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Abstract

The objective of this study was investigated to apply the fucoidan and laminarin extract from low-grade Undaria pinnat-

ifidatoreal food product, a pork patty. Pork patties added with fucoidan and laminarin showed lower lipid oxidation and the
inhibition against lipid oxidation was shown to be dependent on the irradiation doses. The Hunter color values of pork patty
added with fucoidan increased significantly with an increase of irradiation dose. The hardness profiles of the patties with
fucoidan and laminarin was decreased, but the amount of water in the patties was increased. Also, the combination of
gammairradiation and addition of fucoidan and laminarin was shown to be effective for the microbiological control. These
results suggested that gammairradiation and fucoidan and laminarin treatment showed the positive effect on microbial sta-

bility and quality of the pork patty.
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Table 1. Formulation for manufacturing pork patty

Materids Contents (g)
Ground pork 70.7
NaCl 13
Water 7,8
Pork back fat 20
Sample 1,0

Total 100
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Fig. 1. TBARS values of the pork patties added with
fucoidan and laminarin extract by gammairradiation.
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Table2. Hunter color values of pork patties with extract
fucoidan and laminarin treated by gamma iradiation

Irradiation
Sample dose (kGy) L a b
0 66.20 2.62 13.81
2 66.38 2.40 14.76
Control 4 65.94 247 14.49
6 66.72 213 14.21
8 66.38 2.70 14.26
SEMY 1.29 0.30 0.53
0 59.90° 2.80° 11.61°
2 63.76® 3422 14.77°
. 4 62.55% 3.35° 13.12%
Fucoidan b -
6 60.18 3.50°7 13.07
8 64.442 3.25° 14.40%
SEM 1.62 0.34 1.25
0 66.11 2.43% 13.87®
2 68.54 2.95% 16.172
Laminarin 4 68.08 3.06® 13.97
6 68.02 3.56% 15.43%
8 66.74 1.47° 12.88°
SEM 141 0.38 0.77

b standard errors of the mean (n = 3).
& Means with the same letter in each sample are not significantly
different (p < 0.05).
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Fig. 2. Hardness profile analysis of the pork patties added
with (a) fucoidan and (b) laminarin extract by gamma
irradiation.
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Table3. Total aerobic bacterial counts of the pork patties
added with (a) fucoidan and (b) laminarin extract by
gammairradiation

Irradiationdose  Microbial contamination (unit : Log CFU/g)

(kGy) Control Fucoidan Laminarin
0 35 3.2 3.2
2 3.1° NDP NDP
4 ND% NDP NDP
6 ND® NDP NDP
8 ND® NDP NDP
SEMY 0.05 0.06 0.04

b standard errors of the mean (n = 3).

2 Viable colony was not detect at detection limit < 10> CFU/qg.

#¢Means with the same letter in each sample are not significantly
different (p < 0.05).
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