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Abstract

In this study, pork loin was cured for 20 days in the 2°C curing solution with the salt concentration of 3,
5, 7 and 9%, respectively, and the effects of salt concentration and curing time on myofibrillar protein extractability
(MPE), myofibrillar fragmentation index (MFI), water holding capacity (WHC), salt content, and palatability of
pork loin were investigated. The pork loin cured in the 3, 5 and 7% curing solution showed the increased level
of MPE and WHC up to 20 days of curing time, and the increased level of MFI up to 16 days of curing time.
Also, those values increased with the increasing salt concentration, regardless of the curing time. The pork loin
cured in the 9% curing solution did not show any consistency in the results. The boiled cured pork loin showed
better color up to 16 days of curing time, as the salt concentration of curing solution increased. The color of pork
loin cured in the 3% curing solution was not uniform. The pork loin cured in the 9% curing solution showed
good color, but its flavor and palatability were unacceptable. The palatability of pork loin could be improved
significantly by curing it in the 5% curing solution for 16 days, and in the 7% curing solution for 12 days.
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Table 1. Effect of salt concentration of curing solution and curing time on myofibrillar protein extractability, myofibrillar
fragmentation index and water holding capacity of cured pork loins

Curing time (days)

H ~ < 1) 1
Traits SCCS (%) 2 3 12 16 20 SE
3 35.878% 37.1° 38.6™ 385" 39.0°%" 5.0
MPE 5 359 39.8*° 40.4° 436 437 5.3
’ 7 385 41,74 43.2°0 42.6* 439* 48
9 39.6* 40.9°78 405" 38.8%% 383 5.9
3 51.8" 623" 64.6% 65.2° 65.1 87
METP 5 58840 69.5° 755° 76.0™" 65.5>¢ 9.8
7 635" 778 79.7°4 80.0** 78.4% 9.2
9 633" 769 758" 738" 75348 8.1
3 71.2% 76.3" 771" 81.5"™ 836 5.6
WHC? 5 727 781" 81.3"4 8.7 82.9" 6.2
7 745 797" 81.2** 82.8* 83.1%% 5.4
9 773 785" 79.7°°" 81.2° 80.3% 6.6
YStandard error.
'Means in the same row with different superscripts differ (p>0.05).
Means in the same column with different superscripts differ (p>0.03).
YSalt concentration of curing solution.
‘\/Iyoﬁbn]lar protein extractability (mg/100 g muscle).
"Myofibrillar fragmentation index (OD X 200).
"Water holding capacity.
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Table 2. Effect of salt concentration of curing solution and curing time on salt concents of cured pork loins

Curing time (days)

Regions SCCS (%) , 5 2 T 0 SE"”
3 169725 204" 2.25™¢ 2.28"¢ 260 0.35
5 1.75% 2,278 2.58"5¢ 2.90%8 3.7 0.51
Surface 7 9.900AB 93978 o g7 318 3 3g¢ 0.48
9 2,604 3.26" 3.91% 4,07 423 0.30
3 1.23¢ 1.60°® 1.83% 1.91° 229 0.28
Center 5 1,488 1.85°AB 229" 263" 3,07\ 0.46
7 1.52(.‘[5 2.08bAB 2.45210}3 2.952&/\13 3.19&\[! 039
9 1.81 3.19°* 3.78* 3.85* 4.12* 0.56
3 1.46";C 1.82':’5 2.04':" 2.09“1_ 2.45“;( 0.32
5 1.62° 2.06™" 243" 2.76™ 3.178¢ 0.48
Average 7 186 9,238 2,66 306 3,001 0.43
9 2.1 3.4 3.85% 3.96™ 417 0.42

YStandard error.

“Means in the same row with different superscripts differ (p>0.05).
¥Means in the same column with different superscripts differ (p>0.05).

9Salt concentration of curing solution.

