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Abstract

This study was performed to update the National Standard Food Composition Table (NSFCT) published by Korea
Rural Development Administration, especially focusing on vitamin B;, for Korean pork. Total 7 primal and 22
retail fresh cuts of Korean pork were analyzed for vitamin By, and the applied immunoaffinity-HPLC was validated.
Vitamin B, assay by immunoaffinity-HPLC obtained recoveries over 95% and coefficient variations of precision
below about 10%, which met the limits required for validation acceptance. Limits of detection and quantification
of immunoaffinity-HPLC were 0.01 and 0.03 pg/100 g, respectively. Quality control chart showed that analysis
performance was excellent during the entire of study. Vitamin By, contents of pork cuts significantly varied depending
the types of primal and its retail cuts (p<0.05). Belly, Boston butt, rib cuts showed relatively high vitamin B;,
contents compared to other primal cuts. Vitamin B, content of pork retail cuts were also significantly different
within the same primal cuts (p<0.05). Among 22 retail cuts, the highest vitamin B;, was observed in Tosisal in
belly primal part (0.98 11g/100 g) while both Aldeungsimsal in loin and Hongdukkaesal in hide leg were the lowest
by 0.33 ug/100 g. This study provides reliable vitamin B;, data for the Korean pork fresh cuts through standard
sampling, method validation and analytical quality control, which would be used for update of Korean NSFCT.
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ZAet= Aoz gelA] 9rkl). Vitamin B2 49 413
QL 24 yg/day = vi-$- 222F0) A% vitamin Bt Q1A
ol of2] A xZe] DNAZ/Y I 2H o Holsts a3
AA=, A Al Adleld W&z} A7A o, 914, 9
& T AT ol TS 2HsE AeE gHA
UTH2,3). &3, 2 G, ol B Alg, 25, APYE
=7t 2 o]g&3} #elo] Q)& sarcopenia®} dynapenia”t
vitamin B, 238 ¥ #A7} lvhs A7 BaEo] 2lol&
&3¢ vitamin BpAFHY FoA4o]l FAEI Uth4).
Vitamin Bp= 2135 S8l AHE T flollA iz e
= o] 9Jol] EA)sk= W< AKintrinsic factor)¢} Ajtate] &
FAE P ths NN FFETHS). webA, $4t
HH|7F oA = w=Rloluy 7 AA| T $o| SRSl
vitamin By, 23] H¥IH3] WAst= Z1 o8 Hiwlo] glo
™, vitamin Bp7} F& FEA 2F0] EAle] vl =
3 2F AFHE Aehe 2olu AlAs ke AR el
o] &t vitamin B, FFo] UEE 4 UTHE,7).

THelA /7 AHe AEH R FIhehe FAE,
2013 71E AZF 1R1% S/ AH| ko] oF 427 keoll EokaL
A&, o] F HA127]7} 209 kgO & <k 49% 2 A 5h]
71 Bol &HlEe S/elth®). SR 7= d=ele] vt
ol A5 228 UE SFHYE Eeta A w] F-9
o] W2 vitamin By, ol thek 21843 Sl Holg o]
= A AFste] =R FFE7EE A% 7| ZARE vl
v 429 tlolEuo] 27} o] &H e AF R =l
TA7ES Qg g 3 A A FHE A= gLt
E5ol 3 21F = =2 vitamin By, database T-%°] AlF
=g

b, 2 AFE FEXEH(@ural development
administration, RDA)o|A] ¥7Hs}lal Qle 7R 2 4
-3 (national standard composition table)S 7§73 3}7] 13}
o] vitamin By, & 430 283 immunoaffinity-HPLCH
o] A& HSslaL o] & o] &ste] TlAE =52 2270
Al F-91E vitamin By, TS T4t g 4 0]
Y= = Bt FAFEAHYE AAS A B4 o]

APE A% dolele] AHAYE Fuste] FUGFrE
B2k 9 GEA el ledstan ek

Mz U

Al o
Vitamin By, 353 (cyanocobalamin, purity 96.0-102.0%)
< Sigma-AldrichA}(St. Louis, MO, USA)°l| 4 31512
™, sodium acetate trihydrate©} acetic acid= Wako*HOsaka,
Japan)ol| Al T3t A&ttt £ AHEE &=

