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Abstract
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The purpose of this study was to examine the effects of freezing and thawing methods on the quality
of pork meat. The freezing methods for pork meat were the cryogenic freezing with liquid nitrogen gas,
fast freezing at —70C and normal freezing at —20C. The thawing methods were tested on low tem-
perature thawing at refrigerative temperature(4'C), room temperature(207C), high temperature(60'C) and
using microwave. The quality of pork meat frozen by cryogenic methods was better than those of fast
and nomal freezing methods. The cooking hardness of pork meat frozen by cryogenic method showed
the highest value as 1,898 g. In case of fast freezing, the hardness of pork meat was 1,472 g and that
of normal frozen pork meat was 1,541 g. The high cooking hardness value of cryogenic frozen pork
meat showed that the cryogenic freezing method made less freeze damage like textural softness. The

drip-loss of pork meat thawed at refrigerative temperature(4C),

room temperature(20C), high tem-

perature(60C) were shown lower than that of microwave thawing. The cooking hardness of pork meat
that was thawed by microwave showed the lowest value among the thawing methods. The cryogenic
freezing was the most useful freezing method for preserving quality, decreasing the freeze damage of
pork meat. And thawing at refrigerative temperature was the most effective method to prevent quality

loss and weight loss by drip-loss.
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<Fig. 1> Freezing curves of cryogenic freezing
with liquid nitrogen.
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<Fig. 2> Freezing curves of pork cubic with fast
freezing at —70C and normal freezing at —20C.
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<Fig. 3> Thawing curves of pork cubic at tem-
perature 4, 25 and 60TC.
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<Fig. 4> Hardness of pork cubic thawed at various
temperature after | day freezing.
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<Fig. 5> Hardness of pork cubic thawed at various
temperature after 30 days freezing.
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<Fig. 6> Drip-loss of pork cubic thawed at various
temperature after | day freezing.
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{Table 1> Result of sensory test for defrosted pork which was frozen at various temperature

Defrosting Sensory profile Normal fieezing Fast fret:-zing Cryog.enic
temperature (—207) (—=707) freezing
Hardness 5.10° 6.07 5.07°
Juiciness 453 5.27° 413
LO‘E‘;fg)mp' Flavor 5.67° 5.93° 5.60°
Disodor 6.53° 6.53° 6.33°
Acceptability 5.00° 6.13° 4.90°
Hardness 478 422 2.11°
Juiciness 4.00° 3.44° 322°
Ro‘zg]sfce)mp' Flavor 6.00° 567 5.67°
Disodor 7.56° 6.67" 6.44
Acceptability 6.33° 5.11° 444
Hardness 6.22° 5.11° 4.22°
) Juiciness 5.56 5.11° 4.22°
H'g(’gofg;”p' Flavor 6.22° 5.8 467°
Disodor 6.44° 6.22° 5.44°
Acceptability 6.00° 5.78" 444
Hardness 3.62° 4.85° 3.54°
Juiciness 3.85% 5.00° 338"
Microwave Flavor 5.15® 6.31° 492
Disodor 6.36° 6.46° 5.62°
Acceptability 462" 5,58 438"
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