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Quality Characteristics of Pork Patties Prepared with Mugwort,
Pine Needle and Fatsia Leaf Extracts
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mugwort, fatsia leaf and control.

Abstract

In order to investigate the possibility of functional property improvement of meat products, four kinds of pork
patties were prepared with water 10% as control, mugwort extract 10%, pine needle extract 10% and fatsia leaf extract
10%, respectively. In case of control moisture content was higher, but crude fat was lower, compared to patties treated
with plant extracts. Crude ash content of pine needle exiract treatment showed higher level than that of other patties.
pH range of patties revealed to 592~598. In raw patties Hunter's L- and a-value of control were higher than those of
plant extract treatment, and a-value of raw patties showed higher level than that of cocked. Yield, water holding
capacity, salt soluble protein extractability and gel strength among patties did not show significant differences. In
control patty, fat retention was Jower compared to other plant extract treatments, but water soluble protein ex-
tractability was higher compared to pine needle. Values such as hardness, springiness, cohesiveness, gumminess and
chewiness wete not significantly different among the pathies, In sensory scores such as aroma, juiciness and palatability,
significant differences were not observed among cooked patties, but texture score was higher in the order pine needle,
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Table 1. Formulations of ground pork patties
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Pattyg'l ] o
=0 FAE 4 vz dg delaiy] Hd] 4
FHNEE AL £ e EUE vidstnal shyh
ME 9 g
M2
& Ao AFLE £ patiye Table 13 22 @y
S2 Azabdch 2 ES 695%, A 20%e) L 10% 3

71 diz7e} BulA E(Aretermsia montate) FEE 10%
Al E{linus densifforny?l 28 10% A7 ¥ F5
(Arliz dloia)?) 22 10% #37n AZIUD. 25
FFEe BLEIE 7507 HEE 00T AMvjes
sl 7rEEe

o A& #AEe

2=

e
paity 2

!
208

—

£ ADAC H[1]e
meter (ATl Orion Model 370, USA)
3 AEs AFA (Chroma meter Model CR-200b, Minelta

Camera Co., Japan)Z o] 481 L, a 9 bt EA§
Qo < 4 nEe 93 A58 17 9999 Yy

= 7zt 939, 0315 2 0.3330] %t}

+2 U A BRE
& B AT BHEL e ekl FHEUS]

(%)

Ingredient —
Control
Pork meat 60.5
Pork back fat 200
Distilled water 10.0
Mugwort extract -
Pine needle extracl -
Fatsia leaf extract -
Sodivm chiloride 05
Total 100

Pork patties

Mugwort Pine needle Fatsia leaf
£9.5 69.5 &0.5
200 1.0 200
10.0 - -

- 10.0 -

- - 10.0

05 0.5 0.5
100 100 100
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Tablé 2" Chemical composition(%) and pH of cooked ground pork patties

Pork patties

Measurement

Control Mugwort Pine needle Fatsia leaf
Moisture 66.6 0.6 64.0+1.1° 64.2+1.4° 625716
Crude Fat 132+1.0° 149+1.1° 151£1.0° 144403
Crude Protein 181+0.6 177401 173407 17.840.1
Crude ash 1.3+01° 14+01° 21+03° 15+0.1°
pH 592+0.02 597+0.04 596006 598001

"Mean = SD {n=3)

“Values with different superscripts In the same row are significantly different (p<0.05)

Cooked weightig)
Cooking yield(%) = X100
Raw weight(g)

Cooked weight(g) * Cooked fat{%)
Raw weight(g) x Raw fat(%)

TFat retention{%) =
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& patty2] 27 rheometer(Model CR-200D, SUN
Scientific Co., Japan)& ©]-§-8}e £33 7% (bardness),
Bt (springiness), -5-7] 4 (cohesiveness), %% 4){gumminess)

2 A 2k4 (chewiness) 0.2 FA| 8t

2EHM
7}%3 =5 pattye] #5dAc T Fod 7Y #5Y
oatel w7, OEA, 237 2 1'“*1" AEAA
] 74 ZtHlike extremely}E 9%, 7 {dlshke eX-
tremely}S 14 =8 = 9% 7% :],Lﬁ[QSI.‘l A A) B Tk

EAFE
Ade8dy dojd AR i EARHL S5AS pro-
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gram[24]-& o]-&-5te Duncan®] multiple test2 5% &
ol A e AASE

