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analysis with scaling)oll 23] A 58-& BHZ(normally like)2 & o] o}F Ft} (extremely like)E 94
e # Chextremely dislike)E 1822 A&

zxzt

SAe] X¢d FA4E FA 3 eomB A3t 75T water bathol)l A 458 E9oF 71¥3% o-g 308
So Ao At ol 243 XS 47 712 2 em, AR 2 om, FA LS emE Y
83 Food texture analyser (TA-XT2i, Stable micro systems Ltd. UK)E o]&38}od TPA (Texture profile

analysis)E &3t ch

SAEY
EA1824L SAS program™®9] GLM (General linear mode)& 23] ©]%0# 2.5, Duncan's multiple
range testo] o3} A7 {FAE ARG

By

ARFE R ANEF =5 FHTA dE B5AAE AU FHY TMESH A% 7
3=+ Table 1, 29} 22t} 7€ &9 A5 BAAT 75 kgl 2 HEHEHXKKPLH SHAA B, ), £
A oA, 9 71EE BF 7P w4 vEseu 719 dEAdAE F939 Zelrt 9
Aok A 59 FAAAERH LR AN} AFol2 S48 E’év%‘. @ e, A=9

&
olZET AAAA Y ZHFT7E BL #7171 7HA) %E}‘,&&‘ﬁ o] 31 & 3@%% e &
E EAZASL @Yol 3o 2uAE i

Table 1. Sensory scores of cooked M longissimus of Korean native black pigs and hybrid pig

4
Sensory scores”

Treatments . o
Taste Flavour Texture Juiciness Total acceptability
KpL" 621£1.22% 5.92+1.10" 6.36+1.12" 5.95+1.32% 6.26£1.15
Kps? 5.62+1.57° 5.59+1.64* 5.47+1.35° 5.61£1.65 5.57+1.54
HP? 5.74+147° 5.90+1.49" 5.52+1.60° 5.93+1.02* 5.73+1.73°
ABC

Means+ SD with different superscripts in the same column are significantly different at p<0.05.
" Slaughtered Korean native black pig at 75 kg live weight.

? Slaughtered Korean native black pig at 56 kg live weight.

% Slaughtered hybrid pig at 105 kg live weight.

K Nine-point scale(1=extremely unlike, 5=normally like, 9=extremely like).
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Table 2. Sensory scores of raw M. longissimus of Korean native black pigs and hybrid pig

Sensory scores”

Treatments - -~
Meat color Backfat color Marbling score Total acceptability
KpL" 6.61+1.64 6441157 6.66+1.89" 6.83+1.74*
Kps? 5.64+1.53" 521148 5.06+1.75° 5.4411.57°
HP? 5474192 5.6442.13 5.90+1.63 5.58+1.71®

A8C Meanst SD with different superscripts in the same column are significantly different at p<0.05.

9 The same as in Table 1.
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Table 3. Texture profile analysis for lean on cooked M. longissimus of Korean native black pigs and

hybrid pig
Hardness ~ Adhesiveness  Springiness Cohesineness Guminess Chewiness
Treatments
@ {gxsec) (mm) (& ® (gxmm)
KpL" 3602+90° - 363+7° 0.80+0.02* 0.43+0.01° 1510453® 1238+58°
Kps? 3772483 - 38149° 0.83£0.02" 0.45+0.01* 1690+64* 1456+47"
HpY 1919+78° - 127+4" 0.750.02° 0.390.01° 752432° 556+38°

ABC Meanst SD with different superscripts in the same column are significantly different at p<0.05.

"9 The same as in Table 1.

Table 4. Texture profile analysis for backfat on cooked M. longissimus of Korean native black pigs

and hybrid pig

Hardness Adhesiveness Springiness Cohesineness ~ Guminess  Chewiness
Treatments
(® {gx sec) (mm) (2 © (gx mm)
KpL” 466+10° - 165+14® 0.99+0.01% 0.36+0.014 1434145 141213®
Kps? 666+14* - 198215¢ 1.00£0.01* 0.37£0.01% 278+18*  288:12%
HPY 206+16° - 7325" 0.95+0.015 0.29+0.01° 62+12¢ 60+10°
ABC

"% The same as in Table 1.
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