AlMst £5 SATHAZol M7k u|ELS C MTH, OHs J2|1 2T 2
gaat 2 BolyE 2

A B

AFo A AuAEY 7SS o, 3, A D ] 5o #EHd 849 B I
20 e WEAJ 82l o) %5&% Heth 53 SKAFAA A EHE Foje A6 AE
AA e HEHE e S5TE A ot A A7) A Fol BAE = 2] 4tste
A3 A A AsHEo] MAPH L A= ulgE st A) B AAAE YA ol A& 2 FAF
o] FAFA AL AA7IE dde] Aot wakA o] ke AbabA Q WH & X E] 9
skl Aoy} 1F FitstAle] tig A7t FEEA IE Folth HEHQ AT A=
butylated hydroxy anisole (BHA)JJr butylated hydroxy toluene (BHT) &< &4t3tE o] o
al

ek olelE Aot BT, B8 EE AALA 520l SE 715
Ao} A2 LRSS FUAA AFHT om, AFY AR AEHlAT k. B

S AEEL oA HaHQ Fro] o] Foj A e w$ Y FEHES Tt o
o A o5& o] &3 AR V%A A s Agste o kA AES Y B
St} B Ao B AN =S Aha S A4 9ol A sodium ascorbate(SA, Vit. C)¢} v}

)

A,
292 Fotel P} elw FulPE GHL Bks) A8l 2w A vAE B2
Asta 1@ BATY NS AL A8 Qs

T

ARG =& SAHA AL mofdds TYsdn 958 FAE VIE0R o Hd
(SA, vk&, ¥3) 3 NaCl2 0.5% 28 1 sodium tripolyphosphate (STPP)E 0.4%E FH4
of A1 F ¢ BT E o] &3t A&l FAL 11092 FY3Ron], B4 o) &57] A
74A] 8C AN A &3+t pH, YHHAI R thiobarbituric acid reactive substances(TBARS), 3}
ASHE, fa) At 9 A AR ES BA T g8t 2 (FE, A gE)e AOACH
o whet 43519 o™, pHE digital pH—meter® =333t} A9 2% & Folch $2¢ v
Holl wat Aldskden, 8 AWabzkel TBARS 3 Z2F AOCSY 8] 31 Witte 59] HHY

erﬂ
> o

ol
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of X AR FAFEIHE Lea”d] Wil wel 431} 4dg FALZRE
LA HAFEL EAAEEH 32 (simultaneous distillation and extraction, SDE)¥ 0.2
FE33t. &9 SgEY AFY P EL gas chromatograph(GC)S} mass spec—
trometer (MS)E 330, WAE F4 ZHL FT5S ¥ TS 4387 93 total
plate count agar(TPC) ¢} violet red bile agar(VRB)E Z+Z} o] &3} 37Coll A 243t vl
st g8 FAA 2, log cfu/ge 2 YERAT £ AL 33 vhES Ao, §
AA 2= SPSSE ] 839 o] Puj A EAHE A (Two—way ANOVA)l 23l A& A2
TEH AZ7174] 4528 (interaciton)S ¥43% F Duncan's multiple range test® A7
A& AAE

2 3 nE

AR 4 23 A 249 A7l o FFL vpebA] &ok(P>0.05) ¥ F%
skl Bl AFSn. AR 8, A 22n DA FFL 242 49.7, 36.9 123
10.9%% 29, 54 ¥4+ 247 73.2, 4.41 283 20.3% 2 YELtti(data not shown).
TBARS @2 4H F9lol 31| M A7) 7o) m& Aol Bojx] &gtorh(P>0.05) ¥t A
7Hr7b &7 vhs A7) HlE w2 gk UEbd e w(P<0.05), vhe HUHF M B2
#s YERATH(Table 1). 347 SRR QolME A7|¢e] S7124F TBARS ol F
7FF R (P<0.05) A I W2 vhs A7 2740 SA a3 &5 Fobrd H e
2 %S UERlt(Table 1)(P<0.05). A3 FHel Aol pHE 6.14~6.309] BAZ &}
€ A7He A% pH7E ol TH(P<0.05). T4 7919 AoAA & A3t vlad lojA di=x
T S ATl vs] A gy, A3 71 mE Zole YdUTH(Table 1)
(P>0.05). &7 F91ell AoAA FE]ABAH(FFA)S FFL 279 BE A FoA AZ7|
o] TS EF Stk B F S BATH(P<0.05)(Table 2). A% FAEZ(7Y olF) &+
S otEd F3 Aot E dE2 79 SA el vl we ghg e Fadst a9 E B Y

Table 1. Changes of thiobarbituric acid reactive substance(TBARS) and pH of pork
belly and loin as affected by antioxidants during storage at 8T

Treatments Storage time (day)
Vit.C Garlic Onion 0 3 7 14 21 28
TBARS® 0.27™ 0.45® 0.23° 0.47* 0.27 0.24 0.23 0.36 0.57 0.44

b

Parameters CTL

Belly : b b b b b
pH 6.30° 6.32% 6.24™ 6.14° 6.32* 6.24% 6.34° 6.16° 6.22%° 6.24°
Lo TBARS 0.04" 0.05" 0.10° 0.03° 0.02° 0.02° 0.05® 0.07* 0.09* 0.09°
om :
pH 5.96*° 5.80"° 5.83" 583" 579 585 587 583 589 590

® TBARS = thiobarbituric acid reactive substance(MDA mg/kg); ® CTL = control; *°°
Means with a same superscript within a row are not different (£>0.05).
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Table 2. Changes of free fatty acid(FFA) and peroxide value(POV) of pork belly and
loin as affected by various antioxidants during storage at 8T

