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Abstract

The cffects of aging time (1, 4 and 7 day), endpeint cooking lemperature {70, 75 and 80°C) and cooking time
{15, 30 and 45 sec) on Lhe textural and sensory characteristics of pork loin were evaluated. As an aging peried
becarne longer, the pH, L" and b* value of raw meal became higher. As an aging period became longer, the cooking
loss, hardness, chewiness and shear force value (SFV) of cooked meat became lower, and their tenderness and
juiciness became better. However, no difference was observed in the aroma, and the one aged for 4 day among
the cooked meat showed the best palatability. Increasing endpoint cooking temperature from 70 to 80°C increased
5FV and hardness and decreased chewiness, sensory tenderness and juiciness. Also, the pork cut with a thickness
of 1.5 cm shawed the best palalabilily when ils internal temperalore was 75°C. And the pork cut with a thickness
of 0.8 mm showed the besl palatability when ils cooking lime was 30 sec.
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Table 1. Effect of aging period on characteristics of raw pork
loin

Aging period (days)

Measur 5
easurement 1lems I i ” SE
pH 564" 571° 58" 031
VBN {mgz%) 6.77° 201°  101%¥ 037
Hunter's L 1855" 1074 51200 218

a 12.79° 1208 134" 078
b 10.00° 10.40° 12.70¢ 073
Drip loss (%) 201" 3.75° 1038 067
SEV (kp)® 2017 2652P 253 016

‘“Standard error,
“Shear force value.
Neans in the same row with unlike supersernpts differ (p<0.05).
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Table 2. Effect of aging period on texture traits and sensory
characteristics of cooked pork loin

Aging period (days)
1 4 7
Cooking loss (%) 28 32" s557° 2n1g 108
Hardness (dyne/cm™) 3,176 2157" 1,08 251

SEI]

Measurement items

Springiness (%) 2301 9518 9242™ BTG
Cohesiveness (%) 009y 8727 8219 340
Gumminess (kg) 21.25° a7t 2271 112
Chewiness {g) 3s2s 2057 zZradt 3.21
SFV (kg)? 3.86" 3z4”  318° 014
Tenderness & 45" 5.4 49" 011
Juciness” 45" 55° 56 0.48
L\romad 39 42 40° 024
Tasle” 11° 4% 1g 0.27
Palatahility ™ 41" 48 45" 0.25

iJStandard ETTOT.

“Shear [orce value.

3’Sensmy score- 1=dishke extremely. 4=neither like or dislile.
7=like extremely

*Meuns m the same row with unlike superscripts differ (p<0 05)
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Table 3. Effect of endpoint coocking lemperaiure on lexture
Irail, and sensory characlerislics of cooked pork loin

Endpoint cooking temperature
Measuremenl 1lems ("C) gE”
70 7> 80
Cooking loss (%) 2547°7 28607  32.02" 361
Hardness (dyne/orm™)  1,985° 2,108° 3.956" 139

Springmess (%4} 95 16" 8617 93,55 857
Cohesiveness (%5) 89 75" ao2s® 9715t 412
Gumminess (hg) 24 74° 22680 2177 208
Chewmess (g) 23,167 3076° 4018 179
SFV kg)” 318" 337 363 020
Tenderness” 52¢ 5.4° 4.7 028
Juiciness” 517 52 4.1" 0.77
Aroma” 39 41" 3.8 0.5
Taste” 3q° A4 17 048
Palatabihity™” 54™ 58 51" .19

"Standard error.

“Shear force value

"JSc:nsory score ' l=dislike extremely, d=neither hlke or dishke,
7=like extremely

Means in the same row with unlike superscnpts differ (p<0.05)
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Table 4. Effcct of cooking time on sensory characleristies of
cooked pork loin cut with a thickness of 0.8 mm

Cocking time Coolding ume

{sec)t (sec)’ Dilfernce
15 30 45 15 3 45

Tenderness  4.1°% 43* 35° 10" B3 7 g
Juiciness 38 41° 22" 14 17 1 NS
Aroma 397 42 a7 1z 17 13 NS
Taste 38 40° 48 11 W 47 NS
Palatalibty  36° 43° 40® 10 17 15 NS
1’H0nedomc scale lest

“Rank test,

i’Means in the same row with unlike superscripils differ {(p<005).
"Number of rank total.
*p<0.05, NS~ not significant

Table 5. Result of paried comparison test for palatability of
cooked pork loin cut with a thickness of 0.8 mum

Cooking Sensory trait
time (sec) Tenderness Juwciness Aroma Taste Palatabiity
15230 12" 1 9 8 7
15<30 10 11 13 14 15
15245 17° 16' 7 4 9
1515 5] G 15 18" 13
30245 16' 13 13 7 18"
30<45 G 7 9 15 |
“Number of samples judged to be preferable
p<005, Tp<0 ol
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