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Physical and Sensory Characteristics of Pork from Korean Native Black Pig and
Crossbred Black Pig Reared in Jeju Island
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Abstract

The objective of this study was to compare the physical and sensory characteristics of pork from Korean native black
pigs (7817 kg, 1) to the pork of crossbred black pigs (115+5 kg, ¥ ), both of which were reared for the same period
on Jeju Island. The Korean native black pig showed a lower L value (lightness) and higher a*-(redness) and b’-values
(yellowness) than the crossbred black pig. There were no statistically meaningful differences between the two pigs' loins,
hams and bellies of the two breeds of pig in terms of water holding capacity, thawing loss, cooking loss, myofibrillar
protein extract, and fragmentation index. The crossbred black pigs showed greater significant differences among the
physical characteristics of each part, as compared to the Korean native black pigs. The cooked meat of the Korean native
black pig had superior hardness to that of the crossbred black pig, whereas the raw meat had a lower hardness, chewi-
ness, and shear force value. Finally, there was no significant difference between the two pigs in terms of palatability.
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Table 1. Surface color of meat from Korean native pig
and crossbred black pig reared in Jeju Island

Loin Ham Belly
Traits - .
KNBP” CBBP? KNBP CBBP KNBP CBBP
L' 4823" 5201°  42.75° 4825  47.90® 4933°

a’ 1086® 885"  13.07° 11.09°  14.09° 1376

b 5080 473 426"  424° 627° 479"

Y Korean native black pig.

® Crossbred black pig.

** Values with different superscripts in the same row are signifi-
cantly different at p<0.05.
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Table 2. Water holding capacity, freezing loss, thawing loss and boiling loss of meat from Korean native pig and

crossbred black pig reared in Jeju Island

Loin Ham Belly
Traits
KNBPY CBBP? KNBP CBBP KNBP CBBP
Water holding capacity (%) 74.73% 75.51% 59.05° 59.84° 79.81° 79.94°
Freezing loss (%) 1.25° 0.83% 0.61° 0.68° 0.25° 0.62°
Thawing loss (%) 475" 3.25% 4.89° 3.75% 1.99° 1.51°
Boiling loss (%) 27.54° 27.11° 37.38° 35.63° 26.99° 26.92°

D Korean native black pig.
? Crossbred black pig.

** Values with different superscripts in the same row are significantly different at p<0.05.
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Table 3. Myofibrillar protein extractability(MPE) and
myofibrillar fragmentation index(MFI) of meat from Ko-
rean native pig and crossbred black pig reared in Jeju
Island

Loin Ham Belly

AFT ZHRA 179 E2

Traits

KNBP"” CBBP? KNBP CBBP KNBP CBBP

MPE(mg/g) 65.72° 66.85° 5291° 5522°  46.74° 4821"

MFI 9576 92.11°  76.19° 75.06° 7271 67.98

' JKorean native black pig.

? Crossbred black pig.

" Values with different superscripts in the same row are signi-
ficantly different at p<0.05.
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native pig and crossbred black pig reared in Jeju Island

Loin Ham Belly
Traits
KNBP” CBBP? KNBP CBBP KNBP CBBP

Hardness(dyne/cm?) 228.87° 232.62° 243.98" 265.08" 199.54° 207.65°
Springiness(%) 68.12° 75.67° 65.76" 69.75° 78.65% 82.10°
Cohesiveness(%) 47.83° 53.81° 5339 54.07° 57.73% 62.97°
Gumminess(kg) 242.71° 229.89° 271.35° 255.19™ 318.05° 354.98°
Chewiness(g) 59.92° 61.62" 77.99% 83.64" 73.67° 78.03*
Shear force value(kg) 1,996 2219° 2,447 3,528 2397 2,546

" Korean native black pig.
2 Crossbred black pig.

** Values with different superscripts in the same row are significantly different at p<0.05.
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Table 5. Sensory characteristics of raw and boiled meat
from Korean native pig and crossbred black pig reared in
Jeju Island

Loin Ham Belly

Traits

KNBP” CBBP? KNBP" CBBP? KNBP" CBBP”
Raw meat
Color 588" 596 587" 589  527° 5.59°
Smell 552" 495 489" 485 573 556
Boiled meat
Taste 452 475° 433* 418°  532° 490"
Aroma 482 489" 438 411 491 493
Tenderness 4.92° 421°  479° 413  531° 478
Juiciness ~ 4.94° 493" 484 429 587 5.05%
Palatability 529 538° 476" 4.12° 573 539®

" Korean native black pig.

% Crossbred black pig.

* Values with different superscripts in the same row are signifi-
cantly different at p<0.05.
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