Storage time (day)
TRT® 0 3 7 14 21 28
CTLY  1.03* 1.18° 1.29°% 150%™ 1.90®* 2.22*
Vit.C  0.95"%  0.83° 0.98"%  1.39®% 190"  1.92%F
Garlic  0.58%  0.66°  0.69"® 0.87%F 0.92%% 105®
Onion  0.61®  0.76™  0.90**® (.93>F  1.18™"  1.54%F

FFA*(%)

Belly CTL 1.00°  0.67®  2.90* 1.73® 056"  1.00™®
POV® Vit.C 070"  241**  1.10®  1.33° 0.79"  1.43"
(meq/kg) Garlic  0.45°® 071"  1.19™® 158 0.68"  1.79*®
Onion  0.86*  1.81°* 0.89°®  1.27° 3.00"  5.88*
CTL 3.49%F 376" 4.82"  587® 657 5.81%
FFA(%) Vit.C 271" 267" 3.42° 3.98° 4.53" 6.44
Garlic  3.42°%%  3.66° 3.70° 5.06° 5.19° 5.33°
Loin Onion  4.54% 4.48 4.20 5.45 4.51 6.36

CTL 0.80¢ 3.18°® 7414 g 178 g27%® 467"
POV  Vit.C  1.18&° 2.20°F  2.59°C  g95F 419" 432
(meg/kg) Grlic  0.46¢ 1.55%  4.90°® 127®*  g.76™* 155
Onion  0.45¢ 6.01°°%  8.60**  5.74™F 212"  4.25"B
“FFA = free fatty acid; " POV = peroxide value; ° TRT = treatment; * CTL = control; *™¢
Means with a same superscript within a row are not different (2>0.05). ¢ Means with a

same superscript within a column are not different (P>0.05).

27 (P<0.05), vh& A7b7h /b 2 a3ts vebich S4 R ol E 43 nhast
A2 AR7I1zke] SALFE FHATAS FFol Frhske A ¢S BIUTHP<0.05). kA A
AaA At e ade Vet x| ol (P>0.05) Aol wheh kst 49 2olt S
AARSEAT s E7HPOV) S Wske AR B9l oA dizTrh A% 794 M &
s YEbd wbd vheat gt Aobre A 28U A JHE L ghE vE FE718 A8
oy, SA H7bE AR 39 A 7M1 @S UEhiATH(Table 2). 54 F-9iol leidE
ZT9 SA A7 A% 149, vhs AZbOY A 284, S0t WO AR TE A MY &
< &S vEbdth mEbA vhe e Hule ASE oAl 3 F g Ao R HrkEn A 54
SREE 227HA 9 e AFEEL FAHHNALM, ©] F hexadecanal, hexadecanoic acid
“1¥] 3L 1-hexadecanols} 22 C~16 AE L] F71 HUth -] 3 sgEEL
HAxA L 7k o @ vepr] ket ey 4 Bl 9lolA 2—pentyl—furan,
octanal, 4—pentanal ZL2] 1 trans—2—octenal 5& SA, vts 183 ¢HE HIHE Aol
A AESHA FAAY mFoz EASH(Table 3). A4 F9o JAM dz7 SAS) &
w4 A% 79 Aol 107 log cfu/g FF =88 W, vhEd Gt M FE A 7~149

£ 3 o
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Table 3. Changes of volatile compounds of pork loin as affected by various antio—
xidarnits during storage at 8T '

Storage time (days)

Compounds Treatment
0 3 7 14 21 28
CTL 5.42% 159% 2.11* 2.32% 169 1.57%
2~—~Pentyl—furan
Vit.C, Garlic, Onion & 8 t t8 t8 B8
CTL 16.9* 1.66* 563* 6.52% 1.73* 455
4-Pentenal
Vit.C, Garlic, Onion  t® t8 tB tB t8 tB
CTL 18.1%  1.57% 3.18% 4.79% 4.26% 1.98
trans—2-0ctenal . . i 5 B 5 3 8
Vit.C, Garlic, Onion t t t t t t

4~C Means with a same superscript within a column are not different (P>0.05).

t ¢ trace amount.

TRC(tely) TPCliain) ratectmiaee bdly)

p—c
Vit

. = Gadic
.~ (non

log cfu/g

B8 88888

loa cfu/a
BB&BB 3B

log ctu/g
BEsBEBAE

0 37 1Ww23B
dy &y cy day

Fig. 1. Change of microbiological of pork belly and loins as affected by antioxidants
and storage time at 8 C(TPC = total plate count; CTL = control)

Atolo] £&3lAtt B4 H9lo) glojA iz T} vis adx ¢ HUhTE AR 7~14Y AL
ole]l 107 log cfu/g & T93 ¥ SA AT 27FE AR 14¥0 =93 TH
Enterobacteriaceae =3 F 9 FAF A &S B TH(Fig. 1).

2 o

el i SA, Fnt 283 vk HIERE FFA & A7 28Y el thx7-9} ] isto
7} 14, 31 2232 53% AP oY SAAME aFst YA AHAA Fiks g B4
& SA AT E At AAdxA drte o8 gadUch 2y SAAME vheE A9
T AAaA Fobel o At QUTh AR 54 ZRA LY st AHYBEL A
2A @ FED B ade QAT A vhed Sote AFEE ARNHLEA
NAE a3E Bt B AT AHEE WA A5 3t 2 FuikE £ E BT

=
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