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E’%%:"(erus unshin) & 71% 544 AlFEo A o] AArte s 9,1091 o8 7HA] o,
Hab HERF o] d-FEof
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)i, Ae&A EA<Q naringin, hesperidine, rutin &
flavonoid /7t /5o A& A o# A tH(Ranganna et al). FEF FH=of 9l
flavonoid & @Atst, &+, FEAR], FAF, de A, Fulolelx ZHgol A, &3] 71“
Ao, 2Add 743 5o &7t Q12 (Chen et al, Guengerich et /., Kawaguchi
et al., Park et al, Sohn et al.), 7|27+ A&7} 2 (Buchanan et al.), &g 2ol A
fr7t g Jd= Aoz 48l A Ath(Braddock). ZEL 7HF Fo| HAME o] go] #AE 1
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2o A2 ALHE dste] PR ZAOL A 3 AT AAAANA 2E FUES
FAsT o8y 54 L 7134 E ARSIl RasLA Bo).

Mz o oy

g PAE AU ARE ZE9E Az (F)BAIRAM Az ed, 2 Hot
A2 E F98A &2 HALZ(HZF, TB-0), 23 FA7|l 8% FAT F v|&7]|qd
15% F9% AF AgAA(FFY F49F, TB-1)E 3WEE 25 52U 259
A FE R AR A FAR YRS TR 12.90%, 299D 7.62%, ZAY 2.33%, =
38 3.72%, 2AF 14.51%, 7H4A FALE 71.83%% T #E FAEY] FREAHA 2
FAAA, FANGEA L 71e A 2348 243 29 BE LA ZEHA gt

E59 pH 42 pH meter(ATI Orion 370, USA)E o] &3t §A35%.on, VBN %3}
AutAlFFE AEFAN F3to A3t 28] TBARS 2 Bueged} Austd] o=
EX3A . =59 BH N2 54L& Nx}A (Chromameter CR—200b, Minolta Camera Co.,
Japan) & 1839 L'(WE), a"(AA%) 2 b'(ZAME)E Jehdig e, 248 Hofmann
ol yilo g At g F2 Z4FE —18CoA 2747 23S w 2 AFY F
Al, 8F BFS 4TCoAA 20/ AEPS d9 slF A5 FA, 7148 3FL N5y F4H2
T 75C/ HEE 71EEE o 71 A% BA 2ol 4zt MEEE JERRAG. £59 7]
AR B4L 2R FYsA M=, AR, Fo18 2+ 40, 15 € 5 mmE A2 Al g tisA
rheometer(CR—200D, SUN Scientific Co., Japan)& ©]-43t A3} ]9 7|54 L
TEE @537 st B, Fv), AL, OdFEAL € AAARA 7154 dEo 7P 9
(like extremely)E 74, 714 Y} (dislike extremely)E 102 3l 74 7|2 =Y o2
34t 28z dojd Ao FF = SAS program$ )83t B39 1, Duncand ©53
AP E 5% FFNAH F949& AAIG

Table 1. pH, VBN(volatile basic nitrogen) content, TBARS(2—thiobarbituric acid rea—
ctive substances) value and bacterial counts of pork loin

[tems Treatments
TB-0" TB-1?
pH . 5.83 +0.12% 5.80 +0.18
VBN(mg%) 15.40 +£2.03 12.10 £3.50
TBARS(MA mg/kg) ©0.209+0.030*" 0.14940.030°
Bacterial counts(Log cfu/mL) 3.76 %0.10 3.95 £0.13

Y Pork not fed with dried tangerine byproduct during total breeding period.

? Pork fed with 8% and 15% dried citrus pulp during growing and fattening period,
respectively.

 Mean%SD.

