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(Fig. 1).
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Fig. 1. Changes in pH value of hot-boning pork with salt or soy sauce during storage days
C: control, T1: salt 1.7%, T2: salt 2.0%, T3: soy sauce 1.7% T4: soy sauce 2.0%
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Fig. 2. Changes in water holding capacity(WHC) of hot-boning pork with salt or soy sauce during

storage days
C: control, T1: salt 1.7%, T2: salt 2.0%, T3: soy sauce 1.7% T4: soy sauce 2.0
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Fig. 3. Changes in heating loss of hot-boning pork with salt or soy sauce during storage days
C. control, T1: salt 1.7%, T2: salt 2.0%, T3: soy sauce 1.7% T4: soy sauce 2.0%
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Aoz velgdh, A2AdxFSse W A% 27] 3 log cfu/g FEOIY LY AR 7)7to]
S7Heel wE AXAAEFE A FUstd A% 1394 dzTe 3 ATFe 677
log cfu/g FFolley 27 2% F7FFE 5 log cf/g2X ALAATY F4L tha o
Agte Aoz JVepgcHTable 1).

Table 1. Changes in total bacterial count and Psychrotrophic bacteria of hot-boning

pork with salt or soy sauce during storage days (log CFU/g)
Storage time (days)
Treatments Total bacterial count Psychrotrophic bacteria
1 7 13 1 7 13
C 3.38 6.44 7.08 3.99 6.44 7.13
T1 3.32 5.26 6.56 3.86 572 6.57
T2 3.23 5.172 5.72 3.64 5.38 6.10
T3 2.91 6.02 6.55 3.30 6.15 6.35
T4 3.05 6.35 6.61 3.44 6.65 6.81

C: control, T1: salt 1.7%, T2: salt 2.0%, T3: soy sauce 1.7% T4: soy sauce 2.0%
2 o
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