gooo 3

ooo-o0ot

Physico-chemical Characteristics and Antioxidative Effect of Fermented Meat by Addition of
Lactobacillus casei
Seung Kwan Han and Young Hong
The Center for EM R&D, Jeonju University
'‘Department of Physical Education, Jeonju University

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%),
T1 (supplemented with L. casei KCTC 3109 10%). The pH tenderness and water holding capacity (WHC) of
T1 were higher than those of control (p<0.05), cooking loss of control was higher than T1. Water content,
crude fat and ash were not significantly different, crude protein was higher in T1 compared with control
(p<0.05). L*, a* and b* values of control were higher than those of T1 (p<0.05). TBARS values was higher in
T1 (0.02 MA mg/1,000 g) than control (0.19 MA mg/1,000 g) (p<0.05).
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Table 1. Effect of L. casei KCTC 3109 on chemical composition in pork meat

Treaments Mossire (%) ProEn (%) Fet (%) Ash (%)
Conmol 7358t 046 232t 0.3% 300t 011 104t 001
T 7334t 042 2152+ 0.1% 308t 013 103t 002

YT1 : Supplemented with 10% L. casei KCTC 3109.
Means + S.D.

2> Means with the different superscripts in the same cloumn are significantly different (p<0.05).
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Table 2. Effect of L. casei KCTC 3109 on pH, WHC and cooking loss evaluation in pork meat

fems H WHC (%) Cooking loss (%)
Control 553t 0.08b 51.45¢ 0.760 3237 059
T 561+ 0.07a 5268 0.57a 3127+ 103

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

ftems L a b
Control 53.89+ 1.67° 783 1.36° 387 123
T1® 51.63t 149 6.79+ 1.51° 283+ 1.04°

Y 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 370 .
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Table 4. Effect of L. casei KCTC 3109 on sensory properities in pork meat

ftems Juiciness Tendemess Havor
Control 463+ 0.09 464+ 017 446+ 0.16b
T 459+ 0.08 466+ 0.23 462+ 0.07a

Y 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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