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Abstract

The Korean fresh pork loins in vacuum packaged were obtained from three different Korean export companies
and investigated for their proximate composition and physico-chemical characteristics. The fresh pork loins were
stored at 2°C for 50 days and analyzed with an interval of 5~10 days. In proximate analyses, the moisture
contents of pork loins from the company I were higher, the protein contents from the company II were higher,
and fat contents from the companies II and III were higher compared to those from the other companies. The
pH of loins increased as storage period increased. The shear value of loins from company IT showed significantly
lower level and tended to decrease during storage. However, the water holding capacity and the purge loss of
loins from company II increased during storage periods.

Key words; fresh pork loins, proximate composition, physico-chemical characteristics.
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Table 1. Comparisons of chemical compositions (%) for fresh pork loins produced by different companies when stored at
2C for 50 days

Homs Storage days Overall

0 10 15 20 30 35 40 45 50 mean
I 76.93%9 74579 7786  76.01°Y 7755 77.43% 7711 76.53%Y 74859 7634

+0.24 +028  +0.21 +0.24 +0.82 +0.08 +0.57  +029  +089  +122
I 75.32% 75.18 73748 75.49°® 7459 75.14% 75.26 73.648 7427 74707

+1.04 +0.68  £246  +132 +2.58 +1.39 +1.61 +125 105  +1.51

Moisture

I 74925 7460 7656  74.54%%  76.14% 75.92°5% 76,00  73.80%°  75.01™  75.13%

+1.29 +146  +£030  +0.28 +1.93 +1.02 +1.05  +1.55  £135  +1.40

Overall 7572 7478 7609 7535  76.09” 76.16” 76120 74667 74717 B

mean  +1.28 +0.93 4216  +0.97 +2.10 +1.33 +129  +175  +1.09

I 20.80°°  21.89Y  20.71%% 21,0959 208359 20857  2065% 21.33® 2163 21.16°

+0.28 +026  +0.10  +034 +0.59 +0.06 +0.06  +0.15  +020  +0.49
I 21.72%9 21629 22.09™  21.96° 22028 2168  21.86"° 2285 2243 22.06"

+0.30 +046  +058  +0.16 +0.71 +0.17 +029  +040  +066  +0.58

Protein

I 2164 2154 21017 21.76™ 2138 2130 2124%9 22127 2218 21637

+0.47 +0.76  +0.19  +0.11 +0.18 +0.33 +023  +084  +0.09  +058

Overall 21397 2168 21257  21.60® 21419 21.28” 2125% 22107 22.08" -

mean  +0.55 +0.52  +0.68  +0.44 +0.70 +0.40 +056  +0.82 4051

“Means with different letter in the same row are significantly different(p<0.05).
AOMeans with different letter in the same column are significantly different(p<0.05).

Table 1. Continued

Storage days Overall
Items

0 10 15 20 30 35 40 45 50 mean
I 12259 2.53%8  0.46%) 1.924%9 0.62@ 076 123"  1.14™ 247 1.49%

+0.12 +0.30 +0.10 +0.38 +021 +0.11 +0.64  +035 +094  +0.85
I 1.84%% 2177 3.03Y 1.52% 2.08 2.16 1.84 231 223 2.13%

+0.93 +0.24 +1.89 +1.13 +1.69  +1.18 127 +1.14 +042  +1.09

Fat

I 2,354 2794 146%™ 2,624 1.45Y .72 175®  3.00% 174 2.19Y

+0.97 +0.70 +0.41 +0.20 +1.80  £070  +1.07  +0.69 +1.31 +1.00

Overall  1.80™ 2.50" 163 202" 1397 1547 160”2150 2140 )
mean  +0.87 +0.51 +1.47 +0.80 +139  +093  +093  £1.09 +0.96

I 1.06% 1.01%Y  0.97% 098" L.00%®  0.96% Lo1® 1.1 1.05° 1.01

+0.05 +0.02 +0.02 +0.03 +0.04  +0.02  +0.03 003 +0.03  +0.04

I 1.12%% 1.04%% 114%™ 103%™ 1.31% 1.03" 1042 120" 107 1.10

Ach +0.05 +0.00 40.10 +0.07 +044  +0.08  +007  +0.03 +0.06  +0.14

I 1.10% L.o7% 097 1.08%% 1.03% 1.06™ 1.01° 1.09%% 1.08° 1.06

+0.04 +0.02 +0.01 +0.01 +000  +0.08  +0.05 +0.03 +0.02 005

Overall  1.09™ 1.04® 1.02” 1.03” 1.11? 102”102 110™ 1.07 ~
mean  +0.05 +0.03 +0.10 +0.06 +027  +0.07  +0.05  +0.09 +0.04

““Means with different letter in the same row are significantly different(p<0.05).
“OMeans with different letter in the same column are significantly different(p<0.05).
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Table 2. Comparisons of pH for fresh pork loins produced by different companies when stored at 2°C for 50 days

Storage days Overall
Conpanies

10 15 20 35 40 45 50 mean

I 5.57 5.63Y 567 5.60 5.70 5.63 5.63 5.67 5.64
+0.06 +0.06 +0.06 +0.10 +0.06 +0.10 +0.06 +0.06 +0.06 +0.07

I 5.53 5.574B 5.55" 5.63™ 563 5.67™ 5.707 5.63" 5.707 5.63
+0.06 +0.06 +0.07 +0.06 +0.06 +0.06 +0.10 +0.06 +0.10 +0.08

1 5.50Y 5.50% 5.53%9 5.57%9 5.64° 5.63% 5.65" 5.707 567" 5.60
+0.00 +0.00 +0.06 +0.06 +0.06 +0.06 +0.05 +0.00 +0.12 +0.09

Overall 5539 5.57% 5.59%% 5.60°% 5.63% 567 5.66™ 5.66™ 5.68"
mean  +0.05  +0.07 +0.08 +0.07 +0.05 +0.07 +0.07 +0.05 +0.08

*Means with different letter in the same row are significantly different(p<0.05).
ABMeans with different letter in the same column are significantly different(p<0.05).

