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Abstract

The objective of this study was to evaluate the characteristics on the thermal denaturation of free drip
released from pork loin during chilled storage using DSC (differential scanning calorimetry) with pH,
concentration of NaCl and phosphate. The increasing of pH stabilized the heat resistance of the proteins in
drip. A T, greatly increased of T, by 6.33°C incline from pH 5.5 to 6.5. And increasing the concentration
of NaCl destabilized the heat resistance of drip. T, showed the greatest reduction of T, (9.41°C) in the
presence of 5% NaCl. The presence of STPP (Sodium Tripolyphosphate) enchanced the thermal stability of
pork drip by 5.84°C in the presence of 0.5% STPP. As temperature increased from 40 to 100°C, lightness
(L*) increased from 41.1 to 69.5, while redness (a*) decreased from 26.70 to 5.40. Particularly, both values
of L*- and a*- greatly changed by 78% from 40 to 60°C.
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Fig. 1. DSC thermogram of released pork drip at
different pH.
*Heating rate = 20°C/min.
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Fig. 2. DSC thermogram of released pork drip treated
with concentrations of Sodium Chloride,
*Heating rate = 20°C/min.

90

1= T1 o712 «73[]

|
|

Tmax{°C)

o
=)

50

0 1 L5 2 3 .5
NaCl Concentration(%)

Fig. 3. Changes in thermal temperatures for released
pork drip treated with concentrations of Sodium
Chloride.

*Heating rate = 20°C/min.

*T1, T2 and T3: Thermal transition temperatures.
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Fig. 4. DSC thermogram of released pork drip treated
with Sedium Tripolyphoesphate.
*Heating rate = 20°C/min.
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Fig. 5. Changes in Color Values of Free Drip of thermal
Pork Loin Muscle at the respective Temperature when
Cooking from Ambient to 100°C,

*Heating rate = 1°C/min.
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