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Abstract

This study was carried out to investigate the possible for utilization of garbage in pig feed by investigating the func-
tional characteristics of pork from pigs fed tangerine-peels. The samples consisted of the pork loin from pigs not fed
with tangerine-peel (control), the pork loin fed with 3% and 5% tangerine-peel during growing and finishing period
(TP-1), and fed with 6% and 10% tangerine-peel during growing and finishing period (TP-2) 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, TBARS value, surface color, water holding capacity and loss degree were not different among
the samples, but the VBN content and bacterial counts of TP-1 and TP-2 were significantly lower than those of the
control (p<0.05). The hardness, springiness, cohesiveness, gumminess and chewiness, taste, aroma, tendemess and
juiciness were not different among the samples, but the shear force value and palatability of TP-1 were the highest among
the samples (p<0.05).
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Table 1. pH, VBN(volatile basic nitrogen) content, TBARS
(2-thiobarbituric acid reactive substances) value and bacte-
rial counts of pork loin fed with tangerine-peel

Traits Control” TP-1? TP-2°
pH 5.68+0.097  5.730.03 5.72+0.05
VBN(mg%) 13.5742.42% 12374040  9.10+5.06°
TBARS(mg/kg)  0.23:0.03 0.19+0.06 0.15+0.06
Bacterial counts 5 0016112 3324009°  3.2620.13

(Log cfiymL)

Y Pork not fed with tangerine peel during finishing period.

) Pork fed with 3% and 5% tangerine peel during growing and
finishing period, respectively.

» Pork fed with 6% and 10% tangerine peel during growing and
finishing period, respectively.

9 MeantSD.

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

TBARS #t-& Srolx| &= ZAge|glon, dut Algss T
(3.86 Log cfw/mL)®.c} TP-1-43.32 Log cfwmlL) ¥ TP-27
(3.26 Log cfumL)Xc} f2ol3A #}thp<0.05).
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Table 2. Hunter's color of pork loin fed with tangerine-
peel

Hunter's color Control” TP-1? TP-2?
L 56.242.5 54.6+1.2 54.843.5
a 7.4£2.2 6.5+0.4 6.6+1.0
b’ 52413 4.8+0.8 4.8+1.2

9 Same as in Table 1.

Table 3. Water holding capacity, frozen loss, thawing loss,
water boiling loss and pan boiling loss of pork loin fed with
tangerine-peel(%o)

Traits Control” TP-1” TP-2”
Water holding capacity ~ 61.2+8.7Y  68.6£104  63.4+16.5
Frozen loss 1.5+0.3 1.2+ 04 1.4+ 0.4
Thawing loss 3.6+0.3 29+ 0.6 3.1+ 1.3
Water boiling loss 29.8+4.7 263+ 1.5 260+ 19
Pan boiling loss 32.442.0 324+ 25 314+ 15

4 Same as in Table 1.
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Table 4. Textural properties of pork lein fed with tange-
rine-peel

Textural properties Control"” TP-1? TP-2¥
Hardness(dyne/cm’) 248 60 244 +28 218 + 49
Springiness(%) 679+ 60 699+ 2.1 657+ 6.7
Cohesiveness(%) 50.4+ 3.3 492+ 3.1 485+ 25
Gumminess(kg) 316 +42 303 +48 310 + 17
Chewiness(g) 69.5+254  61.0£18.8  63.8+ 14.5

Shear force value(kg) 2,165 +51°¥ 1,825 +24° 2,130 +232®

' Same as in Table 1.
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Table 5. Sensory score of pork loin fed with tangerine-
peel

ej:&i‘ﬁn Control” TP-12 TP-2”

Taste 4.830.21Y 5.19+0.68 5.08+0.55

Aroma 4.800.31 4.82+0.42 5.08+0.55

Tenderness 4.86+0.17 5.16+0.83 5.03+1.03

Juiciness 4.96+0.22 5.16+0.87 5.13£1.00

Palatability 4.86+0.15  5.26+0.06" 5.10+1.05%
5 Same as in Table 1.
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