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Abstract

The objective of this study was to investigate the physicochemical, microbiological and sensory properties of
food additive-free grilled pork products manufactured using loin (T1), tender loin (T2) and ham (T3). The
samples were heated for 30 min at 60C, and then 50 min for 150TC. After cooling, vacuum packaged grilled
pork samples was stored at 4£1°C for 40 days. The pH values of grilled pork samples ranged from 5.92 (T1)
to 6.10 (T3) at the initial storage time, and from 6.28 (T1) to 6.60 (T3) after 40 days. The water holding
capacities (%) was 85.99~93.24% for T1, 85.26~93.89% for T2 and 89.11~94.67% for T3, all of which were
slightly higher than those of other pork products. The shear force values of T2 were significantly higher (p<0.05)
than those of the other pork products throughout the storage period. The TBARS and VBN values of T2 were
significantly higher (p<0.05) than those of T1 and T3. With regard to microorganisms, all grilled pork samples
was in good condition, showing 1.93~3.48 log;e CFU/g via total plate counts, and 1.74~3.48 log;y CFU/g for
lactic acid bacteria throughout the storage period. Regarding sensory evaluation, the scores of overall
acceptability in all products were above 5.0 points through 40 days of storage.
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Table 1. Changes of pH and WHC (water holding capacity) of grilled pork ham during storage at 4+17T for 40 days

Storage (days)

Treatments”
1 10 20 30 40

Tl 5.9240.12" 6.36+0.02° 5.93+0.05% 6.14+0.16® 6.28+0.02°

pH T2 6.08£0.03% 6.30+0.09° 6.090.02% 6.30+0.05% 6.51+0.03%
T3 6.10+0.06™ 6.270.03° 6.07+0.10% 6.57+0.03* 6.600.04*

Tl 91.87+0.11° 93.17+2.01° 93.24+1.36° 85.9942.19° 88.92:+1.36°

sz/:)c T2 88.95+3.69%° 93.89+1.97* 92.1743.50° 85.26+1.12% 90.73+4.11%

T3 89.1141.54% 94.37+0.63 94.67+1.53° 89.31£2.57% 90.96+0.80°

" T1 (Grilled products manufactured from tenderloin), T2 (Grilled products manufactured from loin), T3 (Grilled products manufactured

from ham).

A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.
7 Means+SD with different superscripts in the same row significantly differ at p<0.05.



272

o

TN ESA A

267 A 33(2006)

Table 2. Changes of shear force (kg/cmz) of grilled pork ham during storage at 4+1C for 40 days

Storage (days)

Treatments”

10 20 30 40
Ti 7.24+0.26™ 1.88+0.44™ 3.76+0.45" 5.38+0.70* 4.72+0.72%°
T2 4.64+0.57* 1.94+0.44% 2.00+0.22 3.2040.17% 4.29+1.00%"
T3 8.61£2.19* 9.62+0.56™ 4.44+0.66"% 4.77+1.18%%° 9.3341.12%

Y The same as in Table i.

A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.
"¢ Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 3. Changes of TBARS (mg malonaldehyde/kg) and VBN (mg%) of grilled pork ham during storage at 4+1T for 40 days

)]

Storage (days)

Treatments
1 10 20 30 40

Tl 0.79£0,01% 0.79+0.06™ 1.13+0.09™ 1.2240.02% 1.2240.04™

TBARS T2 0.410.07% 1.00:£0.06™ 1.44+0.08™ 2.01+0.12% 1.640.04"°
T3 1.06+0.10" 0.71£0.05% 1.010.09%® 1.07+0.33% 1.250.05%

Tl 70.51£4.924% 81.45:£1.09% 81.90+0.18® 90.57+1.01¢ 94.52+5.28%

VBN T2 81.1749.22%¢ 98.99::0.24*° 106.99+4.92%° 124.08+5.34%% 106.35+5.00%°
T3 67.06£5.36> 72.87+0.30% 90.00+£0.91% 107.30+3.95% 105.57+4.62*

Y The same as in Table 1.

