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ABSTRACT

This experiment was carried out to investigate the changes in quality of pork organs such
as the meat of large intestine, small intestine and liver during frozen storage at —18+1°C,
The result obtained were as follows ;

1. The moisture contents in the meat of large intesting, small intestine and liver was
61.1%, 65.1% and 71.3% and the content of crude fat was 27.1%, 21.5% and 5.0%
respectively .

2. Weight loss increased in the course of storage period, and liver showed the least weight
loss in them,

3. Total lipid in the meat of large intestine, small intestine and liver was 24.4%, 19.2% and
4.3% respectively, and which decreased gradually in the course of storage period,

4, The content of volatile basic nitrogen in raw meat was 20 mg9% within and without before
storage treatment, and that of the value was 24.2 mg9% within after 3 weeks storage.
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Table 1. Moisture and crude fat content in pork smoothﬁrpeat(g/loo g)

Item Large intestine® Small intestine Liver
Moisture 61.10+1.11 65.13+2.44 71.3+5.06
Crude fat 27.15+4.04 21.45+1.40 4.95+2.68

a) Samples are nonwrapped by polyethylene film(0.06 mm)
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Table 2. Change of weight loss in pork smooth meat during storage at —18+1°C(%)

Meat
Storage Large intestine Small intestine Liver
period (Week)
1 5.07+1.86%° 4.15+1.04 2.68+0.91
2 5.98+1.35 5.81+1.13 3.71+1.11
3 7.08+0.44 6.68+0.88 4.98+0.18

a) All value are expressed as means S.D of triplicate examination

b) Weight loss results of thawing for 24 hrs at —4+1°C expressed as a percentage
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Fig. 1. Change of weight loss in the pork smooth
muscle during storage at —18+1°C
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Table 3. State of purified lipid and change of lipid in the pork smooth meat during storage at-
—18+1°C(g/100 g)

Storage Storage period (week)

Meat Raw 1 2 3
Large intestine 24.42+1.32(89.94)¢ 21.73+1.54 20.02+3.03 18.55+3.87
Small intestine 19.15+2.58(89.27) 17.23+2.12 15.12+2.35 14.93+0.98
Liver 4.3041.77(86.26) 3.95+1.96 3.65+0.98 3.26+1.51

a) Value are purification yield (%) from crude fat
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Table 4. Changes in volatile basic nitrogen of pork smooth meat during storage at —18-+1 °C

Storage Storage period (week)

Meat Raw 1 2 3
Large intestine 19.08+1.11% 19.41+0.97 20.34+2.14 22.35%+0.46
Small intestine 20.12+0.28 20.98+2.51 20.71£0.35 23.07+1.45
Liver 17.44+2.87 19.15+1.45 19.67+0.71 24.13+3.23

a) All values are expressed as Means S.D of triplicate examination
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