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Abstract

The ground pork patties were made to add two level of sodium chloride(2.5%, 3.0%) and replace
part(50% ) of the sodium chloride(NaCl) with either potassium chloride(KCl), magnesium chloride{MgCl
2) or calcium chloride(CaCl,). These samples were analyzed for their chemical composition, VBN value,
TBA value, microbial counts, and cooking loss.

The ground pork with NaCl 2.5% was more desirable in saltness than the ground pork with NaCl
3.0%. Replacing 50% of the sodium chloride with potassium chloride was more desirable to flavor,
color, juiciness, and overall acceptability than replacing 50% of the sodium chloride with either magnesium
chloride or calcium chloride. The ground pork with NaCl 25% or NaCl 1.25% +KCl 1.60% had higher
pH value than the ground pork with NaCl 1.25% +MgCl, 0.67% or NaCl 1.25% +CaCl, 0.79%. The
ground pork with NaCl 25% had lower VBN value than the ground pork with either NaCl 1.25% + KCl
1.60%, NaCl 1.25% +MgCl, 0.67%, or NaCl 1.25% +CaCl, 0.79%. The ground pork with NaCl 1.25
% +CaCl, 0.79% had highest TBA value. The ground pork with NaCl 1.25% +KCl 1.60% or NaCl
1.25% +MgCl, 0.67% had higher increase in total colony count than the ground pork with NaCl 2.5%
or NaCl 1.25% +CaCl, 0.79%.

Cooking loss of ground pork with NaCl 2.5% was lowest and cooking loss of ground pork with
NaCl 1.25% +KCIl 1.60% was highest.

Potassium chloride would not be a substitute for sodium chloride in cooking loss and total colony
count but potassium chloride more closely approximated the sensory properties of sodium chloride
than either magnesium chloride or calcium chloride.

Key words . ground pork, replacement, TBA, cooking loss, colony count.
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Table 1 Chemlcal componsmon of gound pork with chloride salt treatment

Treatment . Crude
Moisture Protein

NaCl 25% 69.3 199
NaCl 125% 66.5 21.7
KCl 1.60%
NaCl 1.25% + 67.9 209
MgCl, 0.67%
NaC1l 1.25% + 68.3 214
CaCl, 0.79%

" is significantly differentb (p<0.05)‘

Crude Crude
pH
Fat Ashﬁ 777777777
6.3 3.2 6.154
6.9 3.0 6.244
6.8 3.1 5.68
6.5 29 543"

¢ formulated to contain ionic strength equivalent to that of NaCl 25%.

Table 2. Mean sensory rating for ground pork according to amount of sodium chloride with gar-

lic

Treatment  Flavor Saltness Color

NaCl 3.0% 185+ 074" 230+ 110" 326+ 1.02
NaC1l 3.0% 2.26¢1.04° 260+ 1.01° 343+ 1.27
+ Garlic

NaCl 25% 228+ 131" 2.81+131 3.03+ 1.10
NaCl 25% 277+ 121" 3.09+1.01* 3.06+ 1.21
+ Garlic

" is significantly different” (p<0.05).
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Table 3 Mean sensory ratmg for ground pork accordnng to chlonde salt treatment

Treatment®  Flavor Saltness Color Juiciness Tenderness Overall acceptabillity
NaCl 25% 2774122 309+ 110 306+121 300+ 128 317+ 118 306+ 114
NaCl 1.25% + 3.06€1.19* 291+098 3.09+0.82" 3.15+1.02° 317+ 092 3.03+ 0.89
KCl 1.60%
NaCl 125% 269+ 118 294+124 263+126° 261+097° 3.00+1.19 291+ 1.10
NaCl 25% 277+ 121" 3.09+ 1.01* 3.06+121 3.00+126 3.07+118 3.06+ 1.14
MgCl, 0.67%
NaCl 1.25% 2.29+099° 249+ 107" 297+149 3.09+ 101" 260+ 1.01° 2.89+ 111
MgCl; 0.79%

s Slgmflcantlywdﬂlfferent b (p<0 05), S /ﬁ_(r;liea;k SD) -

® formulated to contain ionic strength equivalent to that of NaCl 2.5%.
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Table 4. Hunter value of cooked ground pork color treated with chloride Salt

Treatment- “L”
NaCl 25% 517
NaCl 1.25% +

KCl 1.60% 514

NaC1 1.25% +

MgCl,

0.67 % 52.5

NaCl 1.25% +
CaCl, 0.79% 56.2

* is significantly different b (p<0.05).
* formulated to contain ionic strenghth. equivalent to that of NaCl 25%
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