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Abstract

The effects of the addition of wheat fiber on physico-chemical properties and sensory characteristics of pork loin cutlets
were investigated to develop pork loin cutlets formulated with different concentrations of wheat fiber (0, 1, 2, 3, and 4%).
The moisture content, ash content, pH, and lightness of pork loin cutlets increased with increasing wheat fiber levels
(»<0.05). However, the fat content, calorie, redness, hardness, cohesiveness, gumminess, and chewiness decreased with
increasing wheat fiber levels (p<0.05). The protein content, yellowness, and springiness of pork loin cutlets did not show
significant difference (p>0.05). The sensory evaluation shows the greatest overall acceptability was ranked at the pork loin
cutlets added with wheat fiber at 3%. Pork loin cutlets with added wheat fiber could be commercially acceptable meat prod-
ucts, and can be improved quality characteristics. The best results were obtained for pork loin cutlets with addition of 3%
wheat fiber.
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Texture analyzer(TA-XT2i, Stable Micro Systems, England)
8okl S ASE plae 53] B 5
I F W ZY YRS curveE o] 83kl B4 Alxksle] 7
J_(hardness, N), B2 (springiness), -5/ (cohesiveness),
724 (gumminess, N) 2 24 (chewiness, N) 52 T3
t}. oluje] Z7-& maximum load 2 kg, head speed= 2.0
mm/s©] 13, 0.25 ¢ spherical stainless probe, distance
10.0 mm, force 5 gO 2 A3}t Bourne, 1978).
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A 242 SAS(Statistics Analytical System, 2008, USA)
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F7HaL st & A7ARel fARE 235 YERII
o} AlSA|Zo) Alo|A-F AR A7t uhe) Egteko]
7¥ehe 21 Aoldfre Hold Bl 71Q1ghtkar st
Aqom, HFAgo Fvte 7METE 2 ASAFEe] F4S
SRIAIZIT L G A JATHChoi et al., 2012). TS, Lee
52008y ASAIES] FEFHY TR 7189 Sl
Fo] Aol el Agete] &9 23 el R S5
H23A7)7] WiEolgtar stk 22, Lee 5(2003)
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o5 RolA] FUTHp>0.05). AYFFE thxT-9} Blws}
of Ae)7E0] FeHos v $:31E Yehilal(p<0.09),
0 Aojdf A7kl =U1g] uek e xHkekERe v
BRIt | Aoldfel d7hEel Sl met et
Fol gadhs AL Aol HgAd 7Idlste] A
Hoh= 23] d99o] Adsh] wiel] 283l <
7¥ete] Aol fashe avs vEhd Zlo® AR
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Slct. olel@ Ak Bkso) HRBYFA S8 #A
Table 1. Comparison of compositional properties on pork cutlets with different wheat fiber level
. Wheat fiber levels (%)
Traits
0 1 2 3 4
Water content (%) 34.67+0.48¢ 36.52+0.45° 36.85+0.65° 37.42+0.95% 38.52+1.37%
Protein content (%) 20.50+0.93 19.49+0.70 20.18+1.23 19.78+0.87 19.60+1.09
Fat content (%) 24.98+0.78? 24.53+0.82° 24.03+0.67* 23.75+0.82% 22.57+0.54°
Ash content (%) 1.02+£0.31° 1.27+0.41% 1.38+0.52% 1.40+0.43" 1.49£0.46°

All values are mean £ SD of the three replicates.

**Means values with different superscripts within a same row are significantly different (p<0.05).
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13(p<0.05), D 2]
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Fig. 12 & 2o 7l me Erh2e] ZA=es
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&S JERN ATHp<0.05). E712=9] A=z hs
ol 7t wE FEEEY] ke AeE
oF o] lom, ANkARl SAFIME LdREee
3ekyl PEo] Qtkal SFATHChoi er al., 2010). Cengiz
9} Gokoglu(2005)= SA%2] Adsheo] Z2ed & 4
S mAH, 2ol df7t FREAS AEH] W] A
iz oz Aol Haske AdE UEeilo] ZEeE7}
Aadthar Btk 18U, Cho 5(2003) AHET
71 =719 ZRels & Aol7) fivkal st 2
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Fig. 1. Comparison of calories on pork cutlet with different
wheat fiber levels. **Means values with different alphabet
within all treatments are significantly different (p<0.05).
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Z B THChoi er al., 2012). WA HTole =g,
ALY FAEFS 719eke Aol don, a7 Qld &
AEe] ZrHE AT AL B3] Fa35] gE
o @ Aol dfiE Hrlet Erkee ZEe A SHedA