Y Values with different superscripts in the same row are significantly different at p<0.05.
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1. pH, VBN, TBARS ¥ QutAZ$

7HE BAES B B) SA0 F934 g = Aboleol] pH, VBN 2 GutAj 4=
o} ztol= gt 18y} TBARS#HS 2L F3 fé% Aol FelahA w3kth(p<0.05). ©]
AL gl Fi¢ flavonoid F7F 28l A& Yehd 272 Ik Eth(Shon and Kim).

E
(]

A
=)

o o

2. 3QA:

#E RAES F93X &2 TB-079 9% TB-19 EWA== L' 2 b'#te e 2
o7} AN e, a2 TB—-077} TB-1FRY 93 A =& Aot
.25 4 AFE

BHoe 9 282 Table 3914 B viel 2o] B8 4 @ 714733-& TB-07F TB-11
o TS A %2 (p<0.05), FALE, 50, dBVIETRFE AEE Alold fo3t A

°ol7F Sl th.

Table 2. Hunter's value of pork loin

Treatments
Hunter's color 2
TB-0V TB-1
L' (lightness) 48.71+6.42% 48.67+3.86
a"(redness) 10.61+2.96° 6.06+0.36"
b’ (yellowness) 5.04+0.09 3.29+1.10

"9 Same as in Table 1.

Table 3. Water holding capacity, frozen loss, thawing loss, water boiling loss and
pan boiling loss of pork loin (%)

Treatments
[tems ) 2)
TB-0! TB-1
Water holding capacity 72.30+3.38*5 64.26+2.51°
Frozen loss 1.26%20.40 1.621+0.30
Thawing loss 4.64+0.17 5.72+1.70
Water boiling loss 27.04%6.50 31.98+4.46
Pan boiling loss 32.16+0.29* 28.49+2.64"

"9 Same as in Table 1.
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4. 71414 &4

=5 A 71AY BAS 54T AFE Table 49 2] A%, &4, §34, AFY £ A
9E 2 g FAE T4 %] YAAT AL TB-10] /A w}hH(p<0.05).

58 BRG] Aot A1 DA ATl B, W), &
F4 2 3P4 JIBEE 97 PAE T BE GFo
FA 4 S40] #18Al EATHp<0.05).
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rir
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s
4z
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we -
to

< AAshANA 28 FAEE FA%n B /A 54 R 71548 E B
sttt g FAES B =% FAF FAA &2 5§ T4 Aol pH, VBN R dut

Table 4. Textural properties of pork loin

ltems Treatments
TB-0" TB-1?
Hardness(dyne/cm®) 239 + 33% 263 73
Springiness(%) 67.6% 4.4 62.0+17.2
Cohesiveness(%) 46.3+ 3.2 52.7t 6.6
Gumminess (kg) 240 * 32 304 *39°
Chewiness(g) 58.6x 10.5 69.71£31.8
Shear force value(kg) 1,973 +730 1,720 %56
' Same as in Table 1.
Table 5. Sensory evaluation of pork loin
Items . Treatments _
TB-0 TB-1
Taste 5.30£0.44° | 5.3040.42
Flavor 5.08+0.31 5.2610.34
Tenderness 4.80%0.56" 5.33+0.40°
Juiciness 5.15+0.44 5.40+0.18
Palatability 5.1240.49 5.26+0.28

% Same as in Table 1.
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A9 ztole At 22y TBARS @2 #ES Fod =854l st *n
(p<0.05). & FA=E FJ3tA &2 TB-079 Fo¥ TB-19] EW

o g Aol 7k Al e, a’ghe TB-077F TB-178% felatA & 4
H 7FEAF2 TB-07F TB-184 foahA %o (p<0.05), F23%F, e, €97t
GRF2 A RE Atold) FoF Ao/t Pt A%, B, $RA, AR # daEE

AE Foe] o] YAAT FHAHL TB-10] #FsHA EAth(p<0.05). B, & 5
R FEAA 7EEE HE FAE Fod BE g ey, dee AE FAES 7

4 S4lo] frolalAl E34TH(p<0.05).
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