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Evaluation of Un-Cooked Restructured Belly and
Cooked Restructured Bacon using a Protein-Emulsion Material from Pork
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Abstract

The objectives of this study were to develope the uncooked-restructured belly (URB) and the processed-
restructured bacon (PRB) using a protein-emulsion material (PEM) from pork, and to evaluate the quality
characteristics of the URB and PRB. The PEM used to adhere muscle and fat tissues was prepared with a
salt-soluble protein and emulsions (ratio 9:1). In color measurements, L*, a* and b* values were significantly
(p<0.05) higher in URB than PRB. There was no significant difference in L* value between PRB from fresh
pork and PRB from thaw pork. PRB showed significantly (p<0.05) higher water holding capacity compared to
URB. Tensil strength of PRB was also significantly (p<0.05) higher than that of URB. However, PRB from
thawed pork marked the lowest color score among restructured meats in sensory evaluation. The scores of
juiciness and tenderness were significantly (p<0.05) higher in URB compared to PRB. Consequently URB had
significantly (p<0.05) higher score of overall acceptability than PRB. These results suggested that URB made
with PEM could have a better sensory characteristics compared to PRB. Results also suggested that the PEM
would not be enough to adhere fresh muscle and fat tissues as much as PRB, even though the possibility of
PEM was confirmed as a meat glue.
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Table 1. Difference of color among the restructured pork

products
Treatments” L* a* b*
Treatment 1 52.78%+523  13.63*£1.09  7.55"+1.28
Treatment 2 46.23%:436  12.00°:1.01  5.10°:1.02
Treatment 3 4529%£355  12.825:097  4.87°:0.98

ABC Means with different letters within a column are significantly
different (p<0.05).
Y Treat 1: Un-cooked restructured belly, Treat 2: Processed
restructured bacon made with thaw pork, Treat 3: processed
restructured bacon made with fresh pork.
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3) el&U T (Tensile strength)
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Test type: Tensile strength test
Table speed: 120 mm/m

Load cell: 10 kg

Test mode: 21

4) 2t=AHAHSensory evaluation)

58 B L AdE 1089 BehAlade] A%
717t W& BT B7HE AT FeHIE A
7] A B R g Frh EE AEI F AIRE 7R
=2 wEAZ F AAEEY AlEs AE 2% 70C7A
ovenollA] 7} 8l WPEHEE-E A AT & IAF RYe R
A A ZBAHEAM G o] &3t HFHAL HrlgECR
= $2(color) THEAd(juiciness), T3 AJ(springiness), V=
(tenderness), A A 2] 7] & Ad(overall acceptability)S 4z} =
Arst T

A2XME| W SAEY

Ao AMSH 985S AT AR YASIUn
(A 1, AFE Welde WEHAE 23 YA 3)
& AHEEATE Al Dozl 43 & SAS/PCHSAS, 1998)
system ©] 8-8}o] EAHEA & Duncan®] t5% & AASt
o A8t AolE BAEH

Zx gl 3@

A4 weolA A ke S48 vag 49 S
el BEg L A743 g Aol 242 2(p<0.05)
718 A e, 9AST WES g UE wolz
= BEHY F94Q1 2ol 7} gl Ed A =E e
T a*et FAEE Ye= b* A AT Aol folF
© 2(p<0.05) A Vel em™, AT Y5502 A 23 A
T4& elle AN ES FA T glo] FolAQl Aol &
Ehl#] sttt B 725, 580 JejEAS, WS
o me} AT Hele &4 Aol YRR ¥e Ao
AtEEH, AT A AT wle|zizke] vl e
ATFA AR 40 ThA 3 Aoz A=

B &(water-holding capacity)o] & 4] 80] &2, 3182

Table 2. Difference of sensory evaluation among the restructured pork products

Treatment” Color Juiciness Springness Tenderness accggzzgity
Treatment 1 4.7%+0.5 4.6%+0.9 3.2°%+0.7 3.4%20.1 4.8+0.2
Treatment 2 42°+09 3.0°+1.0 42%+0.4 4.0°£0.2 3.8°+0.3
Treatment 3 4.6%+0.7 3.4%:1.15 43%+03 4.2°+0.5 42°+04

Color (5=like color, 1=dislike color). Juiciness (S=extremely juicy, 1=extremely dry), Springness (S=extremely springy, 1=not springy),
Tenderness (S=etremely tender, 1=extremely tough), Overall acceptability (5=palatable, 1=unpalatable).

ABC

Means with different letters within a column are significantly different (p<0.05).

Y Treat 1: Un-cooked restructured belly, Treat 2: Processed restructured bacon made with thaw pork, Treat 3: processed restructured

bacon made with fresh pork.
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Fig. 1. Difference of water-holding capacity among the
restructured pork products.

Treat 1. Un-cooked restructured belly, Treat 2: Processed

restructured bacon made with thawed pork, Treat 3; processed

restructured bacon made with fresh pork.
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Fig. 2. Difference of tensil strength among the restructured
belly and bacon.

Treat 1. Un-cooked restructured belly, Treat 2: Processed

restructured bacon made with thaw pork, Treat 3: processed

restructured bacon made with fresh pork.
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