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The Effects of NaCl on the Physicochemical Properties of
DFD and Normal Pork Meat Batter

Cheon-Jei Kim*, Eui-Soo Lee, Jong-Yoen Jeong and Taeg-Sang Kweon
Department of Animal Products Science, Konkuk University

Effects of NaCl concentration (0, 1, 2, and 3%) on the physico-chemical characteristics of dark, firm, dry (DFD)
and normal meat batter were examined. Before heating, pH values of DFD and normal meat batter decreased
up to 0.23 (DFD) and 0.2 (normal) units, which after heating increased up to 0.16~0.28 and 0.17~0.23 units, as
NaCl concentration increased from 0 to 3%. Cooking loss and diameter reduction of DFD meat batter were
lower than those of nomal meat batter and decreased, whereas protein solubilities and emulsion stabilities of
DFD and normal meat increased, with increasing NaCl concentration. Protein solubility and emulsion stability
of DFD meat were higher than those of nomal meat (p<0.05). Viscosity and hardness of DFD meat batter were
higher than those of normal meat batter and increased as NaCl concentration increased from 0 to 3%.
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Fig. 1. Changes of pH in DFD and normal pork meat batter
according to cooking and NaCl concentration.
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Fig. 2. Effects of NaCl concentration on the cooking loss of
DFD and normal pork meat batter.
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Fig. 3. Effects of NaCl concentration on the diameter reduction
of DFD and normal pork meat batter.
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Fig. 4. Effects of NaCl concentration on the protein solubility of
DFD and normal pork meat batter.
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Table 1. Emulsion stability (% )" of DFD and normal pork meat batters as influenced by the addition of different amounts of NaCl

. NaCl concentration (%)
Meat quality
0 2 3
DFD 88.8741.824) 94.87+0.83° 98.88 £ (0.44° 99.49 +0.24¢
Normal 87.37+2.04 93.624+1.25° 95.37+0.78" 96.44 +0.69°

DEmulsion stability (%) = 100—fat loss(%).
DValues are average + standard deviation.

*SValues on the same row with different superscripts were significantly different at p<0.05.
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Fig. 5. Effects of NaCl concentration on the viscosity of DFD
and normal pork meat batter.
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Fig. 6. Effects of NaCl concentration on the hardness of DFD
and normal pork meat batter.
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