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Physico-Chemical Characteristics and Antioxidative Effect of
Fermented Meat by Addition of Lactobacillus casei
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Abstract

This study was conducted to determine the effect of L. casei KCTC 3109 on physico-chemical characteristics
and TBARS values of fermented pork meat. Each pork meat were allotted to two treatments ; Control (0%),
T; (supplemented with L. casei KCTC 3109 10%). The pH tenderness and water holding capacity (WHC) of T,
were higher than those of control (p<0.05), cooking loss of control was higher than T;. Water content, crude
fat and ash were not significantly different, crude protein was higher in T; compared with control (p<0.05).
L*, a* and b* values of control were higher than those of T, (p<0.05). TBARS values was higher in T; (0. 02
MA mg/1,000 g) than control (0.19 MA mg/1, 000 g2 (»<0.05).
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Table 1. Effect of L. casei KCTC 3109 on chemical compeosition in pork meat

Treatments Moisture (%) Protein (%) Fat (%) Ash (%)
Control 73.58+0.46 22.3240.39° 3.09+0.11 1.0420.01
T," 73.34+0.42 21.5240.19° 3.0840.13 1.0340.02

" T, : Supplemented with 10% L. case; KCTC 3109.
Means + S.D.

* Means with the different superscripts in the same cloumn are significantly different (p<0.05).

Table 2. Effect of L. casei KCTC 3109 on pH, WHC and

Table 3. Effect of L. casei KCTC 3109 on meat color in pork

cooking loss evaluation in pork meat meat
Items pH WHC (%) Cooking loss (%) Items L a b
Control 5.53+0.05° 51.450.76° 32.370.59 Control ~ 53.89+1.67°  7.83%1.36 3.8741.23°
T,” 561007  52.68+0.57° 31.27+1.03 T1" 51.63:1.49°  6.79+1.51°  2.83+1.04°

D T, : Supplemented with 10% L. casei KCTC 3109.

Means = S.D.

*® Means with the different superscripts in the same cloumn are
significantly different (p<0.05).

D T1 : Supplemented with 10% L. casei KCTC 3109.

Means £ S.D.

*® Means with the different superscripts in the same cloumn are
significantly different (p<0.05).
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Fig. 1. Comparative of TBARS values of control and L. casei
KCTC 3109 treated meat samples during storage
period at 37T.
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Table 4. Effect of L. casei KCTC 3109 on sensory properi-
ties in pork meat

Items Juiciness Tenderness Flavor
Control 4.63+0.09 4.64+0.17 4.46£0.16"
" 4.59+0.08 4.66+0.23 4.62+0.07°

Y T, : Supplemented with 10% L. casei KCTC 3109.

Means + S.D.

% Means with the different superscripts in the same cloumn are
significantly different (p<0.05).

7VSHR] e 2T} 10% FAE L casei KCTC 31098
A7V AT Ti7e) v adgE B3k ojghety 54 9
sl a3 S B8] AN RN FE, A,
HEL 522 Aele glloyt v ke gzt
TR} feldo ot 54 B919 pHeF BPgL Ty
?7} SolR o EYop<0.05) 7FEZHEL Y2t &

o AL Horh SN Ay, A 9 oM iR
?7} TR foldoz FA Uedth(p<0.05). TBARS
)& 3U7F AR EFE Ty 71 0.02 MA mg/1,000 g2
27 0.19 MA mg/1,000 gt} o8 o8 Ydth(p<0.05).
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