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FANELE AE 28 £ AYHAR] AAE 0FE FAELE ol &315on, AlE 349
T U8 HAEE I3 AE, A4S, HSI/EE TR Ui FARE F98 % 50~
59kg SR & T1, 60~69%g T2, 70~80kg ShA= T3E EFsgon JeTWE 2054 239t
AF ANEE HAE EF5] P §EU BEF AKTHE Aestal 2447 W4E g 2 A
88 54 (longissimus dorsiyS o]435te] &3 44 AEE ALSAT NS IVHE FF2
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AOCACY o] 90w, 71473 4T FHALR Had N2 FAE 338 F ovendl
A FALEZE 0T 88 717 71898 & 238 FAE YEEE $i3td e
pHE pH-meter(Orion 230A, USA)Z &390, 224 712 Rheometer(EZtest, shimadze, Japan)E o]
£3tod SAHHL ol EH2AL chart speed 120/mm/min, maximum load 10000g, &34 %
20mm, A& ¥°] 20mm, adapter No. 42 &3tk EW &4 g 2. chromameter (Minolta
Co. CR 301, Japan)E o] &3}e} L', a, b3t 2A3AT A4 Folch®9) Wl g o) &31e) 2
€ #2% ¥ GLCE o143ty EAsgth 049 48 dold Z3E SASY9) GLM(General
Linear Model) 2.2 4317 Al Fg7te] v]ZE 98] Duncang Multiple Range TestE o)
£3%ch

&3 2 3

Yty

Az HE ANNRY ARHEL ZAY A= Table 1o] YEIQUT, $83 zgue A
o] 70~80kg o14Fe) AR TA) EFom, 60~6oKkge] SA7F 7H B Lheruteh RAME 70~
S0kg o149l SNA7H 73 WA Uehon) 60~60kgel A7 Y ¥4 UEhgon z5pe
Aol E YEIA gkt QAo Aol Eo@ 2R Bao] £A SHAT AR A
ZUi7k Tokg o4l 7] Aol AZol 100kgoldel YA WD) HH Y AZY FAFE
solg Hols Ao ARHYT

Hr

2 f‘Ill 01)1

riy

o|ztsty £4

Az BE A=A o3 AH E4E FHE e Table 20] JeRih AF
59kg €A ¢] pHE 5.06, YA HAESE 514 o358 VRl o] pH 544 0]3}9 =59 AL
9 540 BgAste F94F dNE e FE40] ol PSE(pale, soft, exudative) H4
03 & Sung Y9 RIE AP, AANAELS uk BT 8] &3t Y
o Ao B, A FAE gt 4378 HAsE e @R PSES @4ol Bloks Y
Ogr dAste Aot AAHAY BEYL 0% oS dehlion, AT FoA pHrt
td g2 277 Bego] A Yetgth Adrske AFol 70~80kgs T377t 71 &A Jebst
ow HFo] 50~59%kge) TI7F 7b WA vent il d o] 3 28] ¥EE T3¢9 A
747t ¥4 JEdt. Bouton 9L pHIL B §9 B4Aol FolAW 1rlE REHYA A7}
Fohdr AT MFo] 50~5%kg T pHe Axrt 7HF @dghen, 70~80kgd! =R 9
pHZF 3 7% 7P FEoY JHEES ReAe] Ade Aol dAAE g

B4 gl xjuta
Azl BE AR A7 APAS 248 FHE Table 3] VeI Aok L' 41.93~
4242 gyt AR v 53 WA JERGoH, aZte 8.14~10.923 Lu WA o) Bl
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A UEina 1279 ARk b gA debsch AgdelAe At gt Adel 34 %

=7t Z2% 247 5o, A% WL WSS FIL AYE FHL 555 FL Ao,
AehsiA e L'ghe gut wagiAe] vis] B Jeion, bR E 453 WA veht 849 Ay
9 AT YE ALE ARHY 2eAF] ¥EFF bl ¥4 Yunt

