Korean J. Food & Nutr. Vol. 26. No. 3, 453~458 (2013)
http://dx.doi.org/10.9799/ksfan.2013.26.3.453

THE KOREAN JOURNAL OF
SIRAZFUBIOIX|
FOOD AND NUTRITION

DH&dol HIPot =HA| 9rEe] MBS M0 DiX= gt

00k

ol |'O
ot
ol
0
=
2
i
00
=1

Changes in Quality Characteristics of Pork Rectum by Addition of
Maesil (Prunus mume Sieb. et Zucc.)
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Abstract

This study was conducted to investigate the quality change of pork rectum by addition of maesil. pH of the pork rectum
was decreased by the addition of maesil in a dose dependent manner. The changes in the L and a color values of both
raw pork rectum and cooked pork rectum by storage were negligable. The b color value of raw pork rectum was certainly
increased in the early stage of storage. The b value of cooked pork rectum, which was slightly dropped by addition of
maesil, was decreased as storage progressed. In both raw and cooked pork rectum, thiobarbituric acid value (TBA) was
significantly decreased in a dose dependent manner up to 5% addition of maesil. The volatile basic nitrogen (VBN) content
in the ground pork rectum was conspicuously decreased by the addition of maesil. Consequently, the storage time of both
raw and cooked pork rectum was extended more than 4 days by the 5% addition of maesil.
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oA ASL SPSS(statistical Package for Social Sciences,
SPSS Inc., Chicago, IL, USA) software package(version 12)&
0]-83}o] p<0.05 4~F 2.2 Duncan's multiple range test(Lee 5,
1998)2 AHZsFH
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Fig. 1. Effect of maesil extract on the pH of pork rectum
during storage at 5C. A: raw pork rectum, B: cooked pork
rectum, @-@: Control, O-O: 1% maesil extract, V-V
5% maesil, A-A: 10% maesil
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Fig. 2. Effect of maesil extract on the color of pork rectum during storage at 5C. A: L-value of raw pork rectum, B:
a-value of raw pork rectum, C: b-value of raw pork rectum, D: AT(VZ*+da*+5*) value of raw pork rectum, E: L-value
of cooked pork rectum, F: a-value of cooked pork rectum, G: b-value of cooked pork rectum, H: AT(VL?+d*+*) value

of cooked pork rectum, @-@: Control, O-O:
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Fig. 3. Effect of maesil extract on the thiobarbituric acid
value of pork rectum during storage at 5C. A: raw pork
rectum, B: cooked pork rectum, @-@: Control, O-O: 1%
maesil extract, V-V 5% maesil extract, &-A: 10% maesil
extract, Means with different letters in the row and column
are significantly different according to Duncan's multiple
range test (P<0.05)
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Fig. 4. Effect of maesil extract on the volatile basic
nitrogen value of pork rectum during storage at 5TC. A:
raw pork rectum, B: cooked pork rectum, @-@: Control,
O-0: 1% maesil extract, W-V: 5% maesil extract, A-A:
10% maesil extract, Means with different letters in the row
and column are significantly different according to Duncan's
multiple range test (P<0.05)
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