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Abstract
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This study was carried out to investigate the effect of addition mugwort podwer and carcass grade on the
shelf life of pork ham. Pork ham was prepared by four type such as grade B pork ham (B,), grade B pork ham
containing mugwort powder (B.), grade E pork ham (E,) and grade E pork ham containing mugwort powder
(E.). The surface color, pH, residual nitrite, VBN (volatile basic nitrogen), TBARS (2-thiobarbituric acid reactive
substances) and total bacterial counts of the samples were determined during storage for 8 weeks at 4°C. The
L* value of B, and B. ham showed higher at the latter period of 8 weeks, that of E, ham was the highest on
at the storage of 2nd week and that of E. ham was not different during 8 weeks storage. The L* value of
B grade ham was higher than that of E grade ham and the a’ value of E grade ham was higher than that
of B grade ham. The pH of all ham decreased during storage, but increased from 8 weeks. The residual nitrite
of all ham highly decreased until storage for 2 weeks, the addition of mugwort powder was affected in the
reduction of residual nitrite of pork ham. The VBN contents were 6.90~7.90 mg% in the early period of storage,
was 14.07~14.83 mg% on the storage of 8th week. The TBARS of pork ham were increased gradually during
storage and pork ham containing mugwort powder showed lower value than pork ham non added mugwort
powder during 4th and 6th weeks storage. The total bacterial counts of pork ham were increased gradually
during storage and the addition of mugwort powder was not effective.
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Table 1. Changes in surface color of pork ham containing mugwort powder during cold storage

Storage period (weeks)

Surface color Pork ham
0 2 4 6 8
B 65.9+34% 70.2+2.3™ 703+2.7 72.6+1.0° 704+ 1.6
L B." 63.3+46° 58.8L45° 71.1+32° 68.7£5.7 725147
E,” 56.7+2.6° 61.1£3.0° 583%£2.0° 56.4+21° 57.9+15°
E® 56.8+2.7° 58.7+16° 55.1%+2.2° 587+57° 56.2+1.0°
B, 88+t16° 79€05® 79+1.4% 6.4£0.7° 7620.6®
o B. 91%09° 102+2.8 54E1L0° 7.0%+1.3° 69105%
E, 11.9+19° 120£0.8° 13.3%+19® 146+ 1.0° 14.4+06°
E. 125+1.4° 14.3+0.4° 146+13° 145+1.1° 15.0£0.8
B, 119+12° 120+05° 12.0+0.4° 11.6%0.2° 11.8+0.2°
b B. 11.9%+1.0° 106+1.1° 129407 12.4+02% 11.6%03°
E, 10.90.9° 109+1.2° 1.3+0.9° 10.840.6° 11.2+0.3°
E. 11.0£0.8° 12.6£05° 11.7+£09° 11.3£05° 11.4+03

"Mean+SD (n=5).

Bvalues with different superscripts in the same row are significantly different (p<0.05).
?’Grade B pork ham. “Grade B pork ham added mugwort powder 0.3%.
*Grade E pork ham. ®Grade E pork ham added mugwort powder 0.3%.
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Table 2. Changes in pH of pork ham containing mugwort powder during cold storage

Storage period (weeks)

Pork ham 0 5 4 6 8
B.Y 6.53+0.02"% 6.03£0.02° 6.15=0.02° 6.35+0.01° 6.42+0.01°
B.Y 6.51+0.02° 6.61+0.06" 6.21+0.03° 6.38+0.03° 6.460.01°
E,” 6.35+0.09° 6.61+0.03" 6.26+0.04° 6.200.02° 6.54+0.04°
E® 6.3310.04° 6.6110.07° 6.4770.03° 6.26+0.05° 6.52+0.06"

UMean£SD (n=3).

Dy alues with different superscripts in the same row are significantly different (p<0.05).

3-8As in Table 1.
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Fig. 1. Changes in residual nitrite content of pork ham con-
taining mugwort powder during storage at 4°C.

Bo: grade B pork ham.

B.: grade B pork ham mugwort powder 0.3%.

E,: grade E pork ham.

E.: grade E pork ham mugwort powder 0.3%.
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Fig. 2. Changes in volatile basic nitrogen (VBN ) of pork ham
containing mugwort powder during storage at 4°C.
B., B+, E, and E+: As in Fig. L.
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Fig. 3. Changes in thiobarbituric acid reactive substances
(TBARS) of pork ham containing mugwort powder during
storage at 4°C.

Bo, B+, E; and E.: As in Fig. 1.
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taining mugwort powder during storage at 4°C.
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