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Changes in Quahty of Pork Patty Containing Red Wine During Cold Storage. Dong-Hwa Youn,
Yoon—Hee Moon' and In-Chul Jung™. Dept. of Skin Care, Daegu Technical Coll et Daegu 704-721, Kores,
"Dept. of Food Science and Technology, Kyungsung University, Busan 608-736, Korea, *Division of Food Bevemge
and Culinary Arts, Daegu Technical College, Daegu 704-721, Korea — This study was carried out to inves-
tigate the effect of addition of red wine on the water holding capacity, surface color, pH, TBARS value,
VBN content and total bacterial counts of pork patties during cold storage. Pork patties were prepared
by four type such as pork patty without red wine (control), pork patty containing red wine 1% (RW-1),
pork patty containing red wine 3% (RW-3) and pork patty containing red wine 5% (RW-5). The water
holding capacity was increased significantly during cold storage, but was not influenced by addition

of red wine (p<0.05). The L™ (lightness), a

" (redness) and b’ (yellowness) value was low by addition

of red wine, was decreased during cold storage (p<0.05). The pH of pork patties were tend to increased
with increase in cold storage period, the pH of RW-3 and RW-5 were significantly lower compared
to control and RW-1 (p<0.05). The TBARS value of pork patties were tend to increased with increase
in cold storage period, by increasing the amount of addition of red wine, the TBARS value were tend
to decreased (p<0.05). The VBN content and total bacterial counts of pork patties were tend to in-
creased with increase in cold storage period, and by increasing the amount of addition of red wine,
the VBN content and total bacterial counts were tend to decreased during cold storage.

Key words — red wine, pork patty, VBN, TBARS, total bacterial counts
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Table 1. Fomulation of pork patty containing red wine(%)

Pork patties

Materials - ol RW1?  RW3  RWS
Pork rump meat 73 73 73 73
Pork fat 20 20 20 20
Sodium chloride 2 2 2 2
Water 5 4 2 0
Red wine 0 1 3 5

YPork patty without red wine

IPork patty containing red wine 1%
IPork patty containing red wine 3%
YPork patty containing red wine 5%
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Table 2. Changes in water holding capacity of pork patty con-

taining red wine during storage (%)
Pork Storage days
patties 0 5 10 15

Control” 5551225 71.62+1.03° 74.57+1.49° 94.90+1.37°
RW-1? 54.73:1.88% 71.15:1.10° 73.47:0.69° 93.35:0.62°
RW-3" 56.09+3.22° 7251£191° 73.61+1.68° 93.16+1.51°
RW-5" 55.04+1.97° 7291:1.15° 74.30:1.45° 93.26+1.97°

"Same as in Table 1., "Mean+Standard deviation,
*%Yalues with different superscripts in the same row are sig-
nificantly different at p<0.05.

Table 3. Changes in Hunter's value of pork patty containing red
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wine during storage

Storage days

Hunter’s value Pork patties

0 5 10 15

Control 62.24+1.08°* 58.28+0.22° 56.14+0.36™ 58.42+0,40°

. RW-1 59.58+0.98° 58.46+0.95°* 56.320.61% 58.36:0.29°*
RW-3 57.96:0.23" 54.12+0.89% 55.88+0.52 56.74+0.21°

RW-5 58.04x1.05° 53.84+0.62F 53.380.89° 55.24+0.28°C

Control 836+1.10™ 3.46+0.74°* 4.62+0.48% 458+0.26"

. RW-1 7.46+0.47°4° 3.28+0.46 3.74+0.71° 4741054
2 RW-3 7.30£0.39 3.90+0.45%8 4.6020.76™ 43040508
RW-5 7.74+0.48® 3.98+0.20° 3.92+0.44" 3.7640.50°8

Control 12.34+0.49%4 11.360.25 10.94:0.76°* 8.78+0.38°

b RW-1 11.56+0.25% 10.70+0.41°® 10.14+0.70°* 8.94:0.444
RW-3 10.48+0.54°C 9.48+0.37% 10.14+0.63* 8.2240.63%°

RW-5 10.52+0.58°¢ 9.02+0.28°° 9.20:0.57" 7.90+0.25®

"9Same as in Table 1., "Mean+Standard deviation.

“4Values with different superscripts in the same row are significantly different at p<0.05.
*PValues with different superscripts in the same column are significantly different at p<0.05.
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Table 4. Changes in pH of pork patty containing red wine dur-
ing storage

Pork Storage days

patties 0 5 10 15

Control” 5.823+0.006™* 5.826+0.009™ 6.0600.021** 6.050+0.020**
RW-1% 5817+0.006™ 5.824+0.001™* 6.004:0.031°® 6.002+0.026
RW-3% 5757+0.006 5.804:0.005% 5.930£0.012° 5.924:0.011%C
RW-59 57630006 5.788+0.011° 5.874+0.018°° 5.950+0.053*

"USame as in Table 1., "Mean+Standard deviation.
““Values with different superscripts in the same row are sig-
nificantly different at p<0.05.

APYalues with different superscripts in the same column are
significantly different at p<0.05.
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Table 5. Changes in TBARS(2-thiobarbituric acid reactive sub-
stances) of pork patty containing red wine during
storage (MA mg/kg)

Pork Storage days
patties 0 5 10 15

Control” 0.17:0.017"* 0.23:0.01** 024:0.01*" 0.2420.01*
RW-12  0.10:0.01% 0.16:0.01®® 019:0.01°® 0.19:0.01°®
RW-3?  0.08£0.01% 0.10£0.01 0.14+0.01° 0.17£0.01°¢
RW-59  0.07£0.01°° 0.09:0.01° 0.12+0.02°° 0.15+0.01*"

"9Same as in Table 1., "Mean:Standard deviation.
*“Values with different superscripts in the same row are sig-
nificantly different at p<0.05.

A"PValues with different superscripts in the same column are
significantly different at p<0.05.
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Table 6. Changes in VBN(volatile basic nitrogen) content of
pork patty containing red wine during storage (mg%)

Pork Storages
patties 0 5 10 15

Control” 13.53+0.817* 28.93+0.40°* 40.13:0.40"* 44.73+0.12**
RW-12 1250:1.25%* 20774081 37.33:041% 44.53:0.38*
RW-37 13.13:047°* 19.83+041%F 35.93+0.40°C 44.10:0.70°*
RW-5Y 12.27:1.05* 15.87:0.80 30.57+1.07°° 41.53+1.62"°

95ame as in Table 1., "MeantStandard deviation.
“%Values with different superscripts in the same row are sig-
nificantly different at p<0.05.

APyalues with different superscripts in the same column are
significantly different at p<0.05.

Table 7. Changes in bacterial counts of pork patty containing
red wine during storage (Log cfu/ml)

Pork Storage days
patties 0 5 10 15
Control” 3.25:0.837* 5.15+029** 5.66:0.60* 5.73+0.02*

RW-1?  326:055% 5.10£0.78% 556:0.06™ 5.67+0.03*
RW-3?  325:004 5.08:0.04" 532:0.06™ 5.60+0.63*
RW-5Y  316:0.14 4.92:011%® 526:063° 5434013

ISame as in Table 1., 9MeantStandard deviation.
“Values with different superscripts in the same row are
significantly different at p<0.05.

AByalues with different superscripts in the same column are
significantly different at p<0.05.
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