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AZ F55U BAE 59 At 242 Fig 20 vephgloh J BAE 42 23t AW

Bt 3 WA eyt Ed E '?_i E%9 linoleic
E E£59 ggo] uig] 541~11.69% E9tom, arachidonic acid(C20:4) &
25 A DPE}‘XAW"

Table 1. Proximate composition of branded pork loin produced by 5 companies

Treatment Moisture(%) Crude protein(%) Crude fat(%) Crude ash(%)
Ha 70.87+1.17° 17.77£1.20 10.34%3.50° 1.07£0.04®
E 71.3743.10® 19.18+1.33 6.04+1.92° 1.12+0.09°
H 63.90+4.36" 16.25+3.03 8.56+3.03" 0.98+0.07°
J 58.96+8.85° 17.39£1.65 18.663.12° 0.99+0.07°
P 73.14£1.61° 17.65+3.00 8.42+1.14° 0.94+0.06"

°° . Means with different superscripts in the same column significantly differ at p<0.05.

Table 2. pH , cooking loss, water holding capacity and shear force of branded pork loin produced by

5 companies
Treatment pH Cooking loss(%) v:;jc}ilt;l((‘i’/:;g Shear force(g/ci)
Ha 5.62+0.02° 45.40+2.88° 74.018.60 1,725+655%
E 5.180.01° 65.61£11.70° 67.41£3.76 1,635:898®
H 5.86+0.04° 44.21+3.60° 66.84:1.72 7504339
J 5.36+0.02° 44.79+2.68° 68.006.16 1,793+882°
P 5.49+0.02° 43.04+1.80" 69.62+1.38 2,424+663"

*» : Means with different superscripts in the same column significantly differ at p<0.05.

Table 3. Meat color of branded pork loin produced by 5 companies

Meat color
Treatment
L* a* b*

Ha 38.74+1 47 12.99£1.07 3.58+0.66
46.17+5.38° 11.50+2.38 4.85+1.85

H 39.47+4.73° 13.29+0.94 4.41+1.46
41.46+2.80° 13.40+1.61 5.18%1.32

P 40.7242.83° 11.77£0.50 3.94+0.44

¢ : Means with different superscripts in the same column significantly differ at p<0.05.

-218-



Acceptabihty

OHa RE BH 0OJ NP

a

TTLILIIIIIYS

Myristric Paimitic  Palmitolsic Stearic Olelc Linoleic  Arachidonic
acid acid acid acid acld acd acid

Fig. 2 Fatty acid composition of branded pork loin produced by 5 companies.
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