KOREAN J. FOOD SCI. TCHNOL.
Vol. 15, No. 4 (1983)

Itk Bestoll ofst peaslsel Braol 2

Ol

3

r

#13:H B

HEL - BT - EEE
B ol A 2| B 22
(1983% SH 311 %2

Preservation of Meat Products by Irradiation
1. Storage of Ham
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Abstract

The effect of irradiation on the shelf-life of commercial ham products and its quality were investigated dur-
ing eight weeks storage at 30°C following 3-8kGy irradiation. Total bacterial count of unirradiated group
was proliferated from. 5.4 x 10 per gram of sample to 106 after two weeks storage but the bacterial count in

irradiated group was propagated to the same level after three to five weeks storage and the growth of coliform

group was shown negative.

The freshness of stored ham was better in irradiated group than in unirradiated one and the changes in

components related to the quality of ham were almost the same between unirradiated and irradiated group.

Discoloration and irradiation odor were positive in 8kGy irradiated group according to the sensory test, but 5

kGy irradiated group was not only good in texture but also in the extension of shelf-life to more than two

times as compared with that of unirradiated one.
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Table 1. Changes in total bacterial counts and coliform group of irradiated ham during storage*

Dose (kGy) 0 5 8
St iod
orage perio Total B. E.coli Total B. E.coli Totol B. E.coli Total B. E.coli
(week)
0 5.4X10°  +**  3.1X100  —**  2.6X10° —  1.0X10*  —
2 L.OX10°  + 8.5x10° — 2.8X10°  —  4.4X10°  —
4 9.3%X10°  ++  1.2X10° — 9.4X10°  —  4.2X10°  —
6 4.1X10  ++  4.8X10°  — 2.1X10°  —  L6X10f  —
8 2.6X10' +++ 6.2X100 — 2.3x100 —  8.6X10°  —

* count/g, ** (4 )positive,

(— ) negative
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Table 2. Changes in TBA and peroxide values of irradiated ham during storage
Dose (kGy) TBA value* POV (meq/kg)
Storage period 0 3 5 8 0 3 5 8
(week)
0 0.02 0.01 0.02 0.04 - — — 0.01
2 0.14 0.08 0.10 0.06 0.12 0.07 0.05 0.21
4 0.29 0. 26 0.24 0.21 0.27 0.10 0.08 0. 36
6 0.54 0.32 0.30 0.34 0.31 0.20 0.18 0.28
8 0. 89 0.38 0.36 0. 40 0.26 0.21 0.20 0.29

*Optical density at 538mu
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Fig. 1. Changes in pH of irradiated ham during

storage
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Table 3. Sersory scores of irradiated ham during storage*

Dose (kgy) Color Odor

Storage period

weeks Q 3 5 8 0 3 5 8
0 4.6 4.6 4.4 4.0 5.0 5.0 4.8 4.4
2 4.4 4.4 4.4 4.0 4.4 4.4 4.6 3.8
4 4.2 4.4 4.4 3.8 3.0 3.4 3.8 2.6
6 4.0 4.0 4.0 3.6 1.2 2.2 2.6 2.0
8 3.8 4.0 4.0 3.6 1.0 2.0 2.2 1.0

*sensory scores were rated using a scale of 1-5, where 5:excellent, 4:good, 3:fair, 2:poor,

1:unacceptable

Table 4. Textural parameters of irradiated ham after 4 weeks storage*

Characteristics Hardness Adhesiveness  Cohesiveness  Elasticity Chewiness
Dose (kGy) \ (kg) (cm?) (mm) (kg. mm)
0 11.1210.6 1.12%1.1 0.37+0.01 36+0.2 148.18+8.2
3 7.8810.5 1.1240.2 0.41+0.02 38+0.2 125.29+7.8
5 7.13+0.4 0.88+£0.1 0.40+0.01 38+0.4 108.30+7.2
8 5.80+0.4 0.80+0.1 0.47+0.02 38+0.4 103.79+7.4

*experimetal conditions;plunger ¢:1.5cm, clearence:2mm, cross head speed:100mm/min,

chart speed:200mm/min, sample height:20mm.
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