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Table 1. Changes in proximate composition of nonirradiated and
irradiated porks during storage at 5C and -20T1

Storage period

Irradiation

Sample Con:tf)nent dose(kGy) - 5T ;weeks) y 120“C (mont;s)
0 75.8 72.6 72.0 72.5 72.1

Moisture 1 71.9 71.8 71.6 71.2 7.08

3 72.1 72.8 72.5 72.1 71.7

0 30.8 301 29.8 29.7 29.8

Crude protein 1 30.2 29.2 29.7 30.9 29.9

Pork 3 29.6 29.6 29.2 28.0 29.4
0 6.5 6.3 6.0 6.9 6.4

Crude lipid 1 6.1 6.4 6.7 6.2 6.6

3 6.1 6.0 6.9 6.3 6.0

0 11 1.0 1.0 1.0 1.0

Crude ash 1 1.1 1.0 1.0 11 1.0

3 1.2 1.1 1.1 1.0 1.1

1Each value represents the mean of duplicate determinations.
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Table 2. Changes in heme pigment of nonirradiated and irradiated
porks during storage at 5C and -207TC1

Relative
L Absorbance (nm)
Temperature Storage Irradiation concentration
period dose

572 565 545 525 myo ox met
Control 01875 0.1884 0.2389  0.2478 02538 01230 0.5578
0 1 kGy 0.1857 01835 02320 0.2477 0.2548 01193 0.5382
3 kGy 0.1816 0.1825 0.2281  0.2422 0.2645 01075 0.5519
Control 02101 02130 0.2656  0.2893 0.2584 0.0894 0.5788
2 1 kGy 01721 0.1791 0.2240 0.2438 0.2484 00741 0.6292
5T 3 kGy 0.0881 0.0944 01139 01337 02614 00148 0.6716
(weeks) Control 0.0712 0.0691 0.0957  0.0943 0.1740 01975 0.5811
4 1 kGy 0.0787 0.0815 0.1065 0.1158 0.2027 0.0907 0.6720
3 kGy 01319 01317 01696 0.1734 02412 01389 0.5583
Control 0.0598 0.0577 0.0804  0.0746 0.1784 0.2379  0.5459
8 1 kGy 0.0462 0.0464 0.0660  0.0594 0.1469 0.2342 0.6385
3 kGy 01110 0.1146 0.1467  0.1553 0.2310 0.0987  0.6302
Control 01335 0.1373 0.1697  0.1877 0.2606 0.0709 0.6016
1 1 kGy 01258 0.1250 0.1623 0.1718 02257 0.1273 0.5782
3 kGy 01148 0.1131 01466  0.1547 0.2305 0.1399 0.5586
Control 01220 0.1253 0.1556  0.1695 0.2595 0.0799 0.5973
2 1 kGy 01272 0.1248 01604  0.1692 0.2412 01345 0.5395
20T 3 kGy 01017 01952 01285 0.1221 0.2209 0.2372 04518
(months) Control 0.0906 0.0854¢ 0.1165 0.1161 0.1973 02071 05105
4 1 kGy 0.1049 0.1965 0.1335  0.1266 0.1974 0.2572 0.4508
3 kGy 00098 0.0873 0.1261  0.1040 0.1851 04027 0.3078
Control 02260 0.2223 0.2757  0.2856 0.2859 0.1317 0.4857
6 1 kGy 02866 0.2978 03209  0.3698 0.4025 0.0043  0.4695
3 kGy 03026 0.2989 0.3699  0.3751 02931 0.1387 0.4787

'Each value represents the mean of duplicate determinations.
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Table 3. Changes in textura! property of nonirradiated and irradiated
porks during storage at 5T and -20T1

Storage Period

Textural
Sample (after 4 weeks at 5TC) (after 6 months at -20TC)

Parameter

control 1kGy 3kGy control 1kGy 3kGy

Hardness(g) 3826 4283 4738 3852 4345 5420

Pork Adhesiveness (cm®) 0.74 0.78 0.86 0.60 0.63 0.67

or
Springiness 0.76 0.78 072 057 0.61 051
Cohesiveness 043 0.52 0.54 0.57 0.62 0.60

'Each value represents the mean of duplicate determinations.
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ABSTRACT

This research was conducted to investigate changes in quality characteristics of
gamma-irradiated porks during storage at different temperature and periods. In The proximate
composition of pork was not significantly changed by irradiation dose and storage period. The
SDS electrophoresis patterns were not significantly different between nonirradiated and irradiated
samples. All samples stored in at SC showed a prominent breakdown of molecular weights
ranging from 97,000 to 116,000 Daltons after 8 weeks' storage. In heme pigment(myoglobin)
content, metmyoglobin content of chicken stored at 5C was not affected by gamma irradiation
but slightly increased with the increase in storage period. All samples stored at -20°C were not
different in heme pigment content between nonirradiated and irradiated smaples and slightly
decreased as the freezing storage period increased. About textural property, hardness of all
samples appears to be increased slightly by gamma irradiation. However, the extent of increase

was so little that it could be ignored.
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