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ot 3 H
1. pH

- 241 -



i pork meat, lard ]

[ chopping | S5mm plate
1st mixing SOy sauce, ffesh fla.wer,. MSG, sx.xgar,
black papper, garic, ginger, onion
9nd mixing . ISP, starcl'f 'syrup,
olive oil(vegetability low—fat)
l 3rd mixing | e carrot, green pepper , leek, sesame J
[ forming l average 220g
| heating |
| smoking | oak chip 15min
[ room temperature cooling ] room temperature 10min
[ cold temperature cooling | 107C refrigerator 15min
| packing ] Tray, Zipper pack
l storage I 7417 refrigerator

Fig. 1. The manufacturing process of patties.

Fig. 2= 10%) A%< A7k ¥ Adate] Asd £4¢ & h27sh 2 TS Edo] £
Hate) A7) Sl pH WHE YEhd Aolth A% 5P E 2YnFE R TINR
77 $e9 02 & pHE YEhIQom (P<0.05) A% 159477 ZE A&7 pHrt 5
Fetich. 1 ool Edllo] TF NBTES pH #e o FAsE AP ROy fET
o pHE 343 "ok AR nal AT FolA 2ol (P<0.05)% vhehhct

2. TBARS

Fig. 3& A4 A =& JellE TBARS value &0 g Aatolt). A4 sAAREE
2} 2 A 877 Y 523 2ol (P<0.05)E VeI dE2Tr 7T wE £ At
E B A% 1594 E 0.47mg MA/kg 2.2 7H4@ B9 E doich ¥d EA% 10%8 271
o] A2 T Edo] TAL & T1 AETE AF 1599 0.33mg MA/kgS 24 71214 S
g 9A @tk A% 208 A= 30% Y BHS Aiste] AR F Edo] £FY T2 A=
Tk A E HH9E A gsioh

4, =74 (Total Bacterial Count)
Z74 832 A8EE AF 27 e 279 AEF7 E2 v AE 5 veEtldrh A
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Fig. 2. Changes in pH of pork patties by packing method during cold storage.
Control: regular—fat patty of zipper—bag packing, T1: regular—fat patty of tray
packing, T2: vegetability low—fat patty of tray packing, T3: animality low—fat patty of
tray packing.

F 5YARE dz2T7F A42te] AlE T} Wulgh 2to] & HolHA A% 1094 HAS FUHE
BAH(Fig. 4). AF 159 A8 E hET7} 7 log CFU/go 2 71488 Hojen A3 20
A Fol & olFH o AAdo] AAHAG. v Efo] T ARTFE hER T vlgtd i
< S7He Blom A7z 209 A o /MRS 8o yr] A FEeRth

TBA(mg MAVkg)
1.0

wo

—=—— Control

0 T
e T2
0.8 ———ge—=- T3

0.6 4

04

0.2 4

0.0

Fig. 3. Changes in TBARS value of pork patties by packing method during cold storage.
Control: regular—fat patty of zipper—bag packing, T1: regular—fat patty of tray
packing, T2: vegetability low—{fat patty of tray packing, T3: animality low—fat patty of
tray packing.
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1w sy w15y 202 259
Storage days
Fig. 4. Changes in total bacterial count of pork patties by packing method during cold

storage.
Control: regular—fat patty of zipper—bag packing, T1: regular—fat patty of tray
packing, T2: vegetability low—fat patty of tray packing, T3: animality low—fat patty of
tray packing.

Table 1. Formulations for sample patties preparation(%)

) Samples”’

Ingredients T1 TS T3
Pork meat 73.5 78.5 78.5
Pork fat 10.3 - 3.0
Olive oil - 3.0 -
Ice water 2.2 3.5 3.5
NPS 0.7 0.7 0.7
Phosphate 0.26 0.26 0.26
ISP 0.64 0.64 0.64
MSG 0.06 0.06 0.06
Sugar 0.64 0.64 0.64
Starch syrup 5.04 5.04 5.04
Soy sauce 2.77 2.77 2.77
Fresh flaver 0.64 0.64 0.64
Black pepper 0.05 0.05 0.05
Garlic 0.28 0.28 0.28
Onion ’ 0.59 0.59 0.59
Ginger 0.13 0.13 0.13
sesame 0.20 0.20 0.20
Carrot 1.30 1.30 1.30
Leek 0.90 0.90 0.90
Green pepper 0.80 0.80 0.80

Total 100.0 100.0 100.0

Y T1: added 10% lard of regular—fat patty, T2: added 3% olive oil of vegetability low—fat
patty, T3: added 3% lard of animality low—fat patty.
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B dA7E f71% A S, 22 ERE 47 3% drkstd AR #A e A
9 FAYEL delate] 71T A 2597 AFSHAA Bsstd 2 mARss 44ae
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