A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.
24 Means+SD with different superscripts in the same row significantly differ at p<0.05.
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Table 4. éhanges of microbes (logiy CFU/g) of grilled pork ham during storage at 4+1C for 40 days
5 Storage (days)
Treatments
1 10 20 30 40
T1 NG” 1.59+0.11 2.29+0.03 2.85+0.02 2.4410,01
TO;zlunptl:te V) 3.48£0.06 1494020 2.48+0.06 1.7920.08 2.3340.11
T3 NG NG NG 1.560.07 1.93+0.08
T1 NG NG NG 2.07+0.11 NG
ESC}’;FI’;,C”"“ T NG NG NG 1.20+0.17 NG
T3 NG NG NG 1.67+0.06 NG
Tl NG NG NG 2.27+0.14 NG
L"C’S‘;’;‘f”’”" T2 3484005 NG 3.4840.05 1.46+0.15 1.8740.03
T3 NG NG NG NG 1.740.13
" The same as in Table I.
» NG : Indicates no growth on plates.
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Table 5. Changes of sensory score” of grilled pork ham during storage at 4£1T for 40 days

Storage (days)

Treatmentsl)A

1 10 20 30 40
‘ I 6.25+0.50 6.50£0.58 6.75+0.50 6.50+0.58" 6.50+0.58"
Appearance T2 6.00:0.82 6.001.15 5.75+0.96 5.50+1.91% 5.00+0.82°
T3 6.25+0.96 6.50:0.58 6.00::0.00 5.50+0.58° 5.25+1.26™®
Tl 5.50+1.29 6.00:£0.00 6.500.58 6.25+0.96" 6.000.82
Color T2 5.50:£1.29 5.75+0.96 5.500.58 5.00+1.63" 475+1.26
T3 6.00+1.15 5.75+0.50 6.25+0.50 5.5040.58° 5.25+1.26
Tl 6.00:£0.00 5.501.00 6.50::0.58 6.25+0.50 5.75+0.96
Aroma T2 6.00:£0.82 6.000.82 6.50:£1.00 6.50+0.58 6.50£1.00
T3 5.75+0.50 6.00+1.4} 6.50+0.58 6.25+0.96 6.25+0.50
Tl 5.75+0.96 6.00+0.82 6.50+0.58 6.25+0.96 5.50+1.29
Flg\;o; T2 7.50+0.58 6.75+0.50 6.500.58 6.75+1.26 6.50+1.73
’ T3 6.25+1.26 6.501.29 6.25+0.50 6.50+1.00 5.50+0.58
A _ Ti 2.50+1.29 2.75+0.50 2.00+0.00 2.50+0.58 2.75+0.50
Off-flavor T2 1.75+0.96 2.25+0.50 2.00+0.00 2.50+1.00 2.25+0.96
' T3 2.00£1.15 2.25+0.96 2.00+0.00 2.75+0.50 2.50+0.58
) Tl 5.50+1.29% 7.00+0.82% 5.00+0.82% 5.75+0.50° 5.75£0.50%°
Juiciness T2 7.50:£0.58™ 6.50+0.58% 6.50:0.58"° 7.000.00% 7.000.00**
T3 5.00:0.00% 6.00£0.82%° 5.25+0.96"%° 6.25+0.50° 5.50+0.58%®
, Tt 6.25+0.96° 6.75£0.96" 6.00+1.15° 6.000.82° 6.00:£0.82*®
Tenderness T2 8.00+1.15* 7.00+0.82" 7.75+0.50% 7.25+0.50* 7.25+0.50*
o T3 5.75+0.50%° 5.25+] 26°° 6.75+0.96"% 6.25+0.96"* 5.00£0.82%°
T1 5.75+1.26"° 6.25+0.96 6.25+0.96 6.500.58 5.75+0.50
i‘fe;f’tgbﬂity v, 7.25£1.26" 7.00+0.82 6.50+0.58 6.50+1.29 6.50:£1.29
T3 5.25+0.50° 6.00+1.15 6.500.58 6.25+0.50 5.25+0.96

Y The same as in Table 1.
 Sensory scores were assessed on 9 point scale based on l1=extremely bad or slight, 9=extremely good or much.
A~C Means+SD with different superscripts in the same column significantly differ at p<0.05.

* Means+SD with different superscripts in the same row significantly differ at p<0.05.
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