XA =
Az w2 AP At 2 AT AFE Table 40 Jepli ok A 24 T2
7} & A Fo] vl8] palmitic acid(C16:0), stearic acid(C18:0)9} 7+ X3} x|uFAbe) §hako] Yot
©1 oleic acid(C18:1)¢] &L &7 thylE T3 WA linoleic acid(C18:2)y2 @A Ve A3
02 EEAAE g Ay wE WA veigon BXAAE A YERL gAY
AR wA Yebo

Table 1. Proximate composition of Korean native pig longissimus muscle

Treatment” Moisture(%) Crude protein(%) Crude fat(%) Crude ash(%)
Tl 70.61£2.19 21.7840.54° 5.71+1.88 1.0240.07
T2 70.35+1.83 21.41£1.10° 6.07+2.65 1.0540.10
T3 71.78+2.94 22.26+0.32° 474134 1.060.04

** . Means with different superscripts in the same column significantly differ at p<0.05.
YT : Live body weight(kg) 50~59, T2: Live body weight(kg) 60~69kg, T3 : Live body weight(kg) 70~80kg.

Table 2. pH, cooking loss, water holding capacity and shear force of Korean native pig longissimus

muscle
Treatment" pH Cooking loss(%)  Water holding capacity%)  Shear force (g/cd)
T1 5.06£0.05° 36.10+2.56° 71.15£5.97 2,918:882°
T2 5.140.09° 35.65+3.84° 72.76+7.35 3,594+1306"
T3 5.13:0.02° 32.4122.79° 70.04+1.93 4,357+1808°

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

" Treatments are the same as in Table 1.

Table 3. Meat color and Back-fat color of Korean native pig longissimus muscle

. Meat color Backfat color
Treatment"
Hunter L Hunter a Hunter b Hunter L Hunter a Hunter b
T1 44.9023.02°  8.1422.05°  3.34%143 | 70.85+2.44°  2.52+032° 2.2740.29°
T2 42.41£2.88°  10.92+1.56" 4.02+0.62 | 71.40+2.18°  1.94+021° 2.74+0.55°
T3 41.93+2.84°  9.83+123* 3.32+0.81 | 63.67£13.58° 4.62+4.54° 3.01+0.90°

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

Y Treatments are the same as in Table 1.
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Table 4. Fatty acid composition of Korean native pig longissimus muscle

Myristic Palmitic ~ palmitoleic  Stearic Oleic linoleic  Arachidonic
acid acid acid acid acid acid acid

T1 127+0.18  21.27+0.72  5.64+127 7.86:0.48 52.98+2.22° 1029£3.16  0.68+0.22
T2 1.29£0.12  20.56+2.54 563035  7.65:048 55.64+1.69"  8.54+129  0.68:0.22
T3 1254019 21.00£0.76 5461098 8.00:0.61 52.89+3.50° 10.76%3.97  0.64:0.26

Treament"

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

Y Treatments are the same as in Table 1.
[« 3]
vl -~

B a7 AR 23 AFY $AEHE vLE] A8 MeTHE 2054 =& B
7 BEF A%vhe Ayt 24A7 Y43 o 22 FF Y FA(ongissimus dorsiyE ©]-8-3}
o SFEME NER ALHA FEI 2D AFo] 70~80kg HAL wA 2AY FF2
WA debgon, pHe AN WA Yebgth BFAE 70% oS UehiAE AT T
A pH7h Bha & T277h REgel 54 veigth ddvke T377 &4 TIF7F 94 Jebdth
$4 3 HAEE T2} 713 BA Uehgos A 3 L' gt Bagxo] ma) WA Ve
OD% b'HE 453 B Uehg 849 Ao /AL UdE ALE ARHH EAAFO &5
E bghol ¥4 vergnh A 2L A%l 60~T0kgtd 277} thE A2l vl £33
ke gEA e v WA debston BRI A GERT AN WA
E5iT
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