FAole}a Al E

pH % Mzo| H|I

9 Aol Hrbel wE E7kse] pHel Awe] W
3= Table 20 YERAITE SA59] =48] - 818+2] 44
oA 71 718291 pHe 9557 H7FE] vl
of wet xpol7t o, pH ¥ste] wet AME, B
2 227 5o 4 Wl JFS Fokal S THChoi
et al., 2007; Lee et al., 2008). ¥ AF)A pHE 2 2
ol HFFo] STl wet oo s EolAe A
S HATHp<0.05). Choi 5(2007)c] Aol oJahd o
79} Blaste] Y Aol 2%3H7F AT F2F<l
zto]E HolA] eFATial a9 £ AFolME ti2Te}
1%} 2% 2 2ol H7F AelTohs foAd Aol&
Kolx] ¢ko} frAkst s YUepATH gk D 204
e 7K SAIENA 9 2oldf el S7HEs
& pHe S7FIAAIT f1o]2]] AlolE Ho|=| gksithar
33 cH(Huang et al., 2011). Choi 5(2008)2 w7 2]o]d
5 A7t SAIFAA w7 2ol kol S
o] W}t frgHoE =& pHE VEhdtha s, ol
gk pHO| W= w7k Aol frol Xd=o] e &4
5o e vt Y. 18y, =719 pHe
LT PP el debae o3¢l
zlo)| & HolA] gk=ttal 3% tHChae, 2005; Lee et al.,
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U AolfE WS Erls BE, A% 8 g
S Table 200 YRS WEE W Holdf Hrheol
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S7Fdel met felFoR e WE #e Uehlsle
(p<0.035), A== tiZ77F & Aol Hrkek AT

Table 2. Comparison of pH and color properties on pork cutlets with different wheat fiber levels

Traits

Wheat fiber levels (%)

0 1 2 3 4

pH 6.08+0.12° 6.09+0.10° 6.14+0.08% 6.15+0.10%° 6.18+0.07°

CIE L -value 53.97+0.71° 54.54+1.34° 55.28+0.70° 56.08+0.74 56.21+0.55°
CIE a'-value 10.33+0.61° 9.66+0.49° 9.60+0.42° 9.28+0.75¢ 9.20+0.82¢
CIE b’-value 19.41£1.05 18.94+1.26 19.33+0.89 19.15+0.64 19.26+1.06

All values are mean = SD of the three replicates.

**Means values with different superscripts within a same row are significantly different (p<0.05).
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Fig. 2. Comparison of cooking yield on pork cutlets with dif-
ferent wheat fiber level. “®Means values with different
alphabet within all treatments are significantly different

(p<0.05).
FEFS W=tk 4R o (Chae, 2005), TS 54
Fo A3, o B W3 F4 EA Ak 9T
W=l S} TH(Parizek et al., 1981). 53], E7l=F/9
SAES AU} ) BEe] O SAEH vsh
of s AEE = Zlo] Tasty] wiel Holdf
AT ] B Az el G 2EL
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B Aol A AL S5 el Sla
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Y 2 AR /T 5 en, olgs 242 7t
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(p<0.05), =L gz} U 41‘01*&%% u7hf} Z%FA
TR Fo] A1 ApolE HolA] FUThHp>0.05). X2
o wEtMe =7k EA40] Aol glom ekt
AT FHAA7E kil Barstsivk(Chae, 2005).
Lee 5(2003) =71 39 Are EuFaums 3

Table 3. Comparison on texture properties of pork cutlets with different wheat fiber levels

Wheat fiber levels (%)

