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Abstract

In order to compare the quality of canned pork products which are called collectively as luncheon
meat, residual nitrite, sodium, collagen, total heme pigments and chemical composition were analyzed
in 12 products of 8 companies from 4 countries. Also, the proteins of products were compared with
that of pork by SDS-PAGE analysis. The level of residual nitrite was low in all the products and
sodium levels were similar except in one or two products. As for collagen and total heme pigments
content, among imported products luncheon meats were different from chopped meat products while
domestic products were similar regardless of label distinction. Collagen contents of domestic products
were similar to those of imports but total heme pigments contents were much higher. Densitometer
scans of gel electrophoretograms of chopped meat were more similar to that of pork than those of
luncheon meat. In terms of chemical composition, luncheon meat had more carbohydrate regardless
of whether they are domestics or imports. The quality of domestic luncheon meat appears to be
the composite of those of imported luncheon meat and chopped meat. Accordingly, the quality standard
for luncheon meat as a cheap product should be established in Korea to enable the domestic products

to have a competitive power in price.
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Table 1. Chemical quality characteristics of canned pork products

Product I)omestics Imports

Company Luncheon meat Others” L. meat Chopped meat
Item A B C A B ] E D E F G H
Residual nltrlte(ppm) 44hu: 3()"“1‘ 5.6h 2.8“1« 4'4hu1 5.0 5.9 8 5¢ 4.9h\¢l 1.7¢ 2.3crl 1.2¢
Sodium(%) 16 17" 1.3 L9 15" 1.3 19" 16" 2.3 20" 16" 19®
Collagen(7%) 31 344 2.21 K3 S I B 7.2" 7.1" 8.5 76" 3.0 277 40

Total heme pigment(ppm) 425" 612 578" SLOY 400" 483" 2640 34.07% 374>% 17.0¢ 264" 246

"Distinction on the label
Values with different small letters in the same row are significantly different at 5% level

Table 2. Proximate analysis of canned pork products

Product l)()mestl(s Imports

Company Lunchem; m;d/t B ()thc:rs‘k L medt S B tl;oppcd llltfdl -
Item A B C A B D E D E F G H
ﬁoistureﬁi o ’51.1 55.2 60.6 7575.1 57.() E 556 51.() ) 53.0 7577.9 a 5377 ”'57-3*”£3 .

+0.0 £00 =01 +0.0 +02 101 +02  +01 tol t02 +£00 00
Crude protein 13.3 15.0 16.2 14.5 16.1 124 13.1 14.9 16.8 13.5 11.7 14.4
+03 06 £ 0.3 0.3 £ 0.0 04 0.3 03 104 £02 $020 101

Crude fat 25.1 20.2 16.3 24.6 20.2 217 25.6 22.7 16.7 27.5 23.2 22.5
+0.7 + 0.6 F0.9 0.8 +09 108 ~10 +06 08 20 10 +02
Ash 3.1 3.2 2.8 3.9 3.3 2.8 3.0 36 3.6 3.7 2.7 4.7
0.1 £0.1 0.1 +0.1 202 £00 01 00 +£01 £01 +00 100
Carbohydrate 7.4 6.4 5.1 2.0 3.6 76 7.3 5.9 5.0 1.6 5.1 4.7

£02 £ 0.2 ~02  r00 01 01 +02 01 +01 200 £03 200

UDistinction on the label
Small numbers with+below the values are standard deviations
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Fig. 1. Densitometer scan of electrophoretic gel of proteins from pork ham portion and various canned pork

products

s of company A, B, C. D & E: OA & OB:

luncheon meat product

LB, LC, LD & LE:

LA,

P: pork ham portion;

& CH: chopped pork

han luncheon meat from company A & B; CD, CE, CF, CG

k.G & H. a index for pork protein according to”

domestic products labelled other t

products of company i/,

E.
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