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Abstract
The effects of curing temperatures(l, 5 and 10T) and times on the chemical properties
and palatability of cured pork loins which were cured in the 7% curing solution were
investigated. The pork loins cured at 10T curing temperature showed the decreased level
of pH and water holding capacity up to 15 days of curing time. The growth of bacteria in
the curing solution and surface region of cured loins, cured at 10C were rapid after 12
days of curing. However, bacteria were not detected({0.05x102 CFU/g) in the central
region of cured loin until 15 days of curing. The penetration of salt into the central region
of cured loins was faster at 10C curing temperature than at lower curing temperatures for

all curing times. The difference of salt contents between surface and central regions in the
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cured loins was less at higher temperature than at lower temperatures, and the difference
decreased in boiling process for all curing times. The color fixation of the cured boiled
loins was better at 5 and 10T curing temperatures than at 1. The sensory scores for
saltiness and flavor of the cured boiled pork loins were higher at higher temperature than
at lower temperatures until 9~ 12 days of curing. Palatable cured boiled pork loins could
be produced under the curing solution at low temperatures of 1 and 5C for 12 and 9 days,
respectively.

Key words @ curing temperature and times, cured pork loin, chemical properties,

palatability
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Table 1. Effect of curing temperature and
times on pH, moisture and water holding
capacity of cured loins with 7% curing
solution

Curing time(days)

Traits CT?
3 6 9 12 15

1 5617 562 561% 5.60* 560"
pH 5 557" 55T 558 556" 554
10 560" 5614 558" 557 5507

1 TA93% T435% T4.30° 74.23* T4.52"
MCY 5 TABT TA2% T4.28% T4.20% 74,32
10 7438% 73,65 T4.11% 73.75" 7369

1735 77.2% 9.1 80.7% 838"
WHC? 5 7674 T9.1% 795" 83.1% 825"
10 754" 788 199" 816" 779"

1) Means in the same row with unlike
superscripts differ(p{0.05).

2) Means in the same traits and column with
unlike superscripts  differ(p{0.05).

3) Curing temperature(T).

4) Moisture content(%).

5) Water holding capacity(%).
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Table 2. Effect of curing temperature and
time on salt contents in cured loins with 7%
curing solution

Surface
0.73° 155 2300 251¢ 285
Average 117 219" 259¢ 2.74% 3.05%

Center

1610 283 2.89° 2.98% 3.25

1.16°  1.94" 246" 3.08" 3.25"°
Average 1.56° 239" 2.72*" 321" 3.35%

1

1

1
Surface 5 1.97° 285" 298" 3.34* 343%

Center 5

5

Qurface 10 245 298 331" 359 3.68*
Center 10 1.20% 227® 285® 338 3.51*
Average 10 1.82% 262 3.08" 348" 3.59"

1) Means in the same row with unlike
superscripts differ(p<0.05).
2) Means in the same column with unlike
superscripts differ (p¢0.05).
3) Curing temperature(T)
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Table 3. Effect of curing temperature and
time on salt contents of cured boiled loins
with 7% curing solution

Surface 1 14502 295" 2.58° 2.69" 287
Center 1 1.03° 1.99¢ 241° 251* 2.79°
Average 1 1.24® 212° 249° 260" 2.83*
Surface 5 1.68* 2.35% 269" 286" 2.95%
Center 5 1.16° 2.13® 258% 272" 287
Average 5 142® 224° 263* 279" 291"

Surface 10 1.68* 260" 2.78™ 2.93* 3.17%
Center 10 1.33® 242" 267 282" 310
Average 10 150" 251" 272" 2.87* 313"

1) Means in the same row with unlike
superscripts differ(p(0.05).

2) Means in the same column with unlike
superscripts differ  (p<0.05).

3) Curing temperature(T).
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Table 4. Effect of curing temperature and
time on Hunter’s color of cured boiled loins
with 7% curing solution

Hunter's* 1 645" 627 59% 599% 533

5 646" 6L7% 581* BT 571
0 637° 598" 594A BREA 565"

Hunter’s a*

Hunter'sb® 1 105 107 116" 119" 127
5 107™ 116* 11.9* 122* 118"
10 98% 112 118" 123* 120°

1 53" 52 54 52 51
b OB5 B3M 530 52 500
10 52° 53 51° 50% 478

1) Means in the same row with unlike
superscripts differ(p(0.05).

2) Means in the same traits and column with
unlike superscripts  differ(p<0.05).

3) Curing temperature(T).
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Table 5. Effect of curing temperature and
time on sensory characteristics of cured
bo;[ed Ioms wnth 7/ curing solution

Curmg tlme(days)

’I‘ralts CT* —

1 s 3@ 43 390 AP
Clor 5 41% 44 46" 45 42
10 42¢ 46" 45" 38s 34°

137 39° 45 48 46
Sotiness 5 40%  42° 49% 42" 37
10 4% 46* 38" 36° -

1 38 404 48 48 52
Flavor 5 41% 42 47 43 43"
10 42% 42 38 35 -

1 39" 45 57 59° 56
42 43 55 A8 A2
10 40" 43° 38° 36° -

ot

Palatability

1) Means in the same row with unlike
superscripts differ(p<0.05).

2) Means in the same traits and column with
unlike superscripts  differ(p<0.05).

3) Curing temperature(C).

4) Not evaluated

Sensory score: 1=dislike extremely,
4=neither like or dislike, 7=like extremely.
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