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Abstract

Treating pork loins with lactic acid cultures (Lactococcus lactis subsp. ATCC 11454 grown in 10% milk
solids) during storage at 4C were studied. 2-Thiobarbituric acid (TBA), color, and drip loss evaluations
of refrigerated pork loins were assessed. Pork loins were immersed in solutions containing 0~10%
individual lactic acid cultures for 0~5 min. Pork loins treated with 3.96 log units of lactic acid cultures
after storage of 1 days at 4'C had no significant difference (P > 0.05) TBA values compared to those
of controls. Pork loins treated with 3.96 log unitss of lactic acid cultures during storage of 9 days at 4C
had no significant difference (P > 0.05). Hunter color L* and b* values compared to those of controls.
However, pork loins treated with 4.10 and 4.23 log unitss of lactic acid cultures after storage of 1 and
6 days at 4°C had a significant difference (P < 0.05) Hunter color a* values compared to those of controls.
Pork loins treated with 4.10 and 4.23 log unitss of lactic acid cultures after storage of 4 days at 4C had
a significant difference (P < 0.05) drip loss values compared to those of controls.
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Table 1. TBA values' on refrigerated (4°C) pork loins treated with different levels of lactic acid
cultures from Lactococcus lactis

Storage period(days)

Treatment 1 3 6 g

Control 0.25+0.00° 0.62+0,003° 0.51+0.008° 0.53+0.009°
1.C/3.96 log units 0.30+0.009° 0.62+0.010° 0.5340.007° 0.57+0,021%
1.C/4.10 log units 0.35+0.015° 0.78+0.021% 0.59+0.009° 0.65+0.017°
LC/4.23 log units 0.46+0.013° 0.79+0.005* 0.58+0.007° 0.70+0.021®

'Mean values (Mean+ : standard error) with different superscripts in the same column are significantly different (P < 0.05).

*LC = lactic acid cultures.
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Table 2. Color L* values' on refrigerated (4°C) pork loins treated with different levels of lactic acid
cultures from Lactococcus lactis

Storage period(days)

Treatment 1 3 6 g

Control 56.0%0.351% 57.240470° 56.3+0.176° 56.240.780°
LC/3.96 log units 56.3+0.902* 57540203 578+0717° 57.8+0.306°
LC/4.10 log units 55.2+0.841 57 6+0.666° 57.8+0.153° 57.4+0.961°
LC/4.23 log units 585+0,521° 57.1+0.961° 58.2+1.014 585+0,521°

! Mean values (Mean= : standard error) with different superscripts in the same column are significantly different (P < 0.05),

21.C = lactic acid cultures.

Table 3. Color a* values' on refrigerated (4°C) pork loins treated with different levels of lactic acid
cultures from Lactococcus lactis

Storage period{days)

Treatment 1 3 6 9

Control 3.10+0.351° 40340291 55340.100° 5.73+0.664*
’LC/3.96 log units 26740233 420+0513° 5.70+0.100° 5.60+0,208*
LC/4.10 log units 257 +0.240° 413+0201* 5.06+0.120° 507 +0.467°
LC/4.23 log units 2.33+0.384° 3.334+0,633 477+0722° 517+0.437°

' Mean values (Mean : standard error) with different superscripts in the same column are significantly different (P < 0.05).

2LC = lactic acid cultures.
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Table 4. Color b* values' on refrigerated (4C) pork loins treated with different levels of lactic acid

cultures from Lactococcus lactis

Storage period(days)

Treatment 1 3 6 9

Control 3.47+0.186° 5.40+0.153" 6.60+0.115° 5.63+0.686°
1.C/3.96 log units 3.23+0.291° 5.43+0536 6.00+0.115° 5.90+0.200%
LC/4.10 log units 3.37+0.406% 5.90+0.550° 6.20+0.208° 6.07+0.371°
1.C/4.23 log units 3.40+0.289° 5.97+0.233° 5.70+0529° 657 +0.940"

! Mean values (Mean=

21LC = lactic acid cultures.

: standard error) with different superscripts in the same column are significantly different (P < 0.05).

Table 5. Drip loss values' on refrigerated (4C) pork loins treated with different levels of lactic acid

cultures from Lactococcus lactis

Storage period{days)

Treatment 4 8 19

Control 28.55° 6.98° 941°
%.C/396 log units 42.83° 7.09° 10.07°
LC/4.10 log units 4324° 8.05° 10.15°
LC/4.23 log units 44.82° 8.32° 10.73°

' Mean values (Mean=+

2LC = lactic acid cultures.
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