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Palatability of Cured Boiled Pork Loins
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Abstract

The effects of curing temperatures(l, 5 and 10°C) and times on the chemical properties and palatability of
cured pork loins which were cured in the 7% curing solution were investigated. The pork loins cured at 10C
curing temperature showed the decreased level of pH and water holding capacity up to 15 days of curing time.
The growth of bacteria in the curing solution and surface region of cured loins, cured at 10C were rapid after
12 days of curing. However, bacteria were not detected(<0.05x 10 CFU/g) in the central region of cured loin
until 15 days of curing, The penetration of salt into the central region of cured loins was faster at 10°C curing
temperature than at lower curing temperatures for all curing times. The difference of salt contents between
surface and central regions in the cured loins was less at higher temperature than at lower temperatures, and
the difference decreased in boiling process for all curing times. The color fixation of the cured boiled loins was
better at 5 and 10°C curing temperatures than at 1°C. The sensory scores for saltiness and flavor of the cured
boiled pork loins were higher at higher temperature than at lower temperatures until 9~12 days of curing.
Palatable cured boiled pork loins could be produced under the curing solution at low temperatures of 1 and
ST for 12 and 9 days, respectively.

Key words : curing temperature and times, cured pork loin, chemical properties, palatability
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Table 1. Effect of curing temperature and times on pH,
moisture and water holding capacity of cured loins with 7%
curing solution

Curing time(days)

Traits CT>
3 6 9 12 15
561 562 561" 560" 560"
pH 5 557 557 558" 556" 5548
10 560" 561 558 557 5508
7493 7435 7430 7423 74524
mc? S 7457 7425 7428 7420 7432
10 7438 73.65% 7411 7375 73.69™
1 735% 772 79.1% 807 83.8™
wWHC? 5 767" 79.1™%  79.5™ 831 g5
10 754%™ 78.8™ 799 816" 779"

" Means in the same row with unlike superscripts differ(p<0.05).

? Means in the same traits and column with unlike superscripts
differ(p<0.05).

3 Curing temperature(C).
9 Moisture content(%o).
*) Water holding capacity(%).
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PR Mt HX|go| UutMTT
mg = %7t HEE 24T 9

ZolA AAH o AAEHEE & ol ¢
e %XI%Q AbA| 4= W3l diste] detn 1 E
ZHE Fig. 1of] etk Ax]He] -9, FAEZ 1TolA
o] AlFFE @A 15974 2A Wstex] gotA 7.9x107
CFU/g °]3tE fA3t9.em, 5T E GA|7|3te] Ao
WAy "xp BolxAd 159Ael 6.5%10* CFU/gez stk
2]z 10T s 99ARE ATt @A8] BolHA] 9,
12 2 159x ] zHz} 2.8%x10°, 2.1x 10" 2 7.3x10’ CFU/ge.
2 =o] Yo MM T 259 o]} AR Zo] AT

A9 ol @

10

Log10 cfu/g

3 6 9 12 15
Curing time(days)

BCuring solution at 1T R Curing solution at 5T

B Curing solution at 10C BSurface region of cured loin at 10T
B Central region of cured loin at 10T
Fig. 1. Effect of curing temperature and time on bacterial
count of curing solution and cured loins with 7% curing solu-
tion.
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Table 2. Effect of curing temperature and time on salt
contents in cured loins with 7% curing solution

Curing time(days)

Regions CT”
3 6 9 12 15
Surface 1 161789 283" 2ggPB 9 ogghB 39528
Center 1 0.73° 155 230" 251 285®
Average 1 L17¢ 219" 259  2.74%®  3,05*®
Surface 5 197" 285" 208"  334% 3438
Center 5 1.16¢ 1.94"®  246™® 308" 325°
Average 5 1.56%  239® 272" 321% 335"

Surface 10 245" 298" 331" 359" 368
Center 10 1.20% 227 285" 3384 351
Average 10 1.82% 262" 3084 3484 359

" Means in the same row with unlike superscripts differ(p<0.05).

? Means in the same column with unlike superscripts differ
(p<0.05).

¥ Curing temperature(C).

953%= ElF ule} o] gx|dLr)
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=5 7tEe 7HE o] A& EE Table 39 YehRSIT
2 7tEKof AL dx 8o AgdHEE dAex

Table 3. Effect of curing temperature and time on salt
contents of cured boiled loins with 7% curing solution

Curing time(days)

Regions CT
3 6 9 12 15

Surface 1 145782 258 5 5gal 5 ggeA o g7AB
Center 1 1.03¢ 199 241 251™F  2.79%®
Average 1 124®  2.12% 249 260" 2.83*

Surface 5 1.68% 235 269" 286" 295*
Center 5 116 2138 258" 2708 o gpAR
Average 5 142% 224" 263" 279" 291"

Surface 10 1.68% 260" 2.78% 293 37
Center 10 133% 242" 267 28 310%
Avergae 10 150" 251" 272% 287 3q3%

Y Means in the same row with unlike superscripts differ(p<0.05).

