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Abstract

The effects of electron-beam irradiation on the microbial and sensory qualities of pork loins were studied.
The pork loins were aerobically packed in polyethylene films and exposed to absorbed doses of electron-
beam at 0, 0.5, 1 and 2 kGy in ambient temperature. All samples were stored at 41 1°C. As an irradiation
dose increased, decontaminating effects increased in terms of total microbal count, lactic acid bacteria and
psychrotrophs during storage. All difference degrees in the triangle test were very low levels. In the
descriptive analysis, Low dose irradiation did not affect aroma, off-flavor and acceptability in fresh and

cooked meats.
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Fig. 1. Changes of total plate counts of pork loins
irradiated with electron beam.
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Fig. 2. Changes of psychrotrophs of pork loins irradiated
with electron beam.
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Fig. 3. Changes of lactic acid bacteria of pork loins
irradiated with electron beam.
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Table 1. Degree of difference and acceptability in triangle

test

b A4 4ol

Pair  Degree of difference Acceptibility

0-0.5 1.88 6:3

0-1 1.70 10:0

Cooked pork 0-2 1.63 35
loin 0.5-1 2.25* 57
0.5-2 2.00 4:4

1-2 2.40 9:1

0-0.5 1.88* 7:1

0-1 2.27* 10:1

Fresh pork 0-2 1.67 4:2
loin 0.5-1 1.00 3:0
0.5-2 1.00 1:0

1-2 1.50 3:3

*P<0.05.
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Table 2. Descriptive analysis data” with scaling of fresh pork loins irradiated with electron beam

T

Items
N Aroma Off-flavor Color* Acceptabilit
Irradiated Dose\\ P Y
0 kGy 5.01+1.59 3.09+1.82 513+ 1.44° 5.11+1.83
0.5 kGy 5.65+1.81 4.54+2.52 4.5941.02* 4.81+1.57
1 kGy 5.434+1.90 4.28+2.44 3.79+1.01° 4.42+1.37
2 kGy 591+1.87 4.89+2.31 4.85+1.63" 4.51+1.76

YMean + standard deviation.

*Means within the same column with different superscrits are significantly different (P<0.05).

Table 3. Descriptive analysis data” with scaling of cooked pork loins after irradiation with electron beam

Irridated Dosc\nem\ Aroma Flavor Off-flavor Tenderness* Juiceness* Acceptability
0 kGy 4.79+1.41 5.39+1.25 3.07+£1.95 6.72+1.47° 5.9541.68a 5.48+1.25

0.5 kGy 5.38+0.85 5.6541.32 3.28+2.29 5.49+1.51 5.11£1.59ab 5.71£1.89

1 kGy 5.6411.34 5.68+1.41 3481224 578+ 1.79°  5.26+1.52ab 4.85:1.87

2 kGy 5.31+1.60 5.11+1.53 3.19+221 481147 4.37+1.31b 4.69141.28

YMean =+ standard deviation.

**Means within the same column with different superscrits are significantly different (P<0.05).
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