 FA 5 ojx7]
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AT €% AT AHAL Tojded TYstdm £ H2 8ToA ¥ At
ol pH, ¥WAE, TBARS, #AWA 2 A3 PHES BASGAD. 389 AL
AOAC® o we} ZAsQ00, pHE pH-meter® =48ttt A 2%2 Folch &
@Wol wwe] uwel NPsigen, 229 AWe AZAT BHL A8 A14H7] ARA
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4T ARsAt FAAAITE 9 TBARS e 2+ AOCS® 22lm Witte®e] o)
gaA FAst ARAEE FE37] AT FAYEEFF  F2U(simultaneous
distillation and extraction, SDE)® Heath 9Reineccius™¢ #3838 wog &89}
S3E9 HF} AAYEA S gas chromatograph (GC) 9 mass spectrometer (MS)E 4
Ptk o BE dF FHLE FEFYS dATL A6yl A8 plate count agar 9
violet red bile agarg Z2zt o]F3tg 37ColA 2UL wUkse F+E SHsigen,
log cfw/g22 Yehligich £ 4de 33 g AAsgen, FA42E SPSSE o %
st &5 FA EAEY 2¥3n ARIRE 8dez de odMAEARY
(Two-way ANOVA)2Z A A& 3 Duncan's muitiple range test® AMEHAL A A3}
pei= g

43 % oF

At EMAH A4dRHe F8, AW zen gud g% 42 484, 385 1En
10.2%9 09, SARAE ztz; 73,5, 3.60 281 19.8%5 4tgo] SAxnth Aol 10w)
7t E%oH (P<0.05), & @y F3& FAlol APrd 2tz 1.5 28x 1.9 ¥
%tk (P<0.05). A1zt AT (AF4H, 7143, 3354, 75T F33 49
SAAMZET BE dfviedr KoF Ao|rt YElRen (P<0.05), ZHE Table 29
Zol FTHEH Table 204 £ 4 %ol pHE AA7|td w& Aojs ¢z
(P>0.05) Aol FART #3kth (P<0.05). TBARS &< AA7|to] A4S Frtste
AL BRI (P<0.05) FHd w& Hole AF Fukyd AFE ol FARG
TBARS #eol E3ith (P<0.05). FEAH4arts ARrizte] ZARg4F F718ldn
(P<0.05), 4ol AART £ FYAMIE Yl (P<0.05). A 38 w
& TBARSS} #elxuitrte] Atole el gttt (P<0.05). AFF 4R At
3EE BAS A F 237HA 9 580 FAHALH, o)F A At g 23 44
g2 gdslelz(6), AEQR), ¢2&B) 2P APAAZ2)Y SFEC] FE FHHAD.
gyslols A% FEEFE hexanal® EgHOYUEY, UWtH o Z  solid phase
microextraction (SPME) Wio] o8] &% hexanal& AA7|zte] AHfdLE 1 gkl
Z7tsted Aasge] AEZA JFHAQAADTEY B 439 Ase olge viyz gas
£ (P0.05) &S 2o FEWYd wet Aolrt A& AALEATY. Table 1414 £ #
215°] hexadecanoic acid (palmitic acid)9] A% H@EYolAE AL W Aol
A2 (P>0.05), 5AFHAME A%7izte]l Z#&4+F hexadecanoic acid §#Hol F
bete A& B F UARRP<0.05). F9o & Aole HY FulRo AFE FAo) A
2o} B8 ¥9hexadecanoic acid® 44Aske A2z Uelwth (P<0.05). 28la F4ARY
o] 9lojA hexadecanoic acid®} #EA Y4 (P<0.01) 28l TBARS (P<0.01)9te] Atat
A BA Y 2L AAEZN o]fo] Hed AoF Algdu) Fig, 1904 A
FTEZS A IR A FEFE 47 7Y 283 149 A= 107 clu/gFE
o =2din AFERT FATG EFT FHY FEFE 4414Y 28l 219 A=
ol 107 cfu/gFEol =gsta 3ol AR ] RysHE AL ¢ & ANdn AFEF
o] 71l vzt AFYE T AA # AAch ol IAFEZ] A& == FAEY
AR S FANNGE 98 d7ASe ATFARY LA,
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Table 1. Proximate composition(%) of belly and loin from pork.

Belly Loin
Moisture 48.4 £6.02 73.5 +0.68
Crude fat 38.5 £9.89 3.60 +0.65
Crude protein 10.2 +£3.05 19.8 +0.66
Total 97.1 96.9

Table 2, Change of pH, thiobarbituric acid reactive substance(TBARS), free fatty
acid(FFA) and hexadecanoic acid(HA) as affected by meat cut, packaging
method and storage time at 8TC.

Storage time (days)
Parameters Parts Packaging 0 3 7 14 21 28
Belly Vacuun 6.00° 6.1 5.9 5.91% 5096 6,11
Y herobic 6.08"  6.18 .22 6.10% 6,24 6.39%
Vacuum  5.57°  5.56°  5.52° 548 545 544
Aerobic  5.63®° 5.63% 576 5.62° 558 5748
TBARS® 5,y VRCUUD 0.177  0.37® 0.49° 0.56° 0.39"° 0,84
(DA V' ferobic 0.13 0.5 0.84% 0.72° 0.83™ 1.23%
Loin Vacuum  0.07 0.16 0.15 0.24 0.18%  0.23
ng/kg) Aerobic 0.07°  0.16® 0.24® 0.31* 0.26™® 0.36%
Bejy Vacuum 1,18 1,03  0.93® 1.18™ 1.57°% 1.82%
Y ferobic 1.09%  1.09%  1.22% 1.57°% 2,15% 3.17*®
Vacuum  4.40%  3.57 467" 3.87% 7.25% 757
Aerobic  3.56% 4,33 5,12® 6.02% 7 48" 13.0¢
] Bejy Vacuum  0.22 0.58 0.35 0.72% 0.4 0.36°
HA Y Aerobic 0.05  0.16  0.28 0.3 0.74% 0.48°
(uglg) Lo, Vecum 0.31° 047 077 121”227 L7
Aerobic 0.18°  0.44°  0.63* 1.60" 2.00*® 3.07*

pH
Loin

FFA® (%)
Loin

*IBARS = thiobarbituric acid reactive substance; °FFA = free fatty acid; ‘HA = hexadecanoic
acid; "“Means with a same superscript within a row are not significantly different (P>0.05),
*UYeans with a same superscript within a column are not significantly different (P>0.05).
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Fig. 1. Microbiological changes of pork belly and loin cuts as affected by meat cut, packaging method
and storage time at 8TC.
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