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Abstract

This study was carried out to investigate the effect of curing method(tumbling and immersion) and curing
time (10 min to 48 hrs) on pH, color, product yield, cooking yield, water holding capacity, shear force, and
sensory evaluation of cured pork meat with soy sauce. Curing method had an effective on color of cured
meat(before cooking), Meats were tumbled for 30 min, followed by 24 hr and 48 hr delay period showed higher
lightness than meat immersed for 24 and 48 hrs, respectively. Tumbling processing improved product yield and
cooking yield as compared to immersion counterpart. Therefore, tumbled meat had significantly greater product
yield(p <0.05) during working time for 30 min. Increasing curing time improved water holding capacity and
tenderness. Although curing time had no influence on sensory evaluation, tumbling processing improved sensory
evaluation of texture, juiciness, and overall acceptability for cured pork meat with soy sauce, as compared to
immersion counterpart.
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Table 2. Effect of curing method and curing time” on pH and color of cured pork meat with soy sauce

Traits Curing Curing time
method 10 min 20 min 30 min 24 hr 48 hr
B before cooking

Tumbling 5.86+0.10 5.87+0.09 5.89+0.11 5.9940.15 6.03+0.17

pH Immersion 5.89+0.11 5.86+0.20 5.89+0.09 6.0140.03 5.87+0.04
Cotor L Tumbling 43.63+1.76 42724124 43.05+0.52 43.49+2.73% 43.88+2.83%
Immersion 43.41+1.51° 4337+1.39° 42.78+1.04" 39.01+1.86" 39.60+2.21*Y

" Tumbling 13.78+0.73% 13.25+0.50° 13.42+0.66™ 14.12+0.51% 14.10+0.69°

Immersion 13.92+0.86 13.90+0.77 13.68+0.52 13.79+0.90 13.11+0.84

, Tumbling 9.95+2.20% 9.96+1.23" 10.91+0.91* 8.11£1.37° 7.89+1.61°

b Immersion 8.09+0.97 8.68+1.58 9.46+1.08" 8241022 8.66+0.99

B after cooking

Tumbling 6.19+0.13 6.19+0.16 6.16+0.12 6.27+0.20 6.3040.21

pil Immersion 6.09+0.06" 6.11£0.01° 6.11:0.01° 6.4420.02° 6.43+0.02°
Coror L Tumbling 61.21+0.93" 60.49+0.36™ 60.28+0.76" 61.37+0.78™ 59.42+1.78™
Immersion 60.77+1.63" 60.26+0.72° 60.20+0.26" 56.10+2.49" 56.08+1.17°

. Tumbling 5.66+0.63 5.65+0.57 5.46+0.14 5.37+0.43 5.38+0.27

Immersion 5.38+0.59 5.6740.18 5.84+0.76 5.61+0.48 5.3140.39

o Tumbling 9.25+0.96° 9.55+0.85" 9.79+0.67" 8.39+0.21 7.48+0.71°

Immersion 9.08+1.19° 9.50+1.21° 9.94+1,15" 8.77+0.59" 7.70+0.71°

1

24 hr and 48 hr products were tumbled for 30 min continuously at a rate of 25 rpm, and delayed period for 24 hr and 48 hr at 1T

(umbling method), or marinated for 3 min and immersed for 24 hr and 48 hr at 1°C(immersion method).

*? Means with different superscripts within the same row are significantly different(p<0.05).
*¥ Means with different superscripts within the same column are significantly different(p<0.05).
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Fig. 1. Effect of curing method and curing time" on pro-
duct yield of cured pork meat with soy sauce.

Y 24 hr and 48 hr products were tumbled for 30 min
continuously at a rate of 25 rpm, and delayed period for 24 hr
and 48 hr at 1°C(tumbling method), or marinated for 3 min and
immersed for 24 hr and 48 hr at 1°C (immersion method).

*4 Means with different superscripts within the same curing
are significantly different(p<0.05).