Table 3. Effect of salt concentration of curing solution and curing time on salt concents of boiled cured pork loins

Curing time (days)

H EH — 1)
Regions SCCS (%) y 3 v 16 0 SE
3 IISOCZ),BBl 1.84})(. 2.01ub(,' 20511(,' . 2-3411(' 035
Surfa 6 152 2,02 2.35" 2.60™ 295" 0.46
ce 7 1.97°78 9 158 2 630 9 g7 308 0.38
9 235" 2.94° 352" 368" g 08
3 1.06™ 1.45™ 1.66™¢ 172 2.00* 0.29
C 5 107 1.68>8 2248 240" 2764 0.37
enter 7 13758 1,878 9 30 2668 2 86 0.31
9 168 2.87" 343 3.48™ 376t 04
3 1.28% 165" 1.83"" 1.89" 217 0.32
A 5 1.30% 1.85" 2.30"A" 2,507 2.80°" 0.42
verage 7 1.67°7B 201" 9 478 0 7748 0 g7 0.35
9 202N 2.90" 3.03" 359" 3.83* 0.49
‘“Standard error.
,Z’Means in the same row with different superscripts differ (p>0.05).
3Means in the same column with different superscripts differ (p>0.05).
¥'Salt concentration of curing solution.
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Table 4. Effect of salt concentration of curing solution and curing time on color of boiled cured pork loins

Curing time (days)

Nty S s 1 1
Traits SCCS (%) 2 8 12 16 20 o€
3 62.84 63.3" 62.7 61.9 61.5" 8.4
Hunter's L~ 5 2‘:—“\ 629d\ 62.421/\ 60.52::\ GO.IbAB 39
unter' s 7 63.62”\ 61.5&\ 61.28‘\ 60.8\)\ 60.3bAB 96
9 63.0* 62.2 60.9” 60.5"* 582" 94
3 9.5 g6 9.8 9.9% 9.8 35
L 5 944\71\ 9.821\),\ 9‘93b:\ ]O'Sat\ IO.OabAB A1
Hunter's a 7 9.4" 9.5 9.7 104 10.4* 38
9 9'651/\ 9.681\ 10.03;\ 10.1 an 9.738 46
3 5.2 51 5.3 5.2 574 14
Hunter's b 5 56" 5.4 554 53" 58" 0.9
unter’s 7 5.3;,,\ 5.2;{‘\ 5 4;.1\ 5‘2aA 5.5aAB 1.8
9 55" 5.4 56" 5.3 5.4 15
%tandard error.
Means in the same row with different superscripts differ (p>0.05).
Medns in the same column with different superscripts differ (p>0.05).
Y'Salt concentration of curing solution.
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Table 5. Effect of salt concentration of curing solution and curing time on sensory characteristics of boiled cured pork loins

Curing time (days)

e G (o3 D)
Traits SCCS (%) 4 3 12 16 20 SE
3 3.5’;1’;?3’ 3.9""\” 4.2”;" 4.3"i 4'2323 1.2
. 5 3.8 45" 45" 49" 46° 15
Color 7 3.9 46" 5.1 53" 5.3% 1.1
9 4.1 4.7 5.3 55 55 16
3 3.1‘: 3.7*’:h 4.1";\: 4.0“;s 4.722 05
. . ‘— C| Bl X ) 49d . 08
Saltiness ; 2';3 3'841‘\ i 2;.1\ 5 g j gbA 06
9 45" 3.8 3.6™ 3.1 3.0°¢ 03
3 3.5\3!5 3.8‘73 4.2;1\7}’:(‘ 4‘5213 4.5aAB 09
Fle 5 3.7 38" 450 49" 4.8 0.7
avor 7 4'1@\ 4.6 A 5:731\ 9bA 4.9bA 10
9 4.0'(\1\ 4.2.“\15 % ~h( 3.7b( 3.9abB 09
3 36" 38" 39" 42" 45" 0.7
Palatability 5 46> 4, qh . pA™ 6.0 47" 0.8
7 4.8 53 6.2 59 48 1.0
9 3'9ali 3 6 aB 3.7a( 3.2hB S.IbB 06

Standdrd error.

“Means in the same row with different superscripts differ (p>0.05).

*Means in the same column with different superscripts differ (p>0.05).
benbory score ! 1-dislike extremely, 4=neither like or dislike, 7=like extremely.
YSalt concentration of curing solution.
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