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Abstract

Cold cuts were prepared from the pork and chicken with polyphosphate salt and spices. Microorganism
was more proliferated and acid value was more decreased in pork cold cut rather than chicken cold cut,

Otherwise TBA value of chicken cold cut was more increased than that of pork cold cut. Textures of sprin-

geness and cohesiveness were not significantly different in both cold cuts. From sensory evaluation, color,
apprearance and odor were significantly different, but texture, flavor and total acceptability were not sig-

nificantly different. From these results, if we could study some antioxidants furthermore, we think it poss-

ible to manufacture cold cut from chicken,
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Table 1. Composition of cold cut

Pork or chicken meat 18kg
Pork fat 10kg
Ice 8kg
Onion 3kg
Table salt 570g
p /salt 90g
Whole pepper 30g
Coriander ground 30g
Helabin 100g
Cold cut spice 180g
Roran perwiena HH 30g

Soaking in p /salt solution
{
Grounding
|
Cutting and mixing with spices
2\
Stuffing
4
Smoking at 72°C for 3.5 hrs

Fig. 1. Flow diagram of cold cut procedure.
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Table 2. Acid value of cold cut prepared from
pork and chicken (mg NaOH /g tissue)

Weeks Pork cold cut Chicken cold cut
0 2.4 1.6
1 2.8 1.8
2 6.0 2.8
3 7.0 3.2
4 74 3.6

Table 3. TBA value of cold cut prepared from
pork and chicken
(mg malonaldehyde /kg tissue)

Weeks Pork cold cut Chicken cold cut
0 0.156 0.156
1 0.273 0.234
2 0.156 0.273
3 0.195 0.234
4 0.156 0.273

Table 4. Microbial count of cold cut prepared
from pork and chicken
(Microbial cell 10° /g tissue)

Weeks Pork cold cut Chicken cold cut
0 1 2
1 17 10
2 134 57
3 280 53
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Table 5. Springeness and cohcsiveness of cold
cut prepared from pork and chicken

Pork cold cut Chicken cold cut

1.02+0.24
0.67+0.15

1.03+0.17
0.72+0.16

Springeness
Cohesiveness

Table 6. Sensory evaluation of cold cut pre-
pared from pork and chicken

Pork cold cut Chicken cold cut

Color 2.6x0.52 1.2+0.42
Appearance 3.4%0.52 2.210.43
Odor 4.2+0.79 3.0+1.33
Texture 3.6+0.39 3.9+£0.98
Flavor 2.8x0.78 3.6£0.52
Total ac- 3.0£0.00 2.8+0.98

ceptability

color : 1. very white 2. white 3. moderate 4. red 5.
very red

texture : 1. very smooth 2. smooth 3. moderate 4.
elastic 5. very elastic

odor : 1. very weak 2. weak 3. moderate 4, strong 5.
very strong

appearance, flavor, total acceptability : 1. very poor
2. poor 3. moderate 4. good 5. very good.

a4 #c}(Table 3).
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