ZAEANLGES S A A24A ATE (2017)

T 59 % HPLCH= ARSIt A4 5 AH84
#7315 4 (standard reference material, SRM)< SRM®
1546a(meat homogenate)= NIST(National Institute of
Standard and Technology, Gaithersburg MD, USA)ol| A
311 o™, BCR® 487(pig liver)-S EC(European Commission)
A1) IRMM(Institute for Reference Materials and Measurement,
Geel, Belgium)©l| A 438tk Wi A Fdde]o A
% in-house control A& A|#= = Ffr(Imperial dream
XO world class 3step, Namyang, Seoul, Korea)S -vjl 5}
AxAste] Wi Bdely Algsth

B o

AR Zd|

=3 Ak} 8}9) (National Institute of Animal Science,
Wanju, Korea)oll A 52L& 2702 A9 1559 25+
o] e/l E ™ A uE] sHA =5 5515 % 3T, 25
7 2F)E 2016 7€ 18Y TSHdte] FHY 1A|A
2007-823%) ‘Al5e] FoH-T5E 9 TR i ol
upel 2270] F-91 2 AlEslela o] BE A4,
SEAMEAY, el A, SAFE AL, BAAL A &
7, AT, BAA, el B2l S A
HE 159 =5 352 Pz 493 v 47 7423t
@ 5 WH 7ol EsIlon, ol BlmA AL F-9|(F-
AN, T4, LEA, A7, A, SATA, 3
i BADE =5 559 Y B E ol 7Rl 74
shet 7 2k 50 g &3] "o &r]ol AX T 70TAA]
FASALE 4 A5E 4o I BAAE wiS
wo] -70CAA Haain] Aol A&kt

Vitamin Bi2 £& % immunoaffinity clean-up
7ol e Zetaad dAstE A5 (S g B
AF 12 98 H&ste] 0.2 M sodium acetate trihydrate
buffer(pH 4.0) 49.5 mL2} 1% sodium cyanide 0.5 mL-S 7}t
T %259}7](Cole-Parmer 8893, Chicago, IL, USA)E ©]&
otod 1023t 253 A2 e 5 100C F-253(WB-20M,
Jeio Tech Co., Daejeon, Korea)ol| A 1A1ZF =319t &
HAlEE Heo7 W7t 3 Whatman No.1(GE Healthcare,
Amersham Place, UK)S ©]-&-3}o] o3}t Immunoaffinity
column(Easi-Extract vitamin B,, r-Biopharm, Glasgow, UK)
2 Ao A 308 WA F columne] 58-S A A3k
I 7 3 mLS FI3H] columns 437 o3}
H AR FE9Y] vitamin B, % 77 Wef 3 mLA
33]7}4] column®l] F43t] F+= 32| cyanocobalamin-S:
columnol] §2HA1Z1 5 oAl S5/ 3 mLA Al HE T8}
A EeES AT FAPIE o83t F71(F 40
mL)Z column ¢F2 2 FU3FHA column W] 52 A A3k
& methanol 3 mLEY columno] FYst] T2
cyanocobalamin< methanol 2 £-ZA)A Al g Fol| =339
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th wgE F=dL A AE%7](EYELAMG-2200, Tokyo
Rikakikai Co., Tokyo, Japan)Z ©]-&3lo] A4 7}~ Slol
FUAIZI & SF/H 0.5 mLe 71ke] cyanocobalamin<
A-gMA AT 8 AP Y2 0.45 pm membrane filter
(cellulose acetate, Adventec®, DISMIC®—13CP, Osaka, Japan)
2 oiste] 24 viale] @& 5 HPLCZ #4384t

