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Abstract

The purpose of this study was to investigate the effect of marination condition(immersion and tumbling) on quality
characteristics of cured pork meat and sensory properties of pork jerky. Pork meat was immersed for 1, 6, 12, 24,
and 48 hours or tumbled for 10, 20, 30, and 60 minutes with curing solution. The jerky was made from cured pork
meat, immersed for 6, 12, 24, and 48 hours or tumbled for 10, 20, 30, and 60 minutes. The curing yields and water
holding capacity in immersion and tumbling treatments were increased as marination time increased, and the curing
yields of tumbling treatments were higher than those of immersion treatments, but water holding capacity was not. The
pH value of all treatments were not significantly different. CIE L*- and b*-value of immersion treatments were
significantly decreased as marination time increased, but CIE a*-value were increased. Objective color of tumbling
treatments showed a similar tendency with those of immersion treatment. The sensory properties of pork jerky were
not significantly different between immersion and tumbling treatments.
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Fig. 1. The diagram of pork jerky manufacturing.
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Table 1. Properties of raw pork meat

Traits Raw pork meat
pH 5.62+0.06"
CIE L* 53.3242.69

a* 13.62+1.66
b* 4.78+0.94

Water holding capacity (%) 42.82+2.24

Y All data is meantSD.
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Fig. 2. Effect of curing condition” on curing yield of pork meat with curing solution.
" Immersion condition : Each treatments were individually immersed for 1, 2, 3, 6, 9, 12, 24, 48 hr after marinated for 3 min by hand.
Tumbling condition : Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate of 25 rpm, 1.
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Fig. 3. Effect of curing condition” on water holding capacity of cured pork meat with curing solution.

" Immersion condition : Each treatments were individually immersed for 1, 6, 12, 24, 48 hr after marinated for 3 min by hand.
Tumbling condition : Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate of 25 rpm, 1T.
AP Means with different superscripts within the same curing condition are significantly different (p<0.05).

g Eego] Attt AA AYFE 1AL BHAHAE
o 49.6%2 YERARIL 6413 A M H51.6%)<} F<]
Q) Aole UEA @ttt et 12417 A g o] T2
Bl @x] 27190 vl3) f#Q1 2po]7F Ve H HF 484
7+ AAE A 27t 57.7%E M & BeEE el
THp<0.05). B8 A TE HE 108T GEFAGE o
Hr} 208 o) HEY XS dHE W foHom g2
g dehigich | Pd o HoHE 4 89
pHE A&A9)2 B5Ee B F=o(Wierbicki, 1957),
Kim 5(1994)& AW Z drumstickol] Gx|9 #9135 gEa
A Zbo] F7teo] whet o] Ao, HERe 4
AEA] @& AYTFET S E5Eg veERca st

=] X ¢H=|2| pH ¥ color H|1

Table 2& BX H R FA] ARt WE EF SX P
52| pHS} colorE Yl Zlojth

59l pHE A A FolA MM Fedte AT
Ed(p>0.05), HF 48417 AFE A= 27|Hc} folFo
2 52 & VeERITh 988 HElTe BE ATl
F2) &l apolzt YENIR] ekgkon) 603 Bt HEH 3 A
It ik B g By 03 Aoe SE Y
o] a3l do] pH ¥l J&E A Aoz AlRHch
Kim $(2003)& 7H3e] Ex13le go] 9Ed Alzte] A
ol wret Kol T3t pH7L dsstd ot & Aole W
ElR] gskths 319 2.9, Choi®} Lee(2002)= 2 4d &



£9 39

<
=2

f4d)

233

i
o,
®

Table 2. Effects of curing condition” on pH and color of cured pork meat with curing condition

Immersion time (hr)

Tumbling time (min)

Traits
1 6 12 24 48 10 20 30 60
pH 5.68+0.05° 5.69+0.04°  5.70£0.04® 5.71x£0.02*% 5.75:0.07* 5.68+0.06 5.69+0.06  5.68+0.08  5.71+0.04
CIE L' 4357+3.01" 43.111.51* 40.30+2.94% 38.53+3.02° 38.00+1.83° 44.45+1.98* 42.72+1.98% 42.19+2.19® 41.88+1.72°
a  1041x1.01° 11.90+0.55° 12.62+1.02° 13.36+0.67° 14.10£0.60* 13.01£0.76° 13.17+0.90*" 13.56+0.98" 13.66+0.85*
b 11.32+1.86" 11.21+1.44* 1025+1.23% 9.72+1.41°  8.09+1.60° 14.53+1.45" 13.88+0.85"" 13.80+1.74° 13.65+1.74°

Y Tmmersion condition :
Tumbling condition :

Each treatments were individually immersed for 1, 6, 12, 24, 48 hr after marinated for 3 min by hand.
Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate of 25 rpm, 1.

F Means with different superscripts within the same curing condition are significantly different (p<0.05).
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Table 3. Effects of curing condition” on sensory evaluation of pork jerky

Immersion time (hr)l)

Tumbling time (min)”

Traits
6 12 24 10 20 30 60

Color 6.86:0.53%  7.29:061%"  74340.65*  7.430.65" 7.14£0.66  7.20+0.73  7.36£0.50 7.29+0.61
Flavor 7.43£0.51 7.14+0.36 7.43+0.76 7.4340.76 7.29£0.47  7.29+0.61  7.57+0.65 7.57+0.51
Texture 6.71£0.47 6.71%0.73 7.14=0.66 7.21+0.70 714066  721£070  7.64+0.74 7.57+0.76
Juiciness 6.64+0.63%  6.86:0.53%  7.43+0.51*  7.43+0.65" 7.50£0.52  7.5740.65  7.7140.61 7.86+0.53
Overall

» 7.14+0.66 7.07£0.62 7.43+0.65 7.50+0.76 7.86£0.77  7.93£0.83  8.00£0.68 7.93+0.73
acceptability

Y Each jerky were dryed using cured pork meat immersed for 6, 12, 24, 48 hr, individually.
? Each jerky were dryed using cured pork meat tumbled for 10, 20, 30, 60 min, individually.

All treatment's jerky drying condition :

50C (60 min)—60T (60 min)—70TC (90 min).

A~B Means with different superscripts within the same curing condition are significantly different (p<0.05).
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