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Abstract

This study was carried out to determine the effect of treating with salt—fermented shrimp on quality
of pig meat. The treated pig meats were stored at 4°C, 10°C, 20°C or 4°C after placing 20°C for 36
hours, respectively. Meat tenderness was improved more at 20°C storage than at 10°C and 4°C storage.
However, in water holding capacity, the meat stored at 4°C was increased more than them of 10°C
and 20°C. Cooking loss was decreased more at 4°C than the other storage temperatures. When meat
color observed, it was good at the early stage of storage but went down to the worse gradually.
According to the result of SDS-PAGE, myofibrillar proteins were degraded more after treated with
salt—fermented shrimp than the control. Among them, titin-1 was especially degraded after 2 days
at 4°C storage even though it was degraded after 1 day at 10°C and 20°C storage. These results suggest
that salt-fermented shrimps cause to improve the quality of pork meats by increasing the meat color,
meat tenderness and water holding capacity at the early stage of storage.
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Fig. 1. Changes of tenderness in pork meats treated with
fermented shrimp at various storage temperatures.
FS: Fermented shrimp treat.
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Fig. 2. Comparison of tenderness to fermented shrimp
and salt treated pork meats during storage at
4°C and 20°C.

FS: Fermented shrimp treat, S: Salt treat.
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Fig. 3. Comparison of water holding capacity to fer-
mented shrimp and salt treated pig meats during

storage at 4°C and 20°C.
FS: Fermented shrimp treat, S: Salt treat.
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Fig. 4. Comparison of cooking loss to fermented shrimp

and salt treated pork meats during storage at
4°C and 20°C.
FS: Fermented shrimp treat, S: Salt treat.
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Table 1. Meat colors of fermented shrimp and salt treated pig meats at various storage temperatures

Storage
. Color 4 o+ e L* 2* b* L* a® b L* a* b* L* a* b L* a* b* L* a b* L' a* b*
emp.
g FS 4645181 77 3874336 645 4387241 684417 223 177414 265 862 - - - 400 251 8064267 301 1027
S 4645184 77 3933 268 7.323040 132 435 4249 101 645947 228 1144 - - - 4197117 6124711196 7.3
(e FS 4645184 77 3871311 763309 294 88413223 7753853289 805 - - - 4097218 680400 223 849
S 4645184 77 4228 138 723 4180 233 813 3085 161 7634163130 685 - - - 4326 160 657 4380 205 9381
o FS 4964114 506 4390219 4784142 344 B4 317268 1641528 781 - - - - - - - - -
S 4964 114 59 4583 151 681 4503 199 854 4793 144 529 4354143 575 - - - - - - - - -
20°C FS 4964 114 596 4390 2.19 478 4235 1.77 706 4797 215 849 4597 253 8314516232 781 - - - - - -
-£C S 4964 114 59 4583 151 681 4272 147 696 4600 1.62 875 4745 183 86654499190 78 - - - - - -
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Fig. 5. SDS-PAGE patterns of myofibrillar proteins
treated with fermented shrimp and salt at 10°C
(Low-molecular weight proteins).

A, Salt treat; B, Fermented shrimp treat. MHC, My-
osin Heavy Chain.
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Fig. 6. SDS~PAGE patterns of myofibrillar proteins
treated with fermented shrimp and salt at 10°C
(High-molecular weight proteins).

A, Salt treat; B, Fermented shrimp treat. MHC, My~
osin Heavy Chain,
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Fig. 7. SDS-PAGE patterns of myofibrillar proteins
treated with fermented shrimp at various storage
temperatures.

A, 4°C; B, 10°C; C, 20°C. MHC, Myosin Heavy Chain
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