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ABSTRACT

This experiment was conducted to investigate the changes in meat quality characteristics on refri-
gerated(4'C) pork loin fed with supplemental levels of Bamboo vinegar(BV). Thirty pigs were divided
into 3 groups of 10 pigs. Dietary levels of Bamboo vinegar 0%(control), 2% and 4% were included in
experimental diets of each of the groups. The pH value was decreased(P<0.05) in 2% and 4% BV
compared to the control after 3d of storage. Lightness was increased(P<0.05) in 2% and 4% BV
compared to the control at 1d and 3d. Redness was decreased(P<0.05) in 4% VB compared to the
control at 1d and 3d. The 2% and 4% BV showed a significant(P<0.05) increase in yellowness
throughout the whole experiment compared to control. Cooking loss was increased(P<0.05) in 2% and
4% BV compared to the control after 3d of storage. Shear force was decreased(P<0.05) in 2% and 4%
BV compared to control at 1d and 3d. TBA was decreased(P<0.05) in 2% and 4% BV at 6d and 9d.
Total microbial counts was decreased(P<0.05) in 2% and 4% BV compared to control. The 2% and 4%
BV scored higher(P<0.05) in odor evaluation compared to the control at 1d and 3d. The 2% and 4%
BV also scored higher(P<0.05) than the control in the evaluation of appearance at 1d. The taste was
increased(P<0.05) in 2% and 4% BV compared to control at 1d, 3d, and 6d. These results showed that
the addition of 2% or 4% BV improved the meat quality and storage characteristics of refrigerated pork.
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Table 1. Changes in pH values on refrigerated pork loin fed with supplemental Bamboo

vinegar

Storage days Control 2% BV 4% BV
1d 5.76+0.01" 5.60+0.01 5.54+0.02
3d 5.92+0.05 5.60+0.02 5.58+0.03°
6d 5.94+0.04" 5.61+0.02 5.59+0.01°
9d 6.15+0.07" 5.82+0.05" 5.62+0.02°

) Means+SD.

ab,c

Means in the same row with different superscripts significantly differ (P<0.05).
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Table 2. Changes in meat color on refrigerated pork loin fed with supplemental Bamboo

vinegar
Items Control 2% BV 4% BV
1d 46.0+0.26"° 50.8+0.49" 48.5+0.92°
Lightness(L) 3d 48.3+0.94° 51.0+0.84° 50.3+1.18"
6d 51.3£0.87 53.6+1.16 53.3+1.04
9d 53.7+0.92 54.9+0.93 54.10.30
1d 7.8+0.26" 6.5+0.27° 6.340.26"
Rodross(a) 3d 6.9+0.68" 6.1+0.46" 5.8+0.40°
6d 5.7+0.20 5.3+0.37 4.940.40
9d 4.9+0.24 4.3+0.45 4.2+0.18
1d 5.540.35" 6.8+0.37" 6.3+0.36™
3d 5.4+0.44° 6.6+0.32° 6.6+0.53
Yellowness(b) 6 d 5.84033° 6.940.25" 6.840.34°
9d 5.9+0.39" 6.5+0.52" 6.5+0.27"
D Means+SD.

*® Means in the same row with different superscripts significantly differ (P<0.05).
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Table 3. Changes in cooking loss on refrigerated pork loin fed
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with supplemental Bamboo

vinegar
(%)
Storage days Control 2% BV 4% BV
1d 21.43+0.65" 22.56+0.59 22.37+0.81
3d 23.43+0.63" 25.16+1.62° 26.4240.41°
6d 25.48+0.63" 28.09+1.25° 27.1940.39°
9d 27.62+0.54° 27.72+0.86" 29.01+0.57°
Y Means=SD.

*® Means in the same row with different superscripts significantly differ(P<0.05).
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Table 4. Changes in shear force on refrigerated pork loin fed with supplemental Bamboo

vinegar
(kg/em®)
Storage days Control 2% BV 4% BV
1d 5.51+0.42"" 4.9240.35 4.80+0.41°
3d 5.08+0.21° 4.53+0.26" 4.64+0.33"
6d 4.14+0.33 4.07+0.30 441035
9d 4.04+0.35 4.00+0.22 4.98+0.33
" Means+SD.

** Means in the same row with different superscripts significantly differ (P<0.05).

Table 5. Changes in TBA on refrigerated pork loin fed with supplemental Bamboo vinegar

(mg/1,000g)

Storage days Control 2% BV 4% BV
1d 0.30+0.013" 0.3120.004 0.300.012
3d 0.310.014 0.32+0.006 0.31+0.014
6d 0.36+0.004 0.30+0.003° 0.30+0.005°
9d 0.38+0.021° 0.32+0.004" 0.32+0.004
Y Means£SD.

** Means in the same row with different superscripts significantly differ (P<0.05).
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Table 6. Changes in total microbial counts on refrigerated pork loin fed with supplemental

Bamboo vinegar

(Log10CFU)
Storage days Control 2% BV 4% BV
1d 4.58+0.04"" 4.17+0.02° 4.22+0.13°
3d 4.73+0.07" 4.35+0.05° 4.29+0.09°
6 d 5.18+0.03" 4.74+0.08" 4.56+0.03
9d 7.17+0.09" 6.2140.03 6.160.05°

) Means+SD.

*® Means in the same row with different superscripts significantly differ (P<0.05).

Table 7. Changes in sensory evaluation on refrigerated pork loin fed with supplemental

Bamboo vinegar

Items Control 2% BV 4% BV
1d 5.00+0.16"" 5.85+0.27° 6.35+0.31°
3d 5.00£0.13° 5.45+0.18" 5.75+0.23"

Odor
6 d 4.25+0.31 4.95+0.42 4.8540.33
9d 3.65+0.42 4.25+0.30 4.75+0.38
1d 5.00£0.13° 5.35+0.18" 5.25+0.27%
3d 4.85+0.16 4.85+0.13 4.95+0.18
Appearance
6d 4.50+0.19 4.80+0.18 4.75+0.31
9d 4.15+£0.27 4.25+0.41 4.50+0.75
1d 5.00£0.23° 6.63+0.38" 7.13+0.40°
3d 5.10+0.14 6.75+0.34° 7.00+0.18°
Taste a b .
6d 4.86+0.18 5.15+0.25 5.35+0.20
9d 4.75+0.21 5.05+0.26 5.10+0.15
) MeansSD.

*® Means in the same row with different superscripts significantly differ (P<0.05).
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