¥ Means with different superscripts within the same curing
are significantly different(p<<0.05).
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Fig. 2. Effect of curing method and curing time" on cook-
ing yield of cured pork meat with soy sauce.

D 24 hr and 48 hr products were tumbled for 30 min
continuously at a rate of 25 rpm, and delayed period for 24 hr
and 48 hr at 1TC

(tumbling method), or marinated for 3 min and immersed for
24 hr and 48 hr at 1°C(immersion method).

™ Means with different superscripts within the same curing
method are significantly different(p<0.05).

Y Means with different superscripts within the same curing
time are significantly different(p<0.05).
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Fig. 3. Effect of curing method and curing time" on water
holding capacity of cured pork meat with soy sauce.

" 24 hr and 48 hr products were tumbled for 30 min
continuously at a rate of 25 rpm, and delayed period for 24 hr
and 48 hr at 1°C (tumbling method), or marinated for 3 min and
immersed for 24 hr and 48 hr at 17T (immersion method).

** Means with different superscripts within the same curing
method are significantly different(p<0.05).
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Fig. 4. Effect of curing method and curing time” on shear
force of cured pork meat with soy sauce.

" 24 hr and 48 hr products were tumbled for 30 min
continuously at a rate of 25 rpm, and delayed period for 24 hr
and 48 hr at 1 (tumbling method), or marinated for 3 min and
immersed for 24 hr and 48 hr at 1°C (immersion method).

** Means with different superscripts within a same curing
method are significantly different (p<0.05).

%Y Means with different superscripts within a same curing
time are significantly different(p<0.05).

S om 241203} 48417 A A HER Ml AR =
& A S HERATHp<0.05).

Table 3. Effect of curing method and curing time"” on sensory evaluation” of cured pork meat with soy sauce
g g

Quality Curing ) Curing time
trait method 10 min 20 min 30 min 24 hr 48 hr
7 Tumbling 7.31+1.38 7.46+0.99 7.54+1.10 7.30+0.82 7.50+0.71
Color Immersion 7.50+1.10 7.50+1.27 7.35+1.29 7.25+1.14 7.27+1.16
Tumbling 7.231.34 7.50+1.17 7274122 7.50+0.85 7.00+1.33
Flavar Immersion 742+1.17 7.19+1.36 7.38+1.17 7.33+1.18 7.27+1.22
Tumbling 7.31+1.29 7.44+1.28 7.73+1.19* 7.40+0.70 8.00+1.05"
Texture Immersion 6.88+1.17 6.78+1.04 6.71+1.33" 6.76+2.02 6.54+1.21"
7 Tumbling 6.85+1.26 7274137 7.52+1.22 7.10+1.00 6.90+1.52
Juiciness
Immersion 6.79+1.02 6.80+0.77° 6.75+0.74 6.45+1.15 6.29+1.10
_ Tumbling 6.35+2.08" 6.63£1.57" 6.62£1.50 6.59+1.23 6.32£1.29
Saltiness Immersion 4.96+1.71" 5.46+2.04" 5.85+1.23 5.88+1.41 6.00+1.38
Overall Tumbling 7.23+1.07% 7.90£0.92* 7.7520.89 7.60+0.63 7.64+1.01
acceptability Immersion 7.14+1.28" 6.96+1.20" 7.00+1.10 7.46+0.97 7.42+1.00

" 24 hr and 48 hr products were tumbled for 30 min continuously at a rate of 25 rpm, and delayed period for 24 hr and 48 hr at
1 C(tumbling method), or marinated for 3 min and immersed for 24 hr and 48 hr at 1 (immersion method).

Y Scale from 1 to 10, I=extremely undesirable in color, flavor, texture, extremely dry, extremely saltless, and extremely undesirable
averall; 10=extremely desirable in color, flavor, texture, extremely juicy, extremely salty, and extremely desirable overall.

“Y Means with different superscripts within the same column are significantly different(p<0.05).
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