Table 3. Comparisons of WHC (%) for fresh pork loins produced by different companies when stored at 2°C for 50 days

Storage days Overall
Conpanies

0 10 15 20 30 35 40 45 50 mean
56.27%% 58329 58.85%%9 59199 59.79> 59.94™9  60.51™  60.84™  61.05°  59.27Y
+1.16 +0.72 +0.22 +0.99 40.50 +1.10 +0.95 +0.52 +0.54  +1.68
I 58.44%9 5920 59.65"™Y  5954%9  60.51™  60.89" 61.12%  61.26° 61677  60.35"
+1.69 +0.48 +0.70 +1.24 +1.02 +1.13 +0.45 +0.64 +095  +1.36
I 56.85%% 5833?5857 58.82% 59.17% 59.46" 60.72° 60.76” 6129”7  59.43%
+0.43 +0.32 +0.76 +0.26 +0.63 +1.28 +0.72 +0.49 +074  +1.55

Overall  57.05% 5862  5887% 59.24% 59,98 60.166°  60.84  60.97% 61317

mean +1.45 +0.68 +0.65 +0.97 +0.94 +1.24 +0.67 +0.55 +0.74

*Means with different letter in the same row are significantly different(p<0.05).
ABMeans with different letter in the same column are significantly different(p<0.05).
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Table 4. Comparisons of shear force (kg/0.5 inch’) for fresh pork loins produced by different companies when stored at

2°C for 50 days

. Storage days Overall
Companies

0 10 15 20 30 35 40 45 50 mean

I 3.107 2940 282489 274> 2697 2590 2.47%0 239" 2317 2.68Y
+0.11 +039  +03l1 +0.27 +0.39 +0.29 +0.34 +0.20 4039  +038

I 2.92% 2.83Y 2775 2.71%) 2.54%% 2.47% 2.37% 2.29%) 2259 256Y
+0.33 +034  +0.40 +0.46 +0.32 +0.26 +0.49 +0.26 +0.25 +0.41

I 3.28% 317 3,080 2.84%9 2.73°% 2.63% 2.56% 2.43% 2.36° 2.72%
+0.87 4021 +0.27 +0.25 +0.46 +0.21 +0.47 +0.43 +037  £0.51

Overall 3.087 2.93%) 2.87Y 2.76™ 2,65 2569 2.47% 2379 2.30°
mean +0.51 +0.35 +0.35 +0.35 +0.39 +0.26 +0.44 +0.33 +0.32

“D Means with different letter in the same row are significantly different(p<0.05).

A®) Means with different letter in the same column are significantly different(p<0.05).
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Table 5. Comparisons of purge loss (%) for fresh pork loins produced by different companies when stored at 2C for 50

days
Storage days Overall
Companies
0 10 15 20 30 35 40 45 50 mean
I 0.19% 0.84° 0.98%  0.98%% 1.06% 1.45% 1.805% 2.24% 3.46™ 1.45®
+0.01 +0.05 +028  +027 +0.47 +0.23 +0.17 +0.39 +0.24 +0.95
1 1.25% 1.17 1.57 251 2.94 3.19M 3.18% 3.36 3.54% 2,56
+0.11 +0.40 +0.89  +1.09 +1.72 +1.19 +0.48 +1.66 +0.20 +1.25
I 0.55%9 0.729 073  0.9159 1.607 1.515% 1.455% 1.70Y 2.55% 1.30®
+0.21 +0.35 +0.17  +0.68 +0.48 +0.02 +0.88 +0.09 +0.13 +0.71
Overall 0.66° 0.92° 1.04% 1427 187 2.05% 2.15% 243" 3.197 _
mean +0.48 +0.36 +0.52  +098 +1.25 +1.05 +0.94 +1.13 +0.51

*"Means with different letter in the same row are significantly different(p<0.05).
AOMeans with different letter in the same column are significantly different(p<0.05).

Table 6. Comparisons of cooking loss (%) for fresh pork loins produced by different companies when stored at 2°C for 50

days
Storage days Overall
Companies
10 15 20 30 35 40 45 50 mean
I 3679 3722 3824Y 3515 36.60™  36.56%° 3536 3625 34279 3627
+0.91 +2.39 +2.42 +1.06 +1.59 +0.58 +1.07 +0.49 +022  *l.64
1 36.90 36.46 37.00 36.61 36.16 35.14 34.93 34.26% 3427 35.75
+1.25 +1.57 +2.65 +0.98 +2.32 +0.62 +0.87 +0.25 +026  +1.60
I 3540 3536™  36.55% 3518 36.23Y 33.91% 34.19% 34,102V 34.88% 3524
+0.54 +0.38 +0.49 +1.26 +0.26 +2.11 +0.71 +0.66 +1.79  £1.15
Overall  3636™ 3635  3726° 3565 3633 3565 34839 34879 3447 ~
mean +1.09 +1.65]  +1.96 +1.20 +1.42 +1.16 +0.93 +1.12 +0.96

““Means with different letter in the same row are significantly different(p<0.05).
ABhMeans with different letter in the same column are significantly different(p<0.05).
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