HPLC/DAD &4

Vitamin By, 35892 cyanocobalamin %% 10 mgs
& 10 mLol| €31A]1A 1 mg/mL &= stock solution - %
A ZeE tha -18°Ce] Wghael] Haah 4 A] 0.025-10
pgmLe] WSl HES g Hse] ALeST AR %
vitamin Bj,= HPLC Agilent 1260 infinity(Agilent, Santa
Clara, CA, USA) A|~HS o] £-3}o] columne C;3 ACE
3 AQ@3 mmx150 mm, ACE, Scotland, UK)E Al-&-3}] Table
13} 2-& o] F7 7l oA AT o] o o] F%
flow rate 0.25 mL/min, column oven <=+ 35T, A&
FYEFS 100 WL 2] -8F5 &= cyanocobalamin- 361
nmel| 4] &35+ 21 peak purity &1 912l 200-600 nm
TRHA Yehde F3EE 389

Table 1. Gradient condition of mobile phases for vitamin B12
analysis

Time (min) Water (%) Acetonitrile (%)
0 100 0
11 85 15
19 75 25
20 90 10
26 100 0
35 100 0

2MH AZ(method validation)
Immunoaffinity-HPLCZ ©]-&-3+ BIE}N] B, 41 2
£ AOAC9)¢} ICH(10)8] A4 B 75 7lol=
o 3t HS3FA ) 5ol (specificity) > E89
cyanocobalamin®} 3182 SRM® 154629 vitamin B, =
A5l 224 A] DAD A £71(1260 infinity, Agilent)Z ©]
&3kl 200-600 nme] HHdA FHESE A3t
HPLC ZZvtED A Rl EFF A 59 vitamin
Bj> ¥ =L DAD spectrum= H]123}¢] peak purity S 2215}
o} 244 (linearity) 2 8421 cyanocobalaing A] 5.2
vitamin B, 5% £ 236l & 57 5 H9(0.0195,
0.0391, 0.0781, 0.156, 0.313 pg/mL)°ll A ¥4 5= HPLC
peake] WA} Frele] IAE FAlsle] A FRAE S
ZAVe Tt 7 <84 (limit of detection, LOD) &} 7 #3814
(limit of quantification, LOQ)E blank A& -5 FU 2719
HPLCZ #A3lo] AZvlE 139 signal-to-noise(S/N)<]

Hargkel EFHEAE 747} 337 102 8 42 tshd]
LOD®} LOQE Tatith H &AL ZFFEZ SRM®
1546a2} BCR-4879] vitamin By, $&-& #435ta A8 S
713 NISTS} EColl A A|AIBlE A5X]9ke] dx|8t= &
L2 Alttste] 84E(%)E VeIt e
control A] &(commercial infant formula, Absolute, Maeil,
Seoul, Korea)Z a3 EH2 0 & 53] duplicate® HHE-
2131 35}o] repeatability(intra-day precision, RSDr) S % 7]}
e, duplicate = a}Fol] A 59 FF F 53] st
o] reproducibility(inter-day precision, RSDR)S A|2Fsto] %

04 s

flo

in-house

EZ 22| (analytical quality control)

A ZA 32 E AOAC guideline(11)°] F3lo] A 7S
A= A 7| B 4351t} In-house control
sample(commercial infant formula)2] vitamin B, 32 10
3] o] B 3}o] relative standard deviation(RSD)7} 5%
n) ke B0 2 QC chart?] HA#S 7IEe 2 4%
sta, @] e 9 3}eHA (upper and lower control lines,
UCL and LCL)Z} 2] Z33Hd 2 3}k (upper and lower
action line, UAL and LAL)S olefle] 22} Zo] Aitseto
Pel0e Agen RS BN dri QC ARE B4
alo] QC charel EASR] BAEAS #else

Hr
1>

M

UCL and LCL=mean vitamin B, content£2XSD
UAL and LAL=mean vitamin B, content+3xSD

SH X

EA= SPSS(Statistics package for the social science, ver.
22.0 for window, SPSS Inc., Chicago, IL, USA)Z 21312
ol gatem Ht, FFTAAE FotaL o5 oA A
©] & Ducan’s multiple range testS ©]-&3t] F2]A3-S 1%
st ok X EETH] /-2 Pearson corelation=
p<0.05Z} 0.01 FoA FAstar o|E9 correlation
coefficient(r) S H| w3} T}

