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Abstract

This study was carried out to investigate the influence of feeding eosungcho (Houttuynia cordata Thunb)
powder on the meat quality of porks at chilled storage. Experimental groups were divided into control group
(0%, C), 5% (T1) and 10% (T2) eosungcho powder feeding group, and then administered for 12 weeks. The
results of sensory evaluation for softening value and scorched smell showed the highest preference in T1
group. Overall acceptability was also the highest in T1 group than the others. Physicochemical components
were analyzed for pork loins that were stored at 4°C for 23 days after vacuum packing. The moisture contents
of pork loins were higher in T1 group than the others. Crude lipid contents were lower in T1 and T2 groups
than the control group. The pH values were not significantly different in experimental groups during storage
days. The Hunt L and a values increased significantly according to storage days. The Hunt b value was
increased for the initial storage days but it did not change after 9 storage days. The Warmer—-Bratzler share
force of all experimental groups were greatly decreased between 2 and 9 storage days and then little exchanged

afterwards.
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Table 1. General composition of eosungcho (Houttuynia
cordata Thunb) (g/100 g)
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Table 3. Sensory evaluation of pork loins fed with eosungcho
powder

Moisture Ash  Crude fiber
13.7+1.3 88+09 568+26

Crude fat Crude protein
103£15 11.3+£0.8

Table 2. Fatty acids composition of eosungcho (Houttuynia
cordata Thunb)

Fatty acids composition

% of total fatty acid

12:0 3.1+0.2

14:0 1.4+0.3

Saturates 15:0 25206
h 16:0 257+1.2
18:0 75+0.8

20:0 1.6+0.2

Subtotal 41.8+1.3

16:1 1.9+0.1

Monoens 18:1 296+1.4
22.1 1.24+0.2

Subtotal 327+14

Polyenes 18:2 13.8+1.1
18:3 11.7+0.3

Subtotal 255+1.6

Total 100.0
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Adding amounts of eosungcho

Control 50, 10%
Juicy ability 7.0V 9.8+0.27" 99+05"
Soft value 7.0° 7740.1¢ 7.4+0.1°
Scorched smell 7.0% 8.3+0.1° 79+0.2
Taste value 7.0° 10.3+0.2° 85+0.2"

"Means with different superscripts in the same row are sig—
4 nificantly different at p<0.05.
YAll values are mean=SD (n=15).
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Fig. 1. Changes of moisture contents in pork loins during

their storage of 23 days at 4°C.

C: Pork not fed with eosungcho powder during 12-week growing

periods, TI1: Pork fed with 5% eosungcho powder during

12-week growing periods, T2: Pork fed with 10% eosungcho

powder during 12-week growing periods.

ACMeans with different superscripts in the same experimental
group are significantly different at p<0.05.

*"Means with different superscripts in the same storage days are
significantly different at p<0.05.
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Fig. 2. Changes of crude lipid contents in pork loins during

their storage of 23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.

ABMeans with different superscripts in the same experimental
group are significantly different at p<0.05.

““Means with different superscripts in the same storage days are
significantly different at p<0.05.
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Fig. 3. Changes of pH in pork loins during their storage of
23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.

All samples have not significantly difference at p<0.05.
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Fig. 4. Changes of lightness in pork loins during their

storage of 23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.
ABMeans with different superscripts in the same experimental
group are significantly different at p<0.05.

*Means with different superscripts in the same storage days are
significantly different at p<0.05.
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Fig. 5. Changes of redness in pork loins during their storage

of 23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.

ABNeans with different superscripts in the same experimental
group are significantly different at p<0.05.

*PMeans with different superscripts in the same storage days are
significantly different at p<0.05.
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Fig. 6. Changes of yellowness in pork loins during their

storage of 23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.

ABMeans with different superscripts in the same experimental
group are significantly different at p<0.05.

*Means with different superscripts in the same storage days are
significantly different at p<0.05.
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Fig. 7. Changes of share force in pork loins during their

storage of 23 days at 4°C.

Groups (C, T1, T2) are the same as in Fig. 1.

APMeans with different superscripts in the same experimental
group are significantly different at p<0.05.

*"Means with different superscripts in the same storage days are
significantly different at p<0.05.
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