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Abstract

In order to establish the frozen storage method of pork and contribute to the stabilization of
pork price, physicochemical changes and sensory evaluation of pork, stored at —20°C up to the
period of 12 months, were analyzed every three months. The drip loss of frozen meat cuts was
below 1 % regardless of storage months. In the course of storage, pH of frozen half carcass rose
a little, while that of meat cuts remained almost the same. WHC (water holding capacity) of
frozen half carcass and meat cuts was in the range of 50~60 and 55~62 %, respectively and
VBN (volatile basic nitrogen) was about 11~18 mg%, all of which did considerably change during
the storage. TBA(thiobarbituric acid) value was not increased up to the 6th month of storage,
but represented a considerable increase after the 9th month of storage, Both tenderness and
juiciness of frozen pork were decreased after the 12th month of storage but the acceptability of

frozen pork to the consumers turned out fairly good.
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Fig. 1. Freezing curves for half carcass (A) and

meat cuts (B) by air blast freezer
Air flow speed: 3~4 m/sec
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Fig. 2. Thawing curves of half carcass and meat
cuts stored at —20°C, at the ambient
air temperature of 4+1°C
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Table 1. Drip release of frozen pork at ambient
air temperature (4+1°C)
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Fig. 3. Changes in the pH of frozen half carcass
(A) and meat cuts (B) during the storage

at —-20°C
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Fig. 4. Changes in the water holding capacity of
frozen half carcass (A) and meat cuts
(B) during the storage at —20°C

[J—10 : Ham
A~——A : Loin
O——C0C : Boston butt

£oz sgch HEAD 2 Rkt Bkl Bt
o, Miller#&™ Bl fk3te] S8 Rkl ET
2e BE sy on], LawSs ™ e WE ik B
o] Aol wtat fkike] ETHE = A Wik

2612 FRpye] BREE RPlk IRl A el =t pHe
ROz JHetd Rk RPAE FRE 482 B
RE©® pHrl REsfo 2 HBin el = RAde 23
d MPsE BRE T B FRAY RkiEe pHY
®Bb A= Bl BEES G Bl M e
Aoz BRI L. X KE KRAA Zo8 HE
FAi S R RSB web 47 BRSE HiEeldle
o, 85A9 4% Ad B} ge A= Ve
AL grwihel pH ®{tol K3t B I B2 o
Foz BREgH

WBl X0 EXES] Bt

o RFE BKee) VBN #{bE Fig. 5ol e gl
% BRE 2% 11~18mg% WEZA GRS frk F
VBN #{bx EFESA 9 ez AME
—HR e 2 ARG B ETEE B BER &



(38)

R - BH= - HRE-RAE-R B

. 4o
- A
& 30 L
o
=
=
2R 20 F
2 o
a3 = z E
4
£ f
-
o
>
0 1 A 1 1
g

()

30 L

;20 F

VOLATILE BASiC KITROGEN
(ms %)

—

o

T

X

0 1 1 L 1 -3

STCRAGE MONTHS

Fig. 5. Changes in the VBN of frozen half
carcass (A) and meat cuts (B) during
the storage at —20°C
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Fig. 6. Changes in the TBA value of frozen half
carcass (A) and meat cuts (B) during
the storage at —20°C
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Table 2. Sensory evaluation of frozen pork during its storage at —20°C

Classification Tenderness Juiciness
Panel Unfrozen Frozen t-Test Unfrozen Frozen t-Test
Storage (month) _ -
member pork pork Calculation pork pork Calculation
1 15 5.93 5.13 1. 468 5.93 4.73 2.076
3 21 6. 05 5.19 1.526 4.90 4.43 0. 839
6 30 5.46 5.80 0. 796 5. 06 5. 40 1. 095
9 28 6.21 6. 35 0. 337 4.79 4.43 i 1. 001
12 28 6. 36 5.71 2.077*% 5.35 4.57 ‘ 2. 499*

Scoring system. 9 : very tender, juicy, 7 :

very tough, dry
* Significant at 5% level
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Table 3. Results of acceptability by consumers
to frozen pork compared with that of
unfrozen pork unit : %

"™ Classifi-

Parti- ™. cation . . .
cipants ° Superior|ldentical! Inferior
Storage
(month)

1 150 30.6 55.3 14.1
3 475 34.5 47.3 18.2
6 432 3L.5 59.2 9.3
9 219 33.3 60.3 | 6.4
12 195 28.7 64.6 | 6.7
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