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Abstract

Effects of dietary chitosan on physico-chemical properties of pork were investigated. A total 24
pigs (55%5kg) were fed a control diet (a commercial feed) or chitosan-supplemented diets (T1:
0.2% chitosan, T2: 0.4% chitosan, T3: 0.6% chitosan) for 6 weeks. The 6 weeks later the initiated
of the experiments, pigs were slaughtered and loins were collected from each treatment groups. The
samples were stored at 0£1C for 15 days. Ultimate pH tended to higher in the control than those
in the treatments, and that of T3 was significantly lower than those of the others (P<0.05), Shear
force and the total moisture contents were not significantly different between control and treatments
and they decreased with storage days (P<0.05). Hunter L* values of control, T1 and T2 were
significantly lower than that of T3 at 1 and 10 days (P<0.05)., Hunter a* values of control were
significantly higher than that of others at 1 and 5 days (P<0.05). Hunter b* values of control were

significantly higher than that of others at 5 days (P<0.05).
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Table 1. Effect of the feeding of chitosan on the pH of pork during storage days at 0+£1C

Storage days

Treatment”

1 5 10 15
Control 5542 £0.02 558%°+0.04 5.6148° +£0,02 570424001
Tl 553484 40,01 557%°40.01 5.62%° +0.01 571424002
T2 550% +0.02 556%°+0.02 5,605 +0,01 569%2+0.01
T3 5505 +0.02 5554 +0.02 5595 +0.01 5.65%2+0.01

Y "Control : The loin of pork fed on assorted feed(100%).
T1: The loin of pork fed on assorted feed(100%) and chitosan(0.2%)
T2 : The loin of pork fed on assorted feed(100%) and chitosan(0.4%)
T3 : The loin of pork fed on assorted feed(100%) and chitosan(0.6%)
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. Means with different upper cases in the same column significantly differ at P<0.05.
© Means with different superscripts in the same row significantly differ at P<0.05.
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Table 2. Effect of the feeding of chitosan on the shear force (kg/cmz) of pork during storage

days at 0=1C
b Storage days
Treatment
1 5 10 15
Control 384282 +0.04 3.79% +0.01 3.05%8° £0.04 29745 +£0,01
T1 3815 +0.04 3.76%% £0.07 3025 +0.02 2.04% +0,01
T2 38745 +0,04 3.80"° +£0.05 3.0645 +0,01 298%¢ +0.03
T3 3.89% +001 3.81%°+0.02 3.07% 1001 297484 +0.01

AB : Means with different upper cases in the same column significantly differ at P<0.05.
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Y Treatments are the same as in Table 1,

! Means with different superscripts in the same row significantly differ at P<0.05.
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Table 3. Effect of the feeding of chitosan on the total moisture (%) of pork during storage days

at 0+1C
, Storage days
Treatment!
1 10 15
Control 7186°+0.17 68.09°+0.36 67.96°+0.06 66.95°+0.15
T1 71.70°+0.07 68.13°+0.86 68.03°+0.08 67.39°+0.62
T2 71.23°+0.19 68.06°+0.18 67.71°+0.04 66.84°+0.06
T3 71.24°+1.06 68.09°+0.03 67.74°+0.30 66.82°+0.76
abed

Y Treatments are the same as in Table 1.

. Means with different superscripts in the same row significantly differ at P<0.05.
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Table 4. Effect of the feeding of chitesan on color of pork during storage days at 0+1C

Storage days

Treatment”
1 5 10 15
Control 4321%°+0.98 43.89"°+0.82 48.98%+0.78 4885 +153
Tl L 45.90%+0.94 4549 1,02 4861%+1.10 48154095
T2 46,5745 +0 44 4524*°+£1.02 4771%+0.79 48.23% 40,62
T3 49,65 +2 36 46.19*°+0.99 52.93%+1.80 4862%°+1.01
Control 8964 +1.25 7.85%%°+0,58 6.5748%+0,30 5.38%°+0.28
T1 . 6.89%%+0.37 6.20%+0.38 518%+0.32 5.10°+0.32
T2 2 5.83% +0.47 554524031 594482 4+0 32 51144023
T3 6.345° 40,32 57354023 6.95*+0.96 492%°30.42
Control 6.78%%+0.46 6.95%+0,14 742%%2 4017 6.90%2+0.29
T1 " 6.53%+0.29 6.20%+0.22 6.519+0.25 6.711+0.24
T2 556"°+0.43 583%°+0.32 6.86%%+0.30 7.08%2+0.21
T3 6.53A™+0.27 5.99%+0.20 8.01%+0.38 7.014°+0.30
ABC

abc

Y Treatments are the same as in Table 1.
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: Means with different upper cases in the same column significantly differ at P<0.05.
: Means with different superscripts in the same row significantly differ at P<0.05.
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