S
Bl pHE 248 A5E Table 2
BEL dEZTI 66.6%E %,
£9 @ =2 zzpg 75,‘7]-2} AT A Ehow,
£ gz 31

aﬂﬁaﬂaﬂzq

atfﬂiﬂr %%E Zd—&- HE £2F
%ol T HE %u Aoldd o= ARz AaE
th J8lZ =% patty?] pHE 592~598% A|RE Alo]d

Aol 7t AT
ME 4 ol 22 pattys] M
=5 pattyd] 455 S8 AFHE Table 30) VERI 9

o A5 pattye] L(FE), a(A4 %) R bFAR)RE dE
T7h 22t 726, 60 0 1642 AE 2EEE A7 E
& pattynt} ¥l whor), £, &9 U FF F2EE
A7V =5 patty Alolels #AF AolF HelA] gk

LF pattyd L 2 aghd ARE Abold Zel7t 9%
o1, b3 Wz 24 vetdoh 28 A1E S patty
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Table 3. Hunter’s value of ground pork patties

S A7 B4 Panye] 34 54

Pork patties

Fatsia leaf

Measurement .
Control Mugwort Pine needle
L 72,601,909 68.3+1.6" 7014177
Raw Patties a 601+ 14° 56+07" 47+08"
b 16.4+0.9° 15507 14.9+1.1°
L 737434 72.62.9 727414
Cooked Pathies a 1.1+0.5 13+04 15+08
b 171418 149406 15.2409°

"Mean & 5D (n=5)

69.7+3.37
48405
15.340.9%
717434
15209
16.34+1.0%

MWalves with different superseripts in the same row are significantly different (p<0.05)

o[ %]

S o W72 myoglobing] H5 8} 5153 Ae)ol 54
ZAHDM], FAFL ATE DAAZ AGE ol EAYo]
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Table 4. Weight, cooking vield, fat retention, water holding capacity and protein extractability of ground pork patties

Pork patties

Measurement
Control Mugwort Pire needle Fatsia leaf
Raw weight(g) 770+ 44" 723+3.2 793309 725167
Cooked weight(g) 50.61 4.4 56.4+1.8 610432 561165
Cooking yield(%) 773+1.7 782+1.3 770135 T74+22
Fat retention(%) 85.5+81% 91.9+38" 04.7=71% 97 7 270"
Water holding capacity(%) 90.0+£1.7° 883+09" 89247147 89.6::0.8"
Water soluble protein 209+0.9° MW3=06" 194404° 203406
extractability(img/ g)
Salt soluble protein 37102 34203 37202 36%03
extractability(mg/ z)
Gel strength(g » cm) 45+03 44+02 47103 46105
"Mean - 5D (n=3)

Walues with different superscripts m the same row are significantly difleren (p<0.05)
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7} patty €] 7%= (hardness), gh4d(springiness), ¢34 (co-

Table 5. Textural characteristics of ground pork patties

D{‘lf

8] - 49E
hesiveness), & % A(gumminess) 3 24 (chewiness)&

A0 A=)
EIE%!T‘]TEIE

Witk B 10% Frhs oz, &
7kt 4 R/ patty Abold] AE, €4
9 A4 o] R}OIE g191ch Troutt £127] 2 Berry[5]E A
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At-g Table 6o VERHTE 2 A & 10% #7130
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Pork patties

Measurement
Control Mugwort Pine needle Fatsia (eaf
Hardness{dyne/cm’} 4498+ 278" 4695+ 208 4469 201 4578 +177
Springiness{%) 995+2.7 94.6+2.4 93.911.6 955421
Cohesiveness(%) 86.71£6.0 86487 86.813.0 85.0157
Gumminess{g) 25116 26137 229+13 25422
Chewiness(g) 50019 47425 485121 176+18
"Mean £ D (h=3)
Table 6. Sensory score of cooked ground pork patties
Pork patties
Measurement - . :
Control Mugwort Pine needle Fatsia leaf
Aroma 74+11" 73413 74114 7.7+1.0
Juiciness 74213 77E11 7907 70114
Texture 66+05% 77+11% 86705 71+1.2"
Palatability 71x12 79+12 77108 73114
"Mean == 8D (n=3)

MWalues with different superscripts in the same row are significantly different (p<0.05)
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