Zda} o nE
Immunoaffinity-HPLC MY AZ
Vitamin B;, ¥ (cyanocobalamin)¥} A] (SRM® 1546a)
2 HPLCE 2Ag A2nE 1S Fg 13 2t} F A2
o] AZwlEI#A EIE  cyanocobalamin peak®]
retention time- 3042 2 A& UX]8}$]. 2™ cyanocobalamin
peak®] 200-600 nm 24 3 %E DAD spectrum®] %
YR8t peake] =7} 9% ol/d o= =A YERY HPLC

H specificity7} a5 & F AT
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Fig. 1. HPLC chromatograms of cyanocobalamin standard (A) and sample (B).

(retention time 4.65%-0l| 4 WAL &= peaks &¢
). EAR Y A4 (linearity)> A 9] BlwA W FF
9] vitamin By, %= oA 9] S gkl thgh 24 u]F
HAE Jepl &A1) A FE gQlgt Aoz 7892
cyanocobalamin< 0.0195, 0.0391, 0.0781, 0.156, 0.313,
0.616 ngmLe] FEZ A|XH ZFENS 47t 334 4
g Haraks ol st HEFAE Ad e A} Table 29}
2ol y=2006.5x-22.033 (R*=0.9996)2] F¥24]-S Aof A
dol e ¢ 4 AUUrh T, blank testol A
signal-to-noise H|-&2] Zt7} 3ulje} 108 & 1 ste] Aozl
HEIA S &A= ZH2} 0.01 pg/100 g9+ 0.03 11g/100
g2 & =529 vitamin B, 4 Fsl7]l T2 IARE
HS g1dd o+ UATH(Table 2).
Immunoaffinity-HPLCE ©]-8-¢+ vitamin B, 41| & €
J(accuracy)> FAI8t1A) 3k= 52 AE<] cyanocobalamin
o] 3k o] oF 2008 AfolE Hole F TR A

oo
oy
e

g

Table 2. Limits of detection and quantification, and linearity of
immunoaffinity-HPLC/DAD assay for vitamin Bi,

Vitamin By, (ug/100 g)
Calibration curve equation (y=Ax+B) y=2009x-22.033
Correlation coefficient (R%) 0.9996
LOD 0.01
LOQ 0.03

Parameters

= wAste] I4ES BlastElon 1 A7 Table 32
2t} ZnE2 BCR® 487(pig liver)ZF SRM® 1546a(infant
formaula)®] A| A1 ZH2ke] 9154k 112.0049.00 1g/100 gt
0.55+0.16 1g/100 g2} B] 2 3}o] immunoaffinity-HPLCH S
2 dojd Ao s doldl e A7 99.6%<
95.0%5 AATE FAHe] %L (precision) Ho< 413l
in-house sample(A| 3 infant formula)E- inter-day<} intra-day
o 72t A8t CV(%) k= AlAFet A o= Table 49} 2
o] Z+7} 10.5% 9} 8.5% Atk B Py} HdAge
EAStaAlste Al golA B2 i sk ol whet
G HE® o wht AEe Tto| =alkle A -§-5tod
T84 ANE 2H s FTH10-12). AOACH| A Al-g-efa
A FF vel=eRld 2w A S TR Tl

N

Table 3. Accuracy of immunoaffinity-HPLC/DAD assay for
vitamin By,

Sample Vitamin By, content (11g/100 g) Recovery”
Reference value” Analysis value? (%)
BCR® 487 112.00£9.00 111.51+11.51 99.6
SRM" 1546a 0.5540.16 0.52+0.09 950

DReference value indicates the vitamin By, contents of BCR® 487 and SRM® 1546a
provided by EC and NIST, respectively, as the certificate value.

2Analysis value indicates the vitamin By, contents obtained by immunoaffinity-
HPLC/DAD assay for vitamin By, in this study.

