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Abstracts

Crossbred pigs (%, 198 days old, 102~118 kg, Tamra Marketing Farm) were fed a diet supplemented with
tangerine peel for an extended period to study its effect on the physicochemical properties and palatability of
the pork. The samples for this study consisted of the pork from pigs fed a diet without tangerine peel (T0), and
the pork from pigs fed a diet containing 8% tangerine peel during the entire breeding period, from early
pregnancy through the finishing period (T1). The pH, Hunter's L* value, water holding capacity, freezing loss,
thawing loss, cooking loss, hardness, springiness, cohesiveness, sensory raw meat color and cooked meat
palatability of loin and belly were not significantly different between T0 and T1 pork (p>0.05). However, the
Hunter's a* and b* value, gumminess, shear force value (SFV) and smell were significantly higher in meat from
loin of T1 than TO pigs (#<0.05). Thus T1 pork exhibited an improved SFV, DPPH reduction and aroma of

cooked belly meat (p<0.05).
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] B-o]|+= hesperidin, naringin, nobiletin @ tangeretin $-0] %}
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Monforte et al., 1995; Rathi et al., 1983), naringin® &A1
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2, A2 L (peak max+distance)xcohesivenessxspringiness

7k 2 JeR)2ItiMoon et al., 2001).
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Table 1. Effect of feeding dietary tangerine peel on the pH, Hunter's color and water holding capacity (WHC) of crossbred

pig raw meats

Loin Belly
ToY T1? TO Tl
pH 5.71+0.04” 5.69+0.00 5.90+£0.06 6.1120.04
L* 54.36+0.68 56.102.12 54.67+0.82 53.0740.19
a* 3.37£0.22" 402+0.17° 9.05+0.93 9.95+0.74
b* 4.32+0.47° 5.4120.16" 7.55+0.63 6.93+0.76
WHC (%) 66.98+2.52 65.752.46 63.60+3.74 62.54+8.29

Y Pork from pigs not fed with tangerine peel (control).

Y Pork from pigs fed with 8% tangerine peel during the whole breeding period, from the early pregnancy to finishing period.

» Means + SD.

® Values with different superscripts in the same row and regions are significantly different at p<0.05.
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Table 2. Effect of feeding dietary tangerine peel on the VBN, TBA and reduction of DPPH of crossbred pig raw meats

Loin Belly
TO" TO Tl
VBN? 13.88+1.62” 11.20+2.47 9.33+1.65 10.38+4.66
TBA® 0.25+0.12 0.200.15 0.27+0.09 0.23+0.30
Reduction of DPPH” 20,2243 .51 26.73+4.17 19.62+2.88™ 27.08+3.92°

"% The same as in Table 1.

% Volatile basic nitrogen (mg%).

® Thiobarbituric acid (mg malonaldehyde/kg).

7 1,1-dephenyl-2-picrylhydrazyl free radical (%).
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Table 3. Effect of feeding dietary tangerine peel on the freezing, thawing and cooking loss of crossbhred pig meats(%)

Loin Belly
TO" T1? TO Tl
Freezing loss 0.71£0.117 . 0.68+0.13 0.40+0.12 0.33+0.04
Thawing loss 12.61+2.29 13.91+0.24 1.61+0.73 1.54+0.73
Boiling loss 30.88+2.43 31.1743.44 21.25+1.32 23.74+5.20
Roasting loss 29.2443.43 279143.76 31.16+3.41 30.69+3.24

"3 The same as in Table 1.
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Table 4. Effect of feeding dietary tangerine peel on the textural properties of crossbred pig raw meats

Loin Belly
T0" T1? TO Tl
Hardness (dyne/cm’) 200+28.29” 293:+24.04 171.67+50.02 198.33+ 3.65
Springiness (%) 75.56+ 1.58 70.19+ 3.44 78.18+ 7.47 8738+ 6.32
Cohestveness (%) 52.03+ 3.71 58.52+ 8.03 59.53+ 6.05 72.39+ 6.57
Gumminess (kg) 228.50+ 3.02%Y 320.21429.85° 251.41+43.94 335.06£41.58
Chewiness (g) 62.84+ 7.33° 94,88+ 0.13* 66.23+28.46 101.02+17.44
Shear force value (kg) 1,642+249" 2,529+156" 3,217+174.85 43414173.12°
"% The same as in Table 1.
Table 5. Effect of feeding dietary tangerine peel on the color and smell crossbred pig of raw meats
Loin Belly
T0" T1? © O TO T1
Color 5.38+0.33 5.16+0.18 5.17+0.47 5.10+£0.50
Smell 5.34x0.17% 5.97+0.26* 5.50+0.21 5.630.13

9 The same as in Table 1.
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Table 6. Effect of feeding dietary tangerine peel on the palatability of crossbred pig roasted meats

Loin Belly
TOV TO Tl
Taste 5.25+0.22% 5.30+0.00 5.80+0.14 5.46+0.32
Aroma 5.17+0.14 5.23+0.18 5.42+0.29™ 5.95£0.22°
Texture 5.13+0.22 4.94+0.08 5.79+0.58 5.610.63
Juiciness 521+0.18 5.38+0.00 5.84+0.08 5.96+0.07
Palatability 5.29+0.29 5.36+0.08 5.67+0.19 5.73+0.14

"% The same as in Table 1.
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