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Abstract

Addition effect of mugwort powder on storage stability of boiled carcass grade( B and E) during storage at 4T 1
for 8 weeks were investigated. The pH value and volatile basic nitrogen(VBN) content of boiled pork with mugwort
powder were not significant difference(p>0.05) depending on the carcass grade as compared to boiled pork without
mugwort powder. The thiobarbituric acid reactive substances(IBARS) values of boiled pork with mugwort powder
were significantly lower than those of boiled pork without mugwort powder up to 8 weeks of the chilling process.
The boiled pork with mugwort powder showed to have lower numbers of bacteria and residual nitrite than those
without mugwort powder depending on the carcass grade.
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Table 1. Effects of adding mugwort powder on pH value of boiled pork manufactured from carcass grade B and E

Storage time

Boiled pork

(weeks) B, B. Eo E+
0 6.46+0.02% 6.50 % 0.04™ 6.35+0.03" 6.46 £0.02%
2 6.37£0.03% 6.41%0.03 6.12+0.04 6.41+0.02%
4 6.12+0.03% 6.21+0.04% 6.10£0.02 6.32+0.03%
6 6.28+0.02" 6.39+0.04% 6.37+0.02% 6.53+0.02%
8 6.65+0.04 6.46+0.02 6.49+0.02% 6.59+0.03"

Mean £SD(n=3).
*“%Values with different superscripts in the same column are

significantly different(p<0.05).

“"*Values with different superscripts in the same row are significantly different(p<0.05).

Bo: Boiled pork without mugwort powder manufactured from

carcass grade B.

B.+: Boiled pork with mugwort powder manufactured from carcass grade B.

E.: Boiled pork without mugwort powder manufactured from

carcass grade E.

E.: Boiled pork with mugwort powder manufactured from carcass grade E.
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Storage period (weeks)
and without mugwort powder manufactured

from carcass grade B and E during storage at 4.

Fig. 4. Changes of residual nitrite in boiled pork with
B, B+, E, and E. are as in Table 1.
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