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Abstract

Effects of addition level of sodium chloride (NaCl) on gel properties of surimi-like pork (SLP) were investigated.
Porcine semimembranosus muscle was used to manufacture SLP contained 1, 2, 3 and 4% NaCl to measure moisture
content, pH, color, gel strength, micro-structure and sensory evaluation. The pH and moisture content of SLP were
decreased as increasing of NaCl level. However, the gel strength of SLP was increased with increasing of Na(l level.
Values of yellowness and chroma were lower in SLP of 2% and 3% NaCl compared with those of 1% and 4% NaCl.
Amorphus protein particles size in micro-structure of SLP was decreased and coagulated as increasing level of NaCl.
SLP of 1% Na(Cl had a structure formed by aggregates of densely packed globular proteins and arranged in clusters,
whereas a well-structured matrix with a highly interconnected network of strand was observed in SLP of 4% NaCl.
Results suggested that the increasing gel strength with NaCl level might be due to lower moisture content and denser
micro-structure of gel.
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Table 1. Experimental design for examination

Water-washed Addition levels (%)

Treatments
pork (g) NaCl content TPP” content
Control 100 1 0.5
Treatment 1 100 2 0.5
Treatment 2 100 3 0.5
Treatment 3 100 4 0.5

D TpPp; tripolyphosphate.
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Fig. 1. Effect of addition levels of sodium chloride on pH and
moisture content of surimi-like pork from porcine
senimembranosus muscle. Means+S.D. ™ : Means with
different superscripts within a bar differ (p<0.05). "™ :
Means with different superscripts within a line differ

(p<0.05).
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Fig. 2. Effect of addition levels of sodium chloride on gel
firness of surimi-like pork from porcine semimem-
branosus muscle. Means+S.D. *~© : Means with different
superscripts within a curve differ (p<0.05). All samples
were mixed with 0.5% tripolyphosphate, respectively.

thloo et al., 1995). watr 2 <

& =5 Foug FEFgEgo] A
710% Aoz} Alg®ch o] 2o Ay
Morrissey (1990)7} B3} S2jn] A& A 75 X7}y
T 2 AEgle] pH 6,004 zAagiths Ao}l fALgH
Aotk sHAH, ¥hE 2§ il AgS HUIE A%
FE3Hgo] Frlele] 24 H7F WA 3 (Winger and Pope,
1981), g9l H7kz2 Q8 2455 Y so] vlo] o9
a7t S7HE obA Hv, BaE wloloale A g 4
F2 G #odtta g8 e Z(Huxley, 1963)2H= th
4 OHE Aty & < Sivh weba] B AelA vEeRd &
=2

o el ME M B5 FEH S FREY ot B



Noguchi, 1992). T3¢ 2 33
age] 7 el et ta s
IWHETE A AR

ol

Avke B4 59

a1, 7L/\Q pH-‘:; xﬂ

H7bE Aol Z7he wel pHo}
7k Z7Kgel met Feluly) B gl o ¢
71918t ol& WL B e A

o3

i = ‘l‘

Bule] fRgFo] R R (p<005) FaF AL J84

wlge] 2240l Zuld A Bdo] 9 Aow Ary  ALE AREC AT, aFe] WY

o Z REW 249 B A% F3E 29de vy FAAARAH o e %

Aol Fgo] Frkerd At vS Be fEES Ygysm =8 G Wb e 3

M BT BE SRS ZYS 5 o] B HF Ao Hp ARRE AS e Aow A

Fpe ZMAY, e5g 29T BUANS K

AL P3he Felvle] A9 SalslE e go] 3 NaCl ®7terol =5 =

7le4E 2ad o] AR Y] o] Mo] &3t SR

Fae o JoR Andth B2 ol¥A $29 2d Y A3HTable 2), AN Ee SRS

A SRS 2UF AL P AL F2E v

of Pt ohje} e pHol M E G W o Hem YRk of &2 A= 2~3%

2 AY7hET) NaCle) d7feko] Z71eto] meh -84 whzle) vI7F 2ot g3 A 34939

Z%40] Z7150) 719E Ae] vl TEE 2] vEE

Wge Fig 39 AARANE Aol B88] GlEe) Ago] HgH o WS g o
the I, gelslol U Fay TudEe U U 3 Ak e gelec] 2

o) SR Fholol BoA2 AeFoRA NIE B4 & do] FUES TP Qo

gule] #REF] BAANS FeAE WA F S = HES eiie

o oA Ael $EEF] LA AL NAHeR 243

Ae) Zwel FA4 FFL vA Aol AES TNHE L AHwe 3

Z
o
2
)
i
2
_&
m
O
),
_YE
=2
o,
2
i

PRUSR=}
lo
i
O ml off
ml‘ioi

5% 9] pH7} 9}"‘}"3 o
£ F7kle Aoz eyt o] 2
FALEC 282 H7iehd pHYL 2H4s)
44€ oA wEhe A 2lnlg,

A% ol dY =
o] B @ol dojid Elof
o= AlgHr} @ , ot A%
WA 758 7HE % B4 SAE e ™
vA, 53] 9484 24t @

Brhgol Z7hgel wrel tee

e
-4

4% NaCl

Fig. 3. Effect of addition levels of sodium chloride on gel
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Table 2. Effect of addition levels of sodium chloride on color of surimi-like pork from porcine sendmembranosus muscle

Treatments L* a* b* Chroma Hue

1% NaCl 77.9142.70 —1.23+0.28*" 6.18+0.64" 6.32+0.57" 101.51+3.82"
2% NaCl 78.75+3.26 ~1.75£0.23¢ 5.03+0.95" 5.35£0.79" 110.06+6.63*
3% NaCl 77.32+2.54 —1.76+0.15° 5.1540.60° 5.45+055° 109.03+3.13%
4% NaCl 78.94+1.43 —1.4620.14" 6.080.38" 6.25+0.35" 103.50+1.77°

) Means+S.D. 7€ :

Means with different superscripts within a column differ (p<0.05).
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Table 3. Effect of addition levels of sodium chloride on sensory characteristics of surimi-like pork from porcine semi-

membranosus muscle

Sensory evaluation”

Treatments

Brightness Hardness Salty taste Acceptability
1% NaCl 43120319 4.90+0.27° 4.52+0.54° 7.52+0.59°
2% NaCl 8.89+0.46" 5.98+0.36° 7.03£0.36° 9.0440.45"
3% NaCl 8.93+0.30* 7.09+0.31% 8.92+0.29° 6.99+£0.41¢
4% NaCl 4.94+0.30° 9.37+0.50" 9.64+0.28" 4.030.68"

D Brightness; darker < 5 < extremely bright, Hardness; softer < 5 < extremely tough, Salty taste; less salty < 5 < extremely salty.
2 Means+S.D. *™P : Means with different superscripts within a column differ (»p<0.05).
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