3)Recovery (%) was calculated by 100 (analytical value/reference value).
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1.1%+= 95-105%, 100 ppm-> 90-107%, 100 ppb-10 ppb<]
73%- 35& 80-110%, 10 ppb2] 7% 60-115%% 7|th 3]
&2 AL ATH(1D). £ ATl Al FuEde
vitamin B, 5% 50 gEE 710 34&-S BCR®
4879] 7% 95-105%, SRM® 1546a2] 73-%- Z+2} 80-110% <}
60-115%2] & Gl Blsle] 2 Aol ¥ =2 358
< o] immunoaffinity- HPLC £-415 9] 3 8H4jo] $-ra-S
gelgk 4= il T3, Aol A = in-house sample2]
vitamin B, & <ol thek 8= AOACS] repeatability
¢} reproducibility 78 7152 <F 15%= & AFelA A&
AU CVLe olit Yol EA o] HuAo] ¢3S

gl 5 ATk

Table 4. Precision of immunoaffinity-HPLC/DAD assay for
vitamin Bj,

Vitamin By, content (1g/100 g)

Sample — —
Parameters Repeatability’  Reproducibility”
Infant formula Mean+SD 557048 536+0.52
QC sample) v @ 860 969

URepeatability refers to the results of 5 independent determinations carried out in
a sample by analyzing 5 replicates of the same sample in the same day.
Reproducibility refers to the results of 5 independent determinations carried out in
a sample by analyzing 5 replicates of the sample at different assay days.
ICoefficient of variation (%)=100 (SD/mean).
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702 FA% 295 #eA T 2X|4o] A3 H
Z #2] = 3 (quality control chart)E ©]-&-38lo] A&
2] A 9] koA x|&2 o7 Te|HeR]] o RE
HEstA ko). EAFAAY =R S 218 Al

EE 103] o]} #A8te CvrE 5% PRkl 10749
A2 RE gk 508 1g/100 g 7|FEo 2 A3 e
w o]7)dl] £2xFFHAS} +3xFFHXE A Abslo] 24zt
426-6.25 1g/100 g WSS Fa] 74 (UCLT} LCL) O =,
3.76-6.74 1g/100 g= ZX| A (UALZ}F LAL)C.2 A7 s}
of BAFAS Bed AMgstRon & ATelA] A

k=]

o
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B = b A (O TR N
=
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grol #el @A <ol e HAT 4 UrhFig. 2).
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Fig. 2. A quality control chart of immunoaffinity-HPLC/DAD assay
for vitamin By,.
UCL and LCL=mean+2xSD, UAL and LAL=meant+3xSD.

S ER0| E2H vitamin Bqy B2

=52 1A & F8 52 (primal cut) 77§-2H (tenderloin),
54l (loin), 54 (Boston butt), 2THe] (foreleg), S the] (hind
leg), AHA A (belly), ZH|rib)E W 5 A5 F-9 (retail cut)
22N (QHAA, SAE A, SEAAL, A4 FAl A, SEALE
A ool A, elal A A4 BAAA, Bl =)
Yk, A7, SALEA, S5, EALA, 274, A
A oEA 5] AN R B73810] vitamin BpE 4]
g A Table 59 2ok £49] vitamin B, THE
0.33-0.98 1g/100 g2 WSS Yehdlo] F-9]ol whe} oF 3u)
o] Apol& HA=tl 770 primal cutsell A AHEA 7917t
0.69 1g/100 g= 7H -2 Yt vitamin B, 3HEF2 YERA
Hb, sitke] 79171 042 /100 g= 71 $h2 Ht gk
YehAe B8 2--S primal cuto] 2He AlE- F9]o wha}
vitamin Bp 9] 3tgo] o 0 g2 2jo] 2 YeRiT) At
primal cut®] A5 59191 EAIAE 098 1g/100 g = 4|
2270 retail cutsol A 7FF =2 SRS HQ WHA, 2
primal cutel] &= S2H 9] 7% 038 1g/100 g &2 WA
et A 59 Yol <F 2682 #2929l 2fo]=
wolrh wbA, okthe] primal cut®] AJE- H9] Fol e KA
ako] 0.65 ng/100 g2 7Hg =& g B3, YA
559194 0.36-0.47 1g/100 g2 9] kel A 2]l
zto) 2 VFERNA] eEdth & 227 Al B9elA s =
vitamin By, S B9l 9= A EA4H0.98 o
g/100 gl 7 e e Bl F9= Srtele
M TAY 54033 1100 g) o= oF 3|
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A =9] vitamin By 3 2bo]E UERAATH

