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Abstract

This study was conducted to evaluate the quality characteristics of pork jerky added with the extracts of
paprika (Capsicum annuum L.) and Japanese apricot (Prunus mume Sieb. et Zucc.). Color stability, lipid
oxidation, texture, and consumer acceptability of the pork jerky were also compared before and after storage
of 70 days. The pork jerky added with 0.5% paprika extract and 3.5% Japanese apricot extract had the highest
score for overall acceptability. The redness (a-value) of the pork jerky added with the natural extracts had
a similar level as the one with nitrite. The extracts of paprika and Japanese apricot were also effective in
inhibiting the lipid oxidation of the pork jerky during storage. In texture measurement, the total shear force
of the natural extracts—treated sample was lower than that of control (the natural extracts—untreated samples).
All sensory properties of the pork jerky were significantly (p<0.05) improved by the addition of the natural
extracts. The results of this study indicated that the extracts of paprika and Japanese apricot could be used
as natural agents for retarding color and lipid oxidations.
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Table 1. Drying condition for manufacturing pork jerky

Step Temperature Tirpe Relative humidity
(°C) (min) (%)
1 60 30 80
2 65 30 60
3 5 60 40
4 80 60 20
5" 60 45 -

1)Samples were dried in an dryer with door opened.
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Table 2. Overall acceptability of the pork jerky with different
et Zucc. extracts
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levels of the Capsicum annum L. and Prunus mume Sieb.

Concentration of Capsicum Concentration of Prunus mume Sieb. et Zucc. extract (%)
annum L. extract (%) 2.0 35 5.0
0.1 35x1.3%° 5.0+ 1.58% 52x2.11°
03 43+1.99% 58+1.88 54+1.30™
05 52+221% 6.0+2.00° 5.7+1.20°

*Different superscript indicate a significant difference at p<0.05.

Table 3. Color of the pork jerky with Capsicum annum L. and

Prunus mume Sieb. et Zucc. extracts during storage days

Storage days Treatment L a b
Control 24.39+2.982 2.99+0.867™ 3.19%1.860™
0 Sodium nitrite 26.33+ 2,584 4.69+1.756™ 4.13+1.943%
Natural extracts’ 22,57+ 1709 5.19+1.408* 3.70=1.301%
Control 19.05+1.208" 2.48+0.761% 3.10+1.312%
70 Sodium nitrite 23.24+2.011% 3.26+0.889" 2.35+1.013%
Natural extracts 19.05+1.998" 3.32+1.002% 1.81%£1.212%

1)Capsz'curn annum L. extract 0.5% and Prunus mume Sieb. et Zucc. extract 3.5%.
*"Means with the different superscripts in each a column are significantly different (p<0.05).
*YMeans with the different superscripts in each a row are significantly different (p<0.05).
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Table 4. TBARS of the pork jerky with Capsicum annum
L. and Prunus mume Sieb. et Zucc. extracts during storage

days (mg malondialdehyde/kg sample)
Storage Control Sodium Natural
days 0 nitrite extracts”
0 0235+0009% 022710012  0.22920.009"™
70 0.265:0.013%  0.234%+0.013™ 0.238+0.012™

Y Capsicum annum L. extract 05% and Prunus mume Sieb. et
Zucc. extract 3.5%.

*PMeans with the different superscripts in each a column are
significantly different (p<0.05).

**Means with the different superscripts in each a row are sig-
nificantly different (p<0.05).
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Table 5. Total shearing force of the pork jerky with Capsicum annum L. and Prunus mume Sieb. et Zucc. extracts during

storage days (g -s)
Storage days Control Sodium nitrite Natural extracts”
0 47978.3+10231.4% 47700.2+11378.5% 33204.2+10029.8™
70 67237.1 £11967.8% 66345.0+15331.1* 39740.5+13729.8™

1)Capsicum annum L. extract 0.5% and Prunus mume Sieb. et Zucc. extract 3.5%.
*"Means with the different superscripts in each a column are significantly different (p<0.05).
*YMeans with the different superscripts in each a row are significantly different (p<0.05).

Table 6. Sensory properties of the pork jerky with Capsicum annum L. and Prunus mume Sieb. et Zucc. extracts during

storage days

Storage days Sensory property Control Sodium nitrite Natural extracts”

Color 2.6+1.27* 43+1.11% 5.7+0.76™

Flavor 3.920.69™ 31+1.35% 5.3%+0.95%

0 Taste 40%1.29" 3.7+0.58™ 53+162%
Texture 40+1.41%" 3.0%1.38™ 46+1.25™

Overall acceptability 4.0+1.89™ 3.9+0.90™ 5.940.90™

Color 2.841.33% 3.3%1.45" 53+1.01*

Flavor 3.3%1.88 39+191%* 424158%

70 Taste 3.1£052% 2.6+1.01% 4.4+0.60Y
Texture 3.8+1.31™ 3.0+1.78™ 48+1.29%

Overall acceptability 324198 3.3+0.92% 46+1.11%

I)Capsicum annum L. extract 0.5% and Prunus mume Sieb. et Zucc. extract 3.5%.
*bMeans with the different superscripts in each a column are significantly different (p<0.05).
“YMeans with the different superscripts in each a row are significantly different (p<0.05).
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