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Quality Improvement of Effective Microorganisms (EM)
Pork Produced by Using EM
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Abstract

This study was conducted to determine the effect of effective microorganism (EM) treatment in feeding
system of swine on carcass characteristics. EM pork, which reared with EM additives and EM activated liquids,
and conventional pork (non-EM pork) were stored at 4°C. Chemical composition and storage stability of EM
pork were compared with converntional pork. Cholesterol content at EM pork was 71 mg/100 g, which is lower
than that of conventional pork (83 mg/100 g) when the meats were stored at 4°C refrigerator. And EM pork
(0.165 MDAmg/kg) showed higher antioxidant effect than control pork (0.184 MDAmg/kg). And also protein
denaturalization at EM pork showed lower rate (3.19 mg%) than that of conventional pork (4.9 mg%) when
the meats were stored at 4°C refrigerator, showing that inhibitory effect of protein denaturalization was
increased up to 35% over the conventional pork. These results show that the EM pork had superior traits in
terms of cholesterol level, lipid oxidation and protein denaturalization to the conventional pork.
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Fig. 1. Change of moisture contents of normal and EM porks
in freezing or cold storage condition.
F: Freezing, C: Cold.
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Fig. 2. Change of protein contents of normal and EM porks
in freezing or cold storage condition.
F: Freezing, C: Cold.
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Fig. 3. Change of fat contents of normal and EM porks in
freezing or cold storage condition.
F: Freezing, C: Cold.
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Fig. 4. Change of cholesterol values of control and EM porks
during storage at 5°C condition.
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Fig. 5. Change of TBARS values in control and EM porks
during storage at 5°C condition.
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Fig. 6. Change of VBN values of normal and EM porks in
freezing or cold storage condition.
F: Freezing, C: Cold.
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