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ki3 Hrpstel 2z AE B B E4E ¥ 3}"*5} TAEALE SPSS 12.0
(2003) = P
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= =
2B ALgsle] dYuix] BAMRA S 8389 1, Student—Newman—Keuls

EAAE S 53 2 M2ty 93 2 S A2 Dunnett's—T teste 279 2
7+el Ad A& vwsly] Ysted AL H A
23 3 nE

G FhES 2Estd Azxd 54 ¥ 2 37t 57 2F = Table 13} 2. Axd
SAEY pH &, &, AW 4 9 §F& 247 5.99~6.11, 62.9~68.6, 2.15~5.62 1L
20.2~26.6 o]ATt. A HUbE 2@ FF] Aol= pH, YNHAE % By¥ds d¥s
T2 @ 3THp>0.05). ¥kl AERFL 0.5% olste] S H A At HET S F9
Al Zpol & Holr Z7HeATH(p<0.05). &, 1% ol AES H7MsE A7 0.5% o8t
ARE A7 AYT R o B 7hd 73RS BYTH(p<0.05). Girard 570 AF Hd7hol
091X 2% F743toll upet KA EQ 7150 SAHY, 53], H/tE ad o 7ME BF 5
o] Aty Ake Aol X} =3 Baublits 57 Whole muscle typed] 4% A 24
AAHTL 2% AR FHAT ol & 7FE Zoll A f-9 A 2po] & Bltka Frtetitt
22 EA& H71st7] 98] A8 Warner—Bratzler9t Allo—Kramer shear®] A@3 5%
AHe AYTe K902 Aol 7t SIATH(p<0.05). A A H7MF W& AFEge Aol &
Bolx @& ZA7Z Baublits 5'¢] Whole muscle typed] A% Az A 4ddFo] 0.5,

0.1.4

Table 1. Product qualities of loin hams manufactured with various salt levels
Salt levels (%)

Treatments 0 0.5 10 15 2.0
' (CTL)
pH 6.11 6.04 6.04 5.99 5.99
Moisture (%) 62.9 65.5 67.4 68.6 68.0
Fat (%) 5.62 4.57 3.89 3.72 3.57
Protein (%) 26.6 21.3 20.2 20.9 22.2
Hunter L 73.0 69.2 68.8 70.6 69.6
Hunter a 11.2 12.1 9.11 9.66 9.74
Hunter b 4.99 4.84 2.82 3.75 3.11
Cooking loss (%) 35.0 28.6 " 21.3°¢ 19.4°¢ 18.2°¢
Expressible moisture (%) 17.5 15.4 22.9 20.9 21.1
Allo—Kramer (kgf/g) 6.11 5.47 4.63 5.03 4.86
Warner—Bratzler (kgf) 2.89 2.25 2.46 2.45 2.31

®7¢ Means having same superscript within same column are not different (p>0.05);
" Paired comparisons (CTL 2.0% vs. treatments) significant at the p<0.05 level using
Dunnett’s—T test.
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Table 2. Sensory evaIuation of the loin ham manufactured with various salt levels

Loin ham manufactured with various salt levels

Treatments 2%
0% 0.5% 1.0% 1.5% (CTL)
Flavor 4.31+0.37° 4.86+0.42 6.19+£0.17 6.31£0.41 6.32%£0.47
Texture 2.974+0.18" 3.94+0.86° 6.05+0.08 6.19+0.71 6.58+0.49
Juiciness 2.50+0.25"° 3.31+0.74° 6.01+£0.13 5.97+1.01 6.52%+0.91
Color 3.20£0.59° 3.58+0.50° 5.85+0.40 6.25+0.32 6.50%0.53
Saltiness 2.18+£0.35 3.70%+0.76 5.99+0.86 5.84+0.63 4.78+0.94
Overall acceptance 2.57+0.217 3.66+0.59° 6.08+£0.39 6.01+£0.52 5.96+0.66

* Paired comparisons (CTL 2.0% vs. treatments) significant at the p<0.05 level using
Dunnett’s— 7 test.
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7}7} 5.99~6.11, 62.9~68.6, 2.15~5.62, 20.2~26.6 ] t}t. ¥t 24 Hrleko] A Fol
o} 7tE AR FoH o2 F7E A THp<0.05). SA R F7HE A E @) 0.5% °l3d
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