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Effects of Polyphosphates and Heart on the Physicochemical
Properties of a Restructured Pork Product
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Korea Adranced Institute of Science and Technology, Seoul

Abstract

The effects of polyphosphates (STP, TSPP, SAPP and SHMP) and heart on physicochemical properties
of a restructured pork product were studied. Among phosphates studied, no significant differences were found
in TBA value and WHC while STP and TSPP showed a significantly better effect on the reduction of cooking
loss than SAPP and SHMP. When the products with beef heart (5%, 10% and 15%) were compared with
beef organoleptically, texture and color of the products showed no difference from those of beef regardless
of levels of heart. Juiciness was better and cooking loss was lower in the products with heart than in beef.
When pork heart was added, cooking loss and TBA value were not significantly different among products
with different levels of heart (5%, 7.5% and 10%). Color and juiciness were improved significantly with 7.5%

and 10% levels compared to 5% level. The measurements by a color difference meter showed that the im-

provement of color was mainly due to the increase in redness of the product.
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Fig. 1. The manufacturing flow sheet of a restruc-
tured pork product
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Table 1. Effects of phosphates on pH, cooking loss,
WHC and TBA value of the restructured meat
product*

STP TSPP SAFP SHMP
pH 6.21 6.20¢ 5.69* 5.94¢
Cooking loss  27.09¢  25.57«  34.67° 35.19
WHC** 2.24 2.46 2.21 2.20
TBA 0.24 0.30 0.18 0.23

*. All treatments contained salt 0.5% and ascorbic acid
0.05%.
**. Water-Holding Capacity
we: Values with the same leter are not significantly dif-
ferent at the 5% level.
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Table 2. Effect of the level of beef heart addition on
organoleptic properties* and cooking loss of the
restructured pork product**

5% 10% 15% Beef S.E.

Heart flavor 3.44¢ 4.89" 5.11* 6.44c 0.44
Texture 5.33 5.44 577 544 0.56
Juiciness 5.22« 5.33« 5.66« 3.77* 0.51

Raw meat color 5.22 522 544 522 0.65

Cooking loss 24.00+ 21.32« 21.20° 34.48* 0.88

*: All items based on nine point hedonic scale.
Texture and raw meat color: 1 =least desirable to
9=most desirable; juiciness: 1=dry to 9=juicy:
heart flavor: 1=weak to 9=strong.

**. All treatments contained 0.5% STP, 0.5% salt and
0.05% ascorbic acid.

«+<: Values with the same letter are not significantly dif-
ferent at the 5% level.
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Table 3. Effect of the level of pork heart addition on
organoleptic properties* of the restructured pork
product**

3% 7.5% 10%
Juiciness 3.38- 3.67* 5.67"
Raw meat color 2.24« 8.44*% 7.00%
Heart flavor 6.89 5.89 6.00

*

. All items hased on nine point hedonic scale.
Juiciness: 1= dry to 9= juicy: color: 1= least
desirable to 9= most desirable; heart flavor: 1=
weak to Y= strong.

**. All treatments contained 0.5% STP, 0.5% salt and

0.05% ascorbic acid.

Values with the same letter are not significantly dif-

ferent at the 3% level.

Table 4. Effect of the level of pork heart addition on
pH, TBA value and cooking loss of the restructured
pork product*

5% 7.5% 10%
pH 5.95 5.93 5.95
TBA value 0.34 0.25 0.24
Cooking Joss 35.45 33.94 35.45

* All treatments contained 0.5% STP. 0.5% salt and
0.05% ascorbic acid.
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Table 5. Effect of the level of pork heart addition on
color of the restructured pork product”®

Control** 5% 7.5% 10%
L (lightness) 36.6 35.0 35.9 36.9
a (redness) 9.8 10.8+ 11.4* 11.5*
b (yellowness) 8.5 8.4 8.8 9.0

*. All treatments contained 0.5% STP, 0.5% salt and
0.05% ascorbic acid.

Pork only.

Values with the same letter are not significantly dif-
ferent at the 5% level.
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