AU A, RROAFFTELSFAEAD e A TAE)

A8EA9] A4 AE Yste] e Yt AF Sl ol2rA] DAL Tt
T} AYE D Qi shed FFH A oldel® $wtdE, 8z 9 Azl § HaRt 2310]
=4 B2 9¥e Fe Ao gt 2 $FEsIM 2E5EAC ol2E FHo] §2d|
UXE 972 87t BA %e Aot} WA o] dye S =T AlolelMe] dES
SAPFS o BHo2 Wiy S8aTd dal] A dTsl, EHY 4859
AP T F4 ke FASe 26 a7 R¥E 2EIS A Flostad dAjst
o £ d7elMe A EskEo] ARE AX 25HE #AF AldX B FolE 58 &
de sk B8 228 HHsislel Eubge WA 5o S8EHE Aoy, E5Y BHUE ¥
o TAle] TEE Fole WHOE old we $APY AF 7z A5 duxt o

m 32 4o
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|
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ME o

TAEE € A
ANg2 A48 FAELS d93#E(Landrace XYorkshireXDuroc)%F 4052 FLEx7
A AtgE AAF 110kg Hele] FROR AP o] &R, FHANAM =EFAA Y F£45&
3 528
]

FUW IAbY 458 EG o] gHH0n, JAFFUEE 0.4°2 HP3 3B

183t o 14 B & 3

Fo AFA 448 UE F4718 S BuSE ¥R
FFEE YRFSETE RS, ARAT Fo 0FE

A

M y

075 YT E SEAAA Bt dutgrt 2ASE 4 1
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pH, Temperature
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5T 30mn ~ thrd 2F F 24hrof AFAUETINA A 12 ~ 135F Alolo BA ¢
E 71 m. longissimus dorsi, m.semimembranosus) AFZ pH meter ¥ B3 2L A(istek
7 7p Korea)& ol&sle 4389},

B8 (Vater holding capacity)
B Graud Hamm™e] Filter paper press¥ g $838to] &4 A28 plexiglass

plateg o] &3t9), o#A](Whatman No.2)E ¥ AE 300mge FHalo] 587 daa g &,
171 fHol Eol g R WA FEo] Hol gr R4 ZWAHEL planimeter

(TAMAYA Super PLANIX o Japan)& AH&3lo] ZA3tS ).
BrE@®=(&z249 94 / & §F9H) X100

74 7 (Cooking loss)

THERFY HRL ARE AT B FA 2em }X2mE HWEH polyethylene bagdl
2ol 75C water bath(Dea Han Co, Model 10-101, Korea)ol A 3087} 7kd3tn AF&dA 30
2 AN F MERES SAE
HEEFE (%) = (FER NEFA-7IEFE AEFA) /7HEA AEFEA X 100

BAAE
o]Abo] AdoA dojx Az SAS(1999) 9] GLM(General Linear Model) W o2 BAlg)

47t BlRE #8] Duncand ©hE FAL HAAso A7 F9A

o Tl

pH - value, Temperature

e 453 $743%9 42 #9831 BFY% A5 23T DAL 9o 259
p7h @l de] S pH 5.000) 2HEFF B FAeA
H pHy-1 value A d¥tr &7 B 879 Abold] foHd 2polE YERY
Bolz gkgtort, 24A17bo] e p, valued A&
o g4erek ZA4E YEAtHp<0.05). &5 oA E
ETRG ol o4 UT(p0.05) AolE B FAed
semimembranosus) EFNA B4 AL vl tH(Table 1).

244 9 a2 (Water Holding Capacity and Cooking Loss)
4559 B4 B54F 2582 %9 oun 28 € AFARA A¢
%9 shtoln] AAH HAME o) $ F 28 pSESY R
st BgAow @ 2% duldo] ]

F

I EHY 257 &

'
o

o fr

o8

g

L
p

3o b

A

nooX
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Table 1. pH value and carcass temperature of pork muscle dieted normal and cabonated

water
pH TemperatureT
Treatment time
Normal COy-water Normal COs-water
n. longissi- P’ 6.0£0.09" 6.0£0.07"  35.240.83%"  32.740.26"
mus dorsi pH,’ 55+0.03®  5.840.03®  2.3£0.07*  2.210.11"
o semimen-  Phw  5.940.01%  6.0+0.08"  39.2+0.20"  36.9+0.33"
branosus oH, 5.540,02% 5.840.05"  3.6+0.00% 3.4+0.08%

"% Means with same superscripts within a same column are not significantly different

(p>0.05).

" Means with same superscripts within a same row are not significantly different
(p>0.05).

Mean+SE.

pHyo-i” © Value 30 ~ lhr postmortem.

pH.: Value 24hr postmortem.

Table 2. Water holding capacity and cooking loss of pork muscle dieted normal and

cabonated water during the storage at 4T

Experimental days(postmortem)

Treatment
2 3 4 6 8

N 23.04+1.11% 27.30+£1.26" 25.16+1.48"™ 23.80+1.35" 25.25+1.80%

WHC

C' 25.25+1.24% 28.25+1.80™ 33.02+3.84" 24.73£1.37™ 24.014+1.30%

N 36.4740.48" 36.59+1.08" 34.03+0.58"™ 32.8240.45° 36.53+0.58"
L

€' 37.11£0.53" 36.5940.66" 34.76+0.42" 32.64+0.36° 36.774+0.62"
A-B

Means with same superscripts within a same column are not significantly
different(p>0.05).

Means with same superscripts within a same row are not significantly
different(p>0.05).

Mean £ SE.

W : Water Holding Capacity.

a-b

N" . Normal water.
C* : Carbonated water(%).
CL" : Cooking loss(%).
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< ¢ Abolol A FAMRE X & "}E]r"ﬁ"i By "'}
28 vehd A%g Byov f94 e zole ¢t} Eikelenboom®} Namni Costa™E
JHEFFS ZEAol, pH, SAR] AHEst A9 ge Ao g vk lon Kauffma
5L HERFE PEST A4Sl o FIHL Aolst ¢7] WE st 9sho
F §2% vaste dE ofelgol Atz R v vk (Table 2).

B A7 224 AFREY HAA didrE FAgeEy JdEHE 2B d2 F
e 53 SAMNEFHE 2A 8] S8 AAEAT

EEF 30 ~ 1hro) AAH ZAE plyp Valued M e S84 2 Bibe 4T EF F
43 F2E YehR oy 2¢hr A 3E pHolME Bt SEEAA A w4 Yed &
B pizta &2 YEUSFATH(p<0.05). FFE 289 2RdAME s 477 o

b g F£3ol WA Yelyd fo4 de 37 Z23E Jeld o (p<0.05). BFH
(WHO) &3 Z2FdAMe @it $8771 td 584 vdegwoy 94 de F3d 4
ol BoFA ¢t 7FE 7 (Cooking loss) M T BT Zo] dz2T 2 AT

AME B BoFdey o4 e Aole HolA 4T
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