Table 59 A A€ USDA(12)¢l14] #4138+ =59] vitamin
B, & A H} 4S5t A =59 vitamin B, 3
Hlwsl & o, 2|9} b Foje e FAF =50] ¥ =%
ou tE YA E i @2 Aoz Yyt 539
nla =59 belly$} Boston butt 7917} 717} 0.84 1g/100
g% 091 1g/100 g= Th2 F-9lol &l w2 FFe Bile
o ol Iulat B9 AT 54ld deete R E
B Ao A= T2 primal cute] H]te] 3-& vitamin By,
ke YRt Wi, gulal ESolA 7 W
vitamin B, &5 HQl At 8 A&dts vl =59
hind leg 59+ 0.71 pg/100 g= TF2 F-9lof| v]&] v w2
=2 vitamin Bp, &< UERTL 9, 53 yiFEEEH
Z2H3 =59 JIALE T3 Greemfield 5(13)2 Tt
879 vitaminE A3V A § E2 TEFE Bl
HHH vitamin Bpe o 9] 2 A= 7] Ho) 2| Ho] B 240
A o 2ol HEEAL 2 H7F 088111 1g/100 gol] o] 2

MU o= H

Table 5. Vitamin B, contents in fresh cuts of Korean pork

3|2 A24d A7E (2017)

ta B 328t =), £3] loin chop(54]) F-¢ oA A77
919} vitamin Bpp'= 020 1g/100 g1 Rbsto] 2w 2o
A& 1.06 1g/100 g9 o] HEH ] Z Aol & UEhdS
HoFth & A5 Slal sHFAAS oA Azt
=5 5918 AW 2 Table 67 2om o] & ghef
I} 2 Aol E43) vitamin B, SRRl A S B4
g A3K(Table 7), Aol =S =5 F9171 vitamin
B, o] ESTHE Greemfield 5(13)9] R otes &

o Sh vitamin B AT 50 B S Hol
o149l 2ol & YERd B (p<0.05), A gt
SAACRE Fo4 o] gle AR Yt o]
2 B Are Sl w5 7909 AR RS whe
J I B-E=9] variationo] Z7] WEQl Ao KR =1,
AA FAE =% F9 FolA AWl 10% ©1F
F-L)(EA4 A A AL, A Al A7) Ak Z28))9] vitamin By
FHeFel 7% 042-0.87 ng/100 go] M= thE F-9]of v}
of Gt o]} FFEE YER AL = AL £ W, vitamin

Korean primal pork cuts Korean customer Vitamin By,

Mean vitamin By, Reference value?

(US equivalent name) retail cuts (ug/100 o) % of RNI" f"f(ufg;'% g)“‘s (vitamin By, 1g/100 g)
Tosisal 0.9840.16” 406
Galmaegisal 0.87+0.09" 362
Samgyeopsal (belly) Samgyeopsal 0.62£0.14° 259 0.690.23 0.84 (belly)
Odolsamgyeop 0.6120.02° 256
Deunggalbi 0.38+0.00° 159
Moksim (Boston butt) Moksimsal 0.6410.16 26.6 0.64+0.00 091 (shoulder blade, bone-in)
Galbi (rib) Galbisal 0.6410.16 26.8 0.64+0.00 0.52 (loin, center rib, bone-in)
Apnsim (tenderloin) Ansimsal 0.61£0.10 252 0.610.00 0.52 (loin, tenderloin, boneless)
Buchaesal 0.65+0.02 270
Apsataesal 04710.11° 19.6
Apdari (foreleg) Apdartal 045:010 189 0.470.10 0.55 (shoulder, arm picnic, separable lean only)
Khurisal 0.4520.10° 188
Hangjeongsal 042£0,01° 176
Jugeoksal 0.3620.08" 15.1
Deungsimdeotsal 0.6210.10° 259 0.56 (loin, sirloin, bone-in)
Dungsim (loin) ) . 047+0.21 0.53 (loin, toploin, boneless)
Aldeungsimsal 0.33+0.09 137 0.53 (loin, centerloin, bone-in)
Boseopsal 0.50+0.04" 209
Bolgitsal 0.4820.07" 199
Dwitdari (hind leg) Doganisl 043:009" 178 042007 0.71 (leg/ham, whole, separable lean only)
Seolgitsal 0.410.10 172
Dwitsataesal 0.35+0.08™ 146
Hongdukkaesal 0.33+0.05° 137

