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Table 1. Conditions of GC for fatty acid analysis

Item Condition
Instrument ACEM 6000
Column FFAP capillary column 30x0.25 mm LD., 025 wm film thickness
Detector Flame Ionization Detector
Carrier gas Nitrogen
Injection 1 d
Split ratio 10:1
Oven temperature Initial temp. 180T
Detector Final temp. 250C
Rate 05T
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Table 2 AWESH AFESY AP 24 & Jebd Fojch A EF0] HFESH Hg) &
o & ¥ 314 4HMUFA) Cl16:1(palmitoleic acid), C18:1(oleic acidy 23 E3AUAHSFA) Cl4:0
(myristic aicd), C16:0(palmitic acid)7} 2k7F ¥74 Yebgton, Cl8:0(stearic acidys FHLE A
Ve th(p<0.05). T8 281 W AHPUFA) C18:2, C18:3, C20:4%E A=K ws] NFEFC] o
A degou £943 Aole g ATHp>0.05).

Table 2. Comparison of fatty acid composition from Korean native black and modern genotype pork

Fatty acid MGP" KNP?
C14:0 1.33£0.01* 134+0.18"
Cl16:0 2227037 23.20£0.29"
Cl16:1(n7) 3.90+0.01* 3.70£0.13*
C18:0 10.01+0.22° 11.85+0.09*
C18:1(n9) 42.61+1.05% 40.47+0.80"
C18:2(n6) 16.27+0.79" 16.28+1.26*
C18:3(n3) 0.58+0.00" 0.59+0.08"
C20:4(n6) 3.02+0.39* 2.5610.16"
SFA 33.610.152 36.40+0.57"
MUFA 46.52+1.04% 44.18+0.93"
PUFA 19.04£1.19* 19.43+1.50%

" MGP: Modern genotype pork, % KNP: Korean native pig.
*® Meanststandard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).

Table 32 A%71 7] ©E A A5 patty®] TBARS W3tE vehd Rojth A737]7ko] Ao
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Table 4+= FOX(Ferrous oxidation xylenol orange) 2'd & ol &3 423 E(hydroperoxide) & =4
1ZE2H ol $71848 52 AASS g Yedch AN 7ke] $718545 AR ESH A
& EF £949 Aol e Urhp<0.05). £, AREFol FHEFE FOX e F71s
F& UERA AT o] Bt ohg} A E K] MFES vls) AFr)zke] WhE FOX Fo]
2 A JETHp<0.05).

e ol ok
f‘“ﬂ N

ol
Of

O

lo
2
|o

- 157-



Table 3. Effect of fat content on TBARS" value of ground uncooked pork chop during storage at 41
T

Kinds of pork Fat content Storage(days)
(%) 0 3 5 7 9
0 0.22 022 0.30° 0.40°° 0.43%
MGP? 10 0.24%F 026" 0.32° 0.45% 0.59*
20 0.28% 033 0.40°° 0.46"° 0.55%
30 0.42°® 0.55% 0.62° 0.83" 0.92°°
0 0.25%F 0.28°° 0.30° 040" 062
- 10 026 0.30°° 0.54% 0.68" 117
20 037 0.52°® 0.58°¢ 0.83" 1,548
30 0.55% 0.68% 1.06 1.33% 1.89%

Y TBARS' Thiobituric acid reactive substance. 2 MGP: Modern genotype pork, "KNP: Korean native pig.
** Meanststandard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).
**Meanszstandard deviation in the same column with different superscripts are significantly dirfferent(p<0.05).

Table 4. Effect of fat content on FOX" method of ground uncooked pork chop during time at 4+1T

Kinds of pork Fat (i;:;]tem 0 3 Tlm§ = 7 9
0 0.13% 0.34% 049 0.60°F 0.67¢
MGP? 10 0.182 0.5732 0.67°§ 0.73:: 0.79"2
20 0.17 0.69 0.81° 0.88 0.92°
30 0.18%° 076" 0.88°% 0.93*" 0.97°%¢
0 0.14%% 0.47% 0.57° 0.65% 0.73*
p? 10 0.18 0.61° 0.73¢ 0.80% 0.85%
20 0.24°® 0.74%¢ 0.86™ 0.93"® 0.99
30 031 0.81% 0.94% 1.03™* 1.09*

Y TBARS: Thiobituric acid reactive substance. ” MGP: Modem genotype pork, ¥ KNP: Korean native pig.
** Meanststandard deviation in the same row with different superscripts are significantly dirfferent(p<0.05).

*O\feanststandard deviation in the same column with different superscripts are significantly dirfferent(p<0.05).
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