Traits
0 1 2 3 4
Hardness (N) 10.81+1.20° 10.56+1.24% 10.70+1.22% 9.90+1.04° 9.60+1.09°
Springiness 0.80+0.09 0.81+0.09 0.79+0.09 0.77+0.08 0.75+0.09
Cohesiveness 0.500.05° 0.50+0.06° 0.46£0.04° 0.46£0.03° 0.4420.05°
Gumminess (N) 5.44+0.80° 5.25+0.85% 4.95+0.71* 4.49+0.46" 4.2340.60°
Chewiness (N) 4.39+0.99° 4.27+0.98° 3.92+0.87% 3.48+0.61° 3.19+0.61°

All values are mean = SD of the three replicates.

b Means values with different superscripts within a same row are significantly different (p<0.05).
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o weh $7E WA Wkt B3] A Aol 3
Pl whe} $59 W o} 249 Awr} ashes
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52010y SAES] #54 54 T T AL v
A e, AAFR] V)R] Be dFe ok S
ot aEE R FEI Aol {9 F <l
= A5AA QY959 AHILE B 1 xJo|E A
Ao g AL ETHTable 1). Cho 5(2003)0] Aol oJahd,
13 #2o] F7H E=rkzdlAE Qi B ATt
Z79) vlwale] A Al VR 53 HSE ur
ko™, Kim¥ Lee(2009)= 0.5% 3Slo|=2A]z2 3 wd
A Z7 Q ~(hydroxypropyl methylcellulose)S 3713+ =7}
2 AT AAFHQ) 7|50 TP B HEE gt

Table 4. Comparison on sensory properties of pork cutlets with different wheat fiber levels

Wheat fiber levels (%)

Traits
0 1 2 3 4
Color 7.83+0.75° 8.47+0.76" 8.4340.78" 8.38+0.78% 8.07+0.67%
Flavor 7.3420.88 7.93+0.74 7.78+0.84 7.77+0.72 7.73+0.82
Tenderness 6.97+0.72¢ 7.45+0.65° 8.07+0.79% 8.29+0.81? 8.17+0.67*
Juiciness 7.04+0.75¢ 7.72+0.71° 8.19+0.68% 8.28+0.82% 8.38+0.81°
Overall acceptability 7.28+0.67¢ 7.74+0.67° 8.24+0.81% 8.38+0.84° 8.24+0.72%

All values are mean = SD of the three replicates.

#*Means values with different superscripts within a same row are significantly different (p<0.05).

Table 5. Changes in the sensory properties of pork cutlets with different wheat fibers according to holding time before/after fry-

ing
Traits Treatments 0Oh 2h 4 h 6h

Color 0% 8.22+0.44° 8.11+0.33% 7.56+0.53° 7.4440.53"

Before 3% 8.33+0.71% 8.22+0.44° 8.11+0.332 7.89+0.33°

frying Overall 0% 8.22+0.67° 8.00+0.50% 7444053 7.67+0.50

apparent 3% 8.11+0.33° 8.11+0.33° 8.11+0.33* 7.89+0.33°

Color 0% 7.2340.50° 7.33+0.718 7.11+0.60° 7.2240.67°

3% 8.21+0.60% 8.56+0.53% 8.3440.534 8.22+0.83%

Flavor 0% 8.10+0.50%B 8.41+0.33%8 8.11+0.60%P 7.67+0.71%8

3% 8.10+0.74 8.33+0.50 8.11+0.60 8.00+0.71

After 0% 7.19+0.78B 7.30+0.508 7.09+0.608 7.00+0.508
frying Tenderness 3% 8.17+0.82% 8.5240.44* 8.11+0.60% 8.00+0.71%
Tuiciness 0% 7.09+0.93%°B 7.2240.44%8 6.80+0.50°® 6.70+0.71°8
3% 8.08+0.89%°A 8.56+0.53* 7.83+0.71%" 7.71£0.78%A
Overall 0% 7.29+0.788 7.4140.33%8 6.80+0.50°8 6.78+0.67°8
acceptability 3% 8.2440.97%A 8.63+0.50* 8.06+0.63%* 7.89+0.78A

All values are mean+SD of the three replicates.

“®Means values with different superscripts within a same row are significantly different (p<0.05).

ABMeans values with different superscripts within a same column are significantly different (p<0.05).
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