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Table 1. Comparison of pH, total lipid, neutral lipid and phospholipid of pork
portions stored at 4T for 48 hours

Total lipid Neutral lipid Phospholipid
Sermple pH percont of | percant of | percent of | percent of | percent of
mest meat total lipid mest botal Sipid
Butt 6.3 074 b3 A0 036 627
Loin 52 278 253 am 05 899
Ham b9 213 188 BB 0.23 1080
Picnic 56 4% 422 RH 033 75
Bacon 58 711 668 BB 043 606
Average h8 446 413 AL 0z 717
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Table 2. Changes of pH of pork portions during stored at 4T

Sample 2 4 Bw Tdmw 12 14
Butt 63 66 68 70 71 70 73
Loin 52 06 06 06 57 58 6.2
Ham 59 6.1 61 60 65 66 66
Picnic 56 58 58 6.0 6.4 65 6.7
Bacon 58 6% 6.1 6.2 62 65 70
Average h8 6.0 6.1 62 6.4 65 68
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Table 3. Changes of total lipid content of pork portions during stored at 4T

(Percent of meat)
Sample ] .. Storage periodidays) _

- 2 4 6 8 10 12 14
Butt 574 | 5m | s | 48 | 4% | 41 | am
Loin a2 | o | 2@ | 221 | 13 18 |
Ham 213 | en | 2 | 22 | 1% | 16 | 1@
Peic | 4% | 44 | 3B | 37 | 346 | 3w | 3l

 Baon | 6% | 681 | 6% | 6@ | 612 | 60 |
Average a6 | 4x | 49 [ 3w | 3w | am | s
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Table 4. Changes of neutral lipid content of pork portions during stored at 4T

Sorage Newtral lipidl ooterts
pericd
(days) Butt Loin Ham Picric Bacon Average
Percert, of ezt
2 %) 28 183 A% 668 413
4 531 246 187 3% 6D 3%
6 53 294 181 38 60 387
8 A% 2% 17 3R 67 374
10 421 28 158 397 62 35
12 412 1B 131 3% 5% 390
14 301 1% 13 3% 5% 317
Percent of meat
2 P68 9101 8% X BB 260
4 PP 007 B2 25 438l 080
6 B4 B BT U13 &2 036
8 464 9153 &6l B %71 %14
10 656 018 277 | %l 9746 %.14
12 7% 2m 034 %674 w2 %610
14 7Sl B10 55 E7 9721 %606
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Table 5. Changes of phospholipid content of pork portions during stored at 4T

Storage Phospholipid contents

period :

(days) Butt Loin Ham Picnic Bacon Average

Percent of meat
2 0.3 05 023 03 043 0.32
4 0.5 024 023 030 03t 028
6 029 02 021 024 0.31 0%
8 017 02 021 021 0% 021
10 012 019 018 019 018 017
12 010 012 013 013 017 013
14 009 000 010 011 014 011
Percent of total lipid
2 6827 395 1080 7.5 6.06 717
4 613 333 1043 75 460 654
6 all 318 1029 640 45 597
8 37 846 1040 257 37 529
10 27 260 1023 549 2680 459
12 23 800 897 3% 278 390
14 224 621 T4 313 230 33
v.d 2
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529 o vepton Z 190 pH 2ol @A veldtt,

2 B F AT BAL A 59 F9E FAE, T4 R GAA e vlashd A2 e
AR T11% 54 5746 AR 4B, T4 278% A 213%9] ¢oF U F41 FEk A
668%, E4] 532% AX 42% T4 2% FA) 18069 AN UAE T AA) AR 043%
54 036%, FA] 033%, 54 025%, FA 023%Y S ATk
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ABSTRACT

Changes of Lipid Content of Pork Portions Low Temperature Storage.
Oh, Hyuk-Su and Choo, Kwang-Ho

The experiment was carried out to investigate the change of pH total lipd neutral lipd and
phosphotipid of park portions which are picic shoulder, loin, bam, boston butt and bacon belly during
storage at 4T for 2 weds,

The results obtained were as follows,

L. pH of butt, ham, bacon, picnic and loin stored at 4°C far 2 days were 63, 59, 58 56 and 52
respectively.
And then, pH of pork partions increased gradually during storage period

2. Total lipid content of the pork portions were 213% in ham, 278% in loin, 456% in picnic, 5.74% in butt
and 7.11% in bacon |
During storage period, total lipid content decreased slightly.

3. In case of netral lipid, the content in bacon, butt, picnic, loin and ham were 66824 53296 42294 253%,
and 1.88% respectively.
During storage period, neutral lipid content decreased slightly.

4 Phospholipid content showed kittle differences among the partions. And then phospholipid content
decreasad significantly during storage period