? Means in the same column with unlike superscripts differ
(p<0.05).

* Curing temperature(C).
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oF 7120ell BAIgle] WAl Vel EEE9 e it TR
o] AdeE v &S IALE 1T, 5T 2 10T 394
o] Z}z} 71.0%, 69.0% 2 79.1%¢°] 11, 6L R|o)] Z+z} 88.4%,
90.6% B 93.0%, YAl 32t 93.4%, 95.9% 2 96.0%, 15
Aol 97.2%, 97.3% L 97.7%Z vrehfo] FA %ol #A
glol A 9dA e FHF-lol] gk T4 T AT
Hl&o] B5F 93% o]do] Hon o|AL 7MdatA] & &
Ao BFET 24 etk X 7HE | FHFY o
gt FAEYe A% v eI EEFE H A
A Vet olelgt i, WS A2 dof] 9 257t
AR wha} Addtako] Zr)a)a(Wistreich et al., 1959),
FRALEE 1T FsA71H A& £9 A= S71&0]
2.3% A= =HtteE 23K Bocksch, 1965)9) FAFslgG ) <
A717ko] Ao WA AXKHTE FA] 7D K] B9}
FARS A FEEF Ao|rt FolE AL 7L oF) FAF
el A AFALgo] 319 Az AzidEct

Ax| Ttuge ME

57b 2 94 gow Ade] fEAAG 12 R A
o Zehd 9ad ke mead ol A7kE A
HloKHadden et al., 1975; Desmond et al., 2002)3} 2H0 4] 7§
ol #AgE A7 AlE o) Folx]m glrK(Stevanovic et al,

Table 4. Effect of curing temperature and time on Hun-
ter's color of cured boiled loins with 7% curing selution

Curing time(days)

Traits cr’
3 6 9 12 15

645D 627 59.6™% 509" 583
Hunter's L* 5 646  61.7*F 5817 5870 57108
10 63.7%  59.8*% 504" 586™ 5657

1 105" 107" 11.6™ 11.9™ 12.7
Hunter's a* 5107 116 11.9* 122 11.8®
10 9.8 112" 11.8" 123* 120%®

1 53948 5% g4 goM g
Hunter's b* 5 5.5 53 53R gomh ggha
10 528 53% 51" 5o 47

" Means in the same row with unlike superscripts differ(p<0.05).

* Means in the same traits and column with unlike superscripts
differ(p<0.05).
¥ Curing temperature('C).

2000). U255 Fo AAe) AFEEL ARt x|
Slal AR AFEES) LE 1 GehPiotrowski et
al, 1970). & ATNHE GALE 1, 5 ¥

FAlole) AYFE T oldrkd A7

o, 2197} @A A Fol AT obA

N

AR5 1, 5 2 10ToA 25 gR)7]7lo]
A GolAle A4S Holu GAemrt &
Fol| ZA Jepdth HAEe] Z9- AR 1T =
d, 5T 10TAME 12¢744] EolAle dS Kol
FA T AR BAIGo] FR]717 o] A HshHA] tha
ol e @xl2= 5T 10TlA 1 |
B3t olelg AR GRS T AR2x I1TH
1

0o ge exdA FEsl He A% ¢ 4 Adlck

2 o

M WE ode o o

GX| JIERe 7|EY

ARt 7HEE 7HE R 71sdE Dolry] Yt &
TH7E AT A= Table 5o Jepligich 9] 7145
o] Mz ARL% 179 5T 9Y, 10TAA 6Ll
SR AL, 5T B e gxerit) vk =4 %7t

Table 5. Effect of curing temperature and time on sensory
characteristics of cured boiled loins with 7% curing solution

Curing time(days)

Traits cT?
3 6 9 12 15

1 340 36 43 398 4™
Color 5 41 44% 46" 45" 4™
10 42% 46 45"  38% 34

1 3™ 3.9% 454 484 46
Saltiness s 40™ 428 49 4B 3B
10 41 46* 38°% 36% - ¥

3.8 40 45" 48 50
Flavor s 41" 420 478 43 43"
10 42* 42" 38™ 358

1 398 454 57 59M 564
Palatability 5 42 43" 554  48% 42
10 40™% 437 38% 36 -

" Means in the same row with unlike superscripts differ(p<0.05).

? Means in the same traits and column with unlike superscripts
differ(p<0.05).

? Curing temperature('C).

“ Not evaluated

Sensory score: 1=dislike extremely, 4=neither like or dislike,
7=like extremely.
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