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Effect of Feeding of Citrus Byproduct on the Physncochemlcal Properties and Palatablhty of Pork Loin
during Growing Period. In-Chul Jung, Yoon-Hee Moon™* and Seung- ]oo Yang’. Division of Food Beverage
and Culinary Arts, Daegu Technical College, Daegu 704 721, Korea, 'Department of Food Science and
Technology, Kyungsung University, Busan 608-736, Korea, ]e]u Provincial Government, Jeju 690-700, Korea —
This study was carried out to investigate the possible for utilization of garbage in pig feed by inves-
tigating the functional characteristics of pork from pigs fed dried citrus byproduct. The samples con-
sisted of the pork loin from pigs not fed with dried citrus pulp (DCP-0) and fed with 6% and 10%
dried citrus pulp during growing and fattening period (DCP-1) there is no respective comparison
here. The pH, VBN content, TBARS value, bacterial counts, surface color, water holding capacity, loss
degree and rheological properties of the samples were determined by physicochemical properties, and
the sensory scores were evaluated. The pH, VBN content, surface color, water holding capacity and
loss degree were not different between the samples, but the TBARS value and bacterial counts of
DCP-1 were significantly lower than those of the DCP-0 (p<0.05). The cohesiveness, gumminess, chew-
iness, shear force value, taste, flavor, tenderness, juiciness and palatability were not different between
the samples, but the hardness of DCP-0 was higher than that of the DCP-1 and the springiness of

DCP-1 was higher than that of the DCP-0 (p<0.05).

Key words — Dried citrus pulp, growing period, physicochemical properties, sensory score
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Table 1. Diet ingredients and chemical composition

Diet
Items
Control ~ Growing  Fattening

Ingredient{g/kg as fed)

Dried citrus pulp 0 60 100

Corn 600 550 540

Soybean cake 180 180 130

Commercial contrate 210 200 220

Premix 10 10 10
Chemical composition

Crude protein(%) 16.2 16.2 141

Crude fat(%) 538 51 4.0

Crude fiber(%) 43 5.0 5.3

Calcium(%) 0.9 0.8 0.7

Phosphorus(%) 0.6 0.4 04

Calorie(Kcal/kg) 3,480 3,310 3,205
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Table 2. pH, VBN(volatile basic nitrogen) content, TBARS
(2-thiobarbituric acid reactive substances) value and
bacterial counts of pork loin

Treatments
Items m 2
DCP-0 DCP-1
pH 589:0017  6.06:0.18
VBN(mg?%) 1167081  1213:2.14
TBARS(MA mg/kg) 0.275£0.008"  0.236+0.005°
Bacterial counts(Log cfu/mL)  4.23:0.10° 3.90+0.08"

"YPork not fed with dried citrus pulp during total breeding
period.

Pork fed with 6% and 10% dried citrus pulp during grow-
ing period.

IMeanzSD.

#Values with different superscripts in the same row are sig-
nificantly different at p<0.05.

0275 2 0.236 MA mg/kg, YutdlF4E 22 423 2 3.90
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Table 3. Hunter's value of pork loin

Treatments
Hunter’s color ; .
DCP-0Y DCP-1?
L' (lightness) 52.49+2.24” 50.33+2.23
a (redness) 7.34+1.92 8.25:331
b'(yellowness) 4.730.72 441+0.52
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Table 4. Water holding capacity, frozen loss, thawing loss,
water boiling loss and pan boiling loss of pork loin

(%)

Treatments
Items m 2
DCP-0 DCP-1
Water holding capacity — 79.72+1.96” 77.28+5.92
Frozen loss 0.80+0.08 0.97+0.13
Thawing loss 3132093 3.37+0.52
Water boiling loss 27.66+1.86 29.20+2.72
Pan boiling loss 30.75+2.93 29.77+2.55

I5ame as in Table 2.

5ame as in Table 2.



Table 5. Textural properties of pork loin

Treatments

frems DCP-0" pCP1?
Hardness(dyne/cm?) 27397 167+17°
Springiness(%) 76.9+5.7° 83.0:5.1°
Cohesiveness(%) 52.4+3.0 56.846.1
Gumminess(kg) 228+14 341116
Chewiness(g) 88.8+33.7 54.6+10.4
Shear force value(kg) 2,333+246 2,192+570

Same as in Table 2.
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Table 6. Sensory evaluation of pork loin

Treatments
Items m 5
DCP-0 DCP-1
Taste 5.05:0.45” 5.50+0.15
Flavor 5.04£0.22 511+0.33
Tenderness 5.12+0.36 5.21+0.11
Juiciness 5.05+0.37 5.07+0.17
Palatability 5.08+0.42 5.25+0.17

Same as in Table 2.
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