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Abstract

This study was carried out to investigate the meat color and water holding capacity (WHC) characteristics of
PSE, RSE (reddish-pink, soft, exudative), RFN (reddish-pink, firm, non-exudative) and DFD pork quality,
also the relationship of lightness (L.*-value) and WHC to drip loss were examined. When WHC in M. long-
issimus dorsi muscle by filter paper press method was measured at 45 min postmortem (45 min p.m.), DFD
meat indicated the highest WHC, RSE and RFN pork were significantly different (P<0.05). WHC measured
at 24 hr postmortem were not significantly different between RSE and RFN pork (P>0.05). Drip loss (%)
were significantly different among the four quality group, but cooking loss (%) of PSE, RSE and RFN pork
were not significantly different, except DFD. PSE pork indicated the lowest salt soluble protein solubility.
The correlation between drip loss and L*-value was r=0.61, drip loss increased with increasing L*-value.
Also drip loss were moderately correlated with WHC,, ., pm (1=-0.47), with WHC,,,, .. (r=-0.52). When drip
loss was predictable from L*-value and WHC, L*-value was superior to evaluation by WHC.
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Table 1. Means, standard deviation(SD), maximum and
minimum values for objective pork quality measure-
ments (N=160)

Measurements Means SD Maximum Minimum

Lightness(L*)

-45 min p.m. 4828 3.14 62.29 42.04

-24 hrs p.m. 5237 281 63.12 44.55
WHC (%)

-45 min p.m. 58.36 12.75 91.93 30.99

-24 hrs p.m. 4554 933 72.28 25.71
Drip loss(%)

-3day p.m. 702 298 16.73 1.22

-7day p.m. 1037 322 20.93 2.04
Cooking loss(%)

-lday p.m. 28.80  3.80 36.37 15.83

-7day p.m. 2777 3.78 35.68 14.28
Protein solubility 10.46 1.70 16.07 6.52

(mg/mL)-24 hrs p.m.

L. PSE (pale pinkish-grey, soft and exudative):
L*>55; Drip loss>7.5%

Il. RSE (reddish-pink, soft and exudative):
49<1.*<55; Drip loss>7.5%

HI. RFN (reddish-pink, firm and non-exudative):
49<L*<55; Drip loss<7.5%

IV. DFD (dark, firm and dry):
L*<49; Drip loss<5.5%
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Fig. 1. Changes of water holding capacity in M. long-
issimus dorsi muscles of pork quality groups during
storage at 4°C.
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Fig. 2. Changes of % drip loss for four pork quality
groups during storage at 4°C.
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Fig. 3. Comparison of % cooking loss in M. longissimus
dorsi muscles of pork quality groups. “"Mean values with
different latters on the bars are significantly different (P<
0.05).
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Fig. 4. Comparison of protein solubility in M. longiss-
imus dorsi muscles of four pork quality groups. “Mean
values with different letters on the bars are significantly
different (P<0.05).
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Table 2. Coefficients of correlation among L*-value,
WHC and drip loss

Measurements” L*s min L*2 e DL e WHCss i
L*4s uin

L*24 e 0.78%**

DL i 0.61%**  ().61***

WHCs min S0.39% %% L0.27*%**  .0.47***

WHC:4 1 -0.39%%*  .0.46%*%*  052%** (L46%**

"L*5 .w=L*-value at 45 min postmortem, L*,, , . =L*-value
at 24 hrs postmortem, DL, ,=Drip loss measured at 72 hrs
postmortem, WHC=Water holding capacity.

***Significant statistically at p<0.001.
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Fig. 5. The relationship between drip loss(%) and ligh-
tness (L*-Value).

AR Lgk} oA ol ofs) S n4a) =7zt
gl AHFAE ehd ot} =izt =&
AF g 24A70F Y Lgtae] @Al = L3t
o] Z71E Tzheke] Frlshe A1) AUE
£ 29rhr=0.61, p<0.001). =YL} £2XF g
24A17H% shabgel o3 4% B ate] Ao
UM =EAF v pHAe] AREE r=-0470]%] 2
o EE24A17 5] B A 1=-0.529] AR EE o
gule] =5 24X 7HF S wgEo] = zleka
o =2 AREE Jehiide). Warriss®} Brown'
SA3 cizkeke) v AAE Ry u) glon,
B A Aol §3 =§izheEe n|Al A E
el i ch(Fig. 5). =3 ghael] ojste] EAgl »
83 =gl7take] Al E v A BIA S el
dom E524470F0 A BeHo) x22F &
AE deHyc) czteks o 23l=d o4 f2l3t
7 o2 vepdeh(Fig. 6).

2 o

PSE, RSE, RFN % DFD¥%9] &3o] @2 ¥4
o, Zhdzbeg, =3z 2 DA SaiS FAEka

2
. R? = 0.23

Drip loss(%)
N2

R? = 0.31

Drip loss(%)
o

20 30 40 50 60 70 80
WHC(24hrs postmortem)

Fig. 6. The relationship between drip loss(%) and wat-
er holding capacity (%) using filter paper press method.
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