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The objective of the present study was to investigate the effect of processing conditions on the physical and
sensory properties of pork cutlet produced from chilled pork loin (T1), the cured and massaged chilled pork
loin (T2), the cured and massaged frozen pork loin (T3), frozen pork loin (T4), massaged frozen pork loin (T5).
Water holding capacity (WHC) of pork cutlets were not significantly different among the treatments. In chilled
pork loin, WHC of T2 were slightly higher than that of T1. T4 showed the lowest WHC among all treatment
group. In meat color, CIE L*, a*. b* values in chilled pork loin were not significantly different between T1
and T2. L* values of T3 and T5 were higher than that of T4. a* values were not significantly different among
the all treatments. T3 produced through the curing and massaging treatment showed the highest tenderness in
shear force (p<0.001), while force value (kg/cm’) of T4 were the highest among all treatments. Separation ratio
of wheat dough from pork cutlet was highest (p<0.001) in T4. In triangle test, T1:T3 combination was higher
than that of other pairs. No differences in acceptability of sensory evaluation were observed among T1, T2, T3,
and T5 groups, while the frozen pork showed the lowest (p<0.001) acceptability. In conclusion, pork cutlets from
T4 with the curing and/or massaging process showed similar acceptance than those from chilled pork loins, and

this treatments may contribute to promote the consumption of frozen pork loins.
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Table 1. Treatment conditions of pork cutlet processed
chilled and frozen loin

Treatment” Curing Massaging
T1 X X
hilled loi
Chilled loin ™ o o
T3 O @)
Frozen loin T4 X X
TS X O

" T1: untreated chilled pork loin, T2: chilled pork loin with
curing and massaging, T3: frozen pork loin with curing and
massaging, T4: untreated frozen pork loin, T5: frozen pork loin
with massaging.
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Table 2. Effect of processing conditions on WHC and color of fried pork cutlets

3]
. Treatment TI ™ e T4 Ts
cm
WHC(%)” 38.2226.21 41.84+3.69 38.1642.75 35.2243.51 40.34+4.54
CIE L** 73.220.70% 72.1123.11° 77.0620.59° 73.26£0.26™ 75.49+0.33%
Meat color” CIE a* 4.26+0.28 4.07+0.19 3.95+0.44 4.53£0.11 4.28+0.06
CIE b*" 11.09+0.20° 10.89+0.24° 11.08+0.92° 11.00£0.06° 12.64+0.06"

" T1: untreated chilled pork loin, T2: chilled pork loin with curing and massaging, T3: frozen pork loin with curing and massaging,
T4: untreated frozen pork loin, TS: frozen pork loin with massaging.

? Water holding capacity.
2 Lightness, a*: Redness, b*: Yellowness.

**Means with different superscripts in the row are significantly different.

A p<0.05 ; ® p<0.001.
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Fig. 1. Effects of processing conditions on shear forces of
fried pork cutlets. T1: untreated chilled pork loin,
T2: chilled pork loin with curing and massaging, T3:
frozen pork loin with curing and massaging, T4:
untreated frozen pork loin, T5: frozen pork loin with
massaging. “° p<0.001.
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Fig. 2. Separate rates(%) between pork loins and wheat
dough of pork cutlets. T1: untreated chilled pork
loin, T2: chilled pork loin with curing and massaging,
T3: frozen pork loin with curing and massaging, T4:
untreated frozen pork loin, T5: frozen pork loin with

s ab
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Table 3. Triangle test of fried pork cutlets processed by
different treatment

Combination Degree of difference”  Acceptability

T1:12" 1.73%* 3:5
T1:T3 2.00%** 2.7
T1:T4 1.45 3:3
T1:T5 1.64%* 3:5
T2:T3 0.64 32
T2:T4 1.73%* 5:3
T2:T5 0.91 2:4
T3:T4 0.82 3:1
T3:T5 1.27* 3:4
T4:TS 1.18 1:4

" T1: untreated chilled pork loin, T2: chilled pork loin with
curing and massaging, T3: frozen pork loin with curing and
massaging, T4: untreated frozen pork loin, T5: frozen pork
loin with massaging.

20~1: slight, 1~2 : moderate, 2~3 : much, 3~4 : extreme

* p<0.05 ; ** p<0.01 ; *** p<(.001.
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Table 4. Sensory evaluation” of fried pork cutlets processed by different treatment

o Treatment” T1 2 T3 T4 Ts
Flavor 4.63+1.86 4.55+1.81 391+1.70 3.82+1.89 4,18+2.14
Color 4.09+1.87 4.45+1.81 4.09+1.92 4.09+1.38 4.09+1.76
Appearance™** 5.36+1.50" 5.82+1.83 5.64+1.80° 3.36+1.21° 6.00+1.18"
Taste* 4.82£1.72%® 6.36+2.16" 5.00£2.19% 3.55+2.16° 5.73+1.79*
Off flavor 3.00+2.41 2.36+1.57 2.45+1.29 3.82+2.40 1.91+£1.04
Juiciness 5.73+£1.19 5.91+£1.51 5.55+2.30 4.55+2.07 5.09+2.07
Tenderness 5.45+1.44 6.64+1.36 5.82+1.99 4.36+2.29 5.73+1.79
Acceptability** 5.27+1.42° 6.64+1.63° 5.36+1.96" 3.64+1.50° 5.64+1.57

1 .
) Sensory scores were assessed on 9 point scale.

? T1: untreated chilled pork loin, T2: chilled pork loin with curing and massaging, T3: frozen pork loin with curing and massaging, T4:

untreated frozen pork loin, T5: frozen pork loin with massaging.

*® Means with different superscripts in the same row are significantly different.

* p<0.05 ; ** p<0.001.
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