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Abstract

This study was carried out to investigate the effect of addition of mugwort powder and carcass grade on the
quality characteristics of pork patty. Pork patties prepared from A patty(grade B pork patty), B patty(grade
B pork patty containing mugwort powder), C patty(grade E pork patty) and D patty(grade E pork patty
containing mugwort powder). The chemical composition, calorie, residual nitrite, surface color, textural
properties, water holding capacity and sensory evaluation were evaluated. Moisture contents(%) were not
different among patties, and crude fat(%) and calorie values of patties prepared from grade B pork meat were
higher than those of patties prepared from grade E pork meat. Crude ash contents(%) were not different among
patties, and residual nitrite contents(ppm) of patties containing mugwort powder were lower than those of patties
without mugwort powder. Hunter L and b values of patties prepared from grade B pork meat were higher than
those of patties prepared from grade E pork meat, and Hunters a values of patties prepared from grade E pork
meat were higher than those of patties prepared from grade B pork meat. Hardness, cohesiveness and chewiness
values of patties prepared from grade B pork meat were lower than those of patties prepared from grade E
pork meat. Aroma, taste, texture, juiciness, color and palatability values were not different among patties.
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Table 1. Chemical compeosition(%), calorie(Kcal/g) and
residual nitrite(ppm) of pork patty

Pork patties
Traits
Az) Bs) C4) D:)
Moisture 57.4*" 57.9% 59.4° 58.4°
Crude fat 16.1° 17.5° 13.1° 13.6°
Crude 17.1° 16.4° 17.3° 17.6°
protein
Crude ash 3.2 3.2° 3.1° 3.1°
Calorie 2.9° 3.0° 2.6° 2.6°
Residual .
esidua 315 27.7° 322 28.7°
nitrite

Y Values with different superscripts in the same row are
significantly different(p<0.05).

? Grade B pork patty.

¥ Grade B pork patty containing mugwort.

Y Grade E pork patty.

* Grade E pork patty containing mugwort.
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Table 2. Hunter color values of pork patty

Pork patties
Traits .
Az) Bj) C4) D:)
L* 63.7*" 62.0° 58.2° 56.0°
a* 8.7° 8.3 10.3 10.4°
b* 12.1° 13.0° 10.1° 10.8°

&4k 2 e8] %] A 23H A 235(2003)

Table 3. Hardness, springiness, cohesiveness, gumminess,
chewiness and water holding capacity(WHC) of

pork patty

Pork patties

Traits
AY B cY D’

Hardness(dyne/cm?®) 3,164V 2,835° 3,662  3,874°

Springiness(%) 93.1° 93.4° 96.8* 96.9°
Cohesiveness(%) 7.7 737 7687 78.8"
Gumminess(kg) 779° 630° 734° 776°
Chewiness(g) 283" 272¢ 371° 357%
WHC(%) 91.0° 92.3" 92.0° 93.3"

" Values with different superscripts in the same row are
significantly different(p<0.05).
2349 the same as in Table 1.
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Table 4. Sensory score of pork patty

Pork patties
Traits

A B’ c? D”
Aroma 6.0" 6.1° 6.0° 6.3°
Taste 6.1° 5.9° 6.4° 5.9°
Texture 6.1° 6.4° 6.4" 6.0
Juiciness 6.3 6.5 6.4 6.4
Color 6.4 59° 6.4 5.9°
Palatability 6.1 6.1 6.0° 6.0"

" Values with different superscripts in the same row are

significantly different(p<0.05).

#3439 the same as in Table 1.

"V Values with different superscripts in the same row are
significantly different(p<0.05).

2343 the same as in Table 1.
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