DRNI, recommended nutrient intake.
Source of reference values: USDA nutrient database (12).

IMeans with different superscript small letters in the same column for the same primal cut are significantly different at p<0.05.
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Korean primal pork cuts Korean customer

(US equivalent name) retail cuts Water (/100 g) Protein (g/100 g) Fat (g/100 g) Ash (g/100 g)
Tosisal 71.76+0.09 20.45:0.07° 5.8220.01¢ 1.030.05"

Galmaegisal 66.30£0.24° 17.920.08° 12.16+0.11° 09520.02°

Samgyeopsal (belly) Samgyeopsal 59.23+1.43° 17.09+0.60° 25.99+4.32° 0.82+0.03¢
Odolsamgyeop 58.35:1.51° 17.12+041° 17.7120.09° 0.9420,05"

Deunggalbi 60.19+0.97° 17.8820.22° 17.192005° 0.95+0.03°
Molsim (Boston butt) Molksimsal 66.37+1.37 17.870.80 13.992033 0.95+0.04
Galbi (tib) Galbisal 66.20+1.15 18.70£0.41 13.59£1.42 0.92+0.03
Ansim (tenderloin) Ansimsal 73972072 21.18£0.38 4.16+0.30 1.13+0.03
Buchaesal 71.58+0.48° 20.09+0.03" 6.65+0.05¢ 0.97+0.03¢

Apsataesal 7353051 20.82+0.12° 4,68+0.68° 1.01£0.02%

Apdarisal 71432032 20.56£0.84" 7924028 0.99+0,02"

Apdhari (foreleg) . " b | X
Kharisal 73.10£0.26 18.8420.21 5910.52 1.06+0.03

Hangjeongsal 57.62+1.19° 17.98+0.45° 16.67+0.04° 0.86+0.05°

Jugeoksal 72.2810.18" 20.49£0.21° 6.1310,06 1041001

o Deungsimdeotsal 62.40£1.10° 17.51£0.53" 11.94£0,03" 0951004

Dungsim (loin)

Aldeungsinsal 70.87+0.87 22.90+1.08° 5.13£0.28° 1.09:0.05°

Basegpsal 71.80£0.10 21.13:0.59 5144037 1.07+0.02°

Bolgitsal 73074045 20.79+0.36 4.810.52 1.08+0.01°

Doganisal 72.50+1.50 21.29+0.77 4.23+0.19 1.08+0.03°

Dwitdari (hind leg) .

Seolgitsal 72.47+0.80 2090+1.62 5.39+0.06 1.06+0.02°

Duitsataesal 72.97+1.02 2051+0.93 5.11¢1.27 0.98+0.03°

Hongdukkaesal 7327140 20.03+0.24 544+1.16 1.05+0.00°

YApproximate composition data of Korean pork cuts was provided from National Institute of Agricultural Science, RDA, Korea.
OMeans with different superscript small letters in the same column for the same primal cut are significantly different at p<0.05.

Table 7. Pearson corelation coefficients for approximate
composition and vitamin B12 content of Korean pork cuts

Vitamin B,  Water Protein Fat Ash
Vitamin By, 1
Water -0.155 1
Protein 02880 0787" 1
Fat 0.192 0918”"  -0819” 1
Ash 0222 081" 07767 082" 1

Vp <005, "p<0.01.
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