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Storage Stability of Pork Patty with Mugwort Powder. In-Chul Jung', Yoon-Hee Moon and Se-Joo
Kang®. Dept. of Food Science and Technology, Kyungsung University, Busan 608-736, Korea, "Dept. of Food
Beverage and Culinary Arts, Daegu Technical College, Daegu 704-721, Korea, *Animal Products Grading
Service, Gyonggi-do 435-010, Korea — This study was carried out to investigate the effect of mugwort
podwer and carcass grade on the shelf-life of pork patty. Pork patty was prepared by four types such
as grade B pork patty without mugwort powder (A patty), grade B pork patty with mugwort podwer
(B patty), grade E pork patty without mugwort powder (C patty) and grade E pork patty with
mugwort powder (D patty) and the residual nitrite, surface color, pH, VBN (volatile basic nitrogen),
TBARS (2-thiobarbituric acid reactive substances) and total bacterial counts of the sample were
determined during storage at 4C. The residual nitrite of pork patties with mugwort powder was
highly decreased until storage for 2 weeks, pork patties without mugwort powder highly decreased
until storage for 4 weeks, therefore addition of mugwort powder reduced residual nitrite of pork
patty. The L value of pork patty was the highest at early stage of storage, pork patties with mugwort
powder were lower than that of pork patties without mugwort powder, and grade B pork patties
were higher than that of the grade E pork patties. The a value of grade E pork patties were higher
than that of grade B pork patties, and changes during storage were no significant difference. The b
value of grade B pork patties were higher than that of grade E pork patties. The pH of pork patties
decreased during storage. The VBN, TBARS and total bacterial counts added significantly during
storage, and the addition of mugwort powder were not affected during storage.
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Table 1. Changes in residual nitrite content of pork patty
without or with mugwort powder during storage

(ppm)

Storage time Pork patties”

(weeks) A B C D

543123 488+21% 56127 503+16™
21.9+18% 183+08% 34.7x13" 273+11%
1611107 131£24° 27413 180+1.1"
135+08® 120-1.3% 19.9+0.9% 179417
11.8+14% 96+11® 156115 14.6+14*

[l S =)

Mean=S5.D. (n=3)

"Values with different superscripts in the same column are
significantly different (p<0.05).

AValues with different superscripts in the same row are
significantly different (p<0.05).

"A: Grade B pork patty without mugwort powder.

B: Grade B pork patty with mugwort powder.

C: Grade E pork patty without mugwort powder.

D: Grade E pork patty with mugwort powder.
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Table 2. Changes in Hunter’s value of pork patty without or
with mugwort powder during storage

Storage time Pork pattiesl)
(weeks) A B C D

637115 620211 582+15C 560+13"°
611204 607108 558+18% 571+1.1°
633109 608+08" 574421 56619
630206 625411 587+16° 575+1.0°
626709 61.0+1.2" 572+09™ 566+1.0

o
DX NN

10411 107+06™
11607 117406
112209 11107
111212 102304
11.1+08" 103+04™

83+0.2®
86=0.9C
87+03%
81106
80+0.7°

88+0.3°
95+03®
92+04%
8710
9.0+05®

o
LN RO

121404%® 13.0+£07* 101+05C 10807
131105 129404 112+03® 117106
131+05° 144208 121+09C 11609
133209° 142406 113+05° 11.8205°
8 134706 140+04™ 115403 134x06™

NN O

Mean*5.D. (n=5)

“*Values with different superscripts in the same column are
significantly different {p<0.05).

*PValues with different superscripts in the same row are
significantly different (p<0.05).

YA, B, C and D are same as in Table 1.
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Table 3. Changes in pH of pork patty without or with
mugwort powder during storage

Storage Pork patties”

time

(weeks) A B C D

0 640007 641T0.03"® 658+012* 658+0.04*
2 643%005° 6401003 6411004 648+005°
4 633£0.04% 6321004 6381003 6.41+0.08"
6 63100 6300039 6281005 627+0.02°
8  622+005° 62310057 6224004 623+0.05

Mean£5.D. (n=3)

*Values with different superscripts in the same column are
significantly different (p<0.05).

**Values with different superscripts in the same row are
significantly different (p<0.05).

YA, B, C and D are same as in Table 1.
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Table 4. Changes in volatile basic nitrogen level of pork patty
without or with mugwort powder during storage

(mg%)
Storage Pork patties”
time
(weeks) A B C D

56710671 541%0.64°
8724073 8.16+0.81°
1296+0.82° 12374126
13.21+0.82° 12.80£0.78°
15.8610.98" 15.28+1.09°

0 52140650 485044
2 8.61+0.69° 7.87+087
4 12531099 12.06+095
6  1280+1.06° 12.68+093°
8  1547+124° 14.97+092°

Mean+S.D. (n=3)

“%alues with different superscripts in the same column are
significantly different (p<0.05).

DA, B, C and D are same as in Table 1.
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22 92 Je 4E9AA s 958 3 AR $el
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Wtk 4427 =% el TBARSEE 031~033 mg/
kgo2 T30 & 2w Azlo o3 4% glglen, A
Z717bo] Z3shAM TBARSHE fro& o2 F7hsted A%
t7)o] = 059~0.61 mg/kgS HERAST. 28l a A %7,
A4 Z 283 AA4LoA 24 SFG % ¥ A7
59 o TBARSg #she §le ASZ Yehgoh
TBARSZ & o] &3 A44tste] Ao tists Turner %
[26]2 046 mg/kg ©]817}A] 7}AH0] 71, 1.2 mg/kg o4 trn
€ At sEd, oyl d2d 97l dste
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Table 5. Changes in thiobarbituric acid reactive substances
level of pork patty without or with mugwort powder

during storage (mg MA/kg)
Storage Pork patties”
time
(weeks) A B C D
0 033£0.02° 0324002 032+002 0.31+0.02°
2 0.40+0.02¢ 038+002¢ 038+002° 0.36+0.02°
4 0.48+0.02 0.46+0.02® 04610.03® 0.44+0.03®
6 053+0.02° 050+0.02° 051+002° 0.50+0.02°
8 0611003 060+£002° 060+0027 059002

Mean*5.D. (n=3)

“*Values with different superscripts in the same column are
significantly different (p<0.05).

“®Values with different superscripts in the same row are
significantly different (p<0.05).

YA, B, C and D are same as in Table 1.
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Table 6. Changes in total bacterial counts of pork patty without
or with mugwort powder during storage (Log cfu/g)

Storage Pork patties”

time

(weeks) A B C D
0 2724013 261+021° 2751018 2.65+0.24°
2 331+020° 32040219 353+022¢ 344+0.22°
4 390009 383+016° 391+022° 3901018
6 460+0.14° 450%015° 4.58£0.22° 4.53%018
8  528+021*° 499+022° 527+0.19° 520+0.21°

Mean*S.D. (n=3)

“*Values with different superscripts in the same column are
significantly different (p<0.05).

APValues with different superscripts in the same row are
significantly different (p<0.05).

YA, B, C and D are same as in Table 1.
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