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ABSTRACT

To investigate the effects of deboning time and muscle type of ham on quality characteristics of cooked
press ham, a total of twelve pigs (barrow, 100 + 5kg) were slaughtered and split in half. The left side ham
of carcasses was deboned immediately after slaughter whereas the right side ham was deboned after
chilling for 24 hours at 4°C. Each of two muscles (SM; Semimembranosus, BF; Biceps femoris) was used
to make a press ham. The pH of hot-boning muscles was significantly (p<0.05) higher than that of cold-
boning muscles, and the pH of SM samples was significantly (p<0.05) higher than BF samples.
Hot-boning muscles showed significantly (p<0.05) longer sarcomere length compared with cold-boning
muscles. There was no significant difference in myoglobin (Mb) percentage between SM and BF muscles,
but SM samples of hot-boning showed significantly (p<0.05) lower L* value compared to hot-boning BF
samples. The lightness (L*) of hot-boning muscles was significantly (p<0.05) lower than that of cold-boning
muscles. These results suggested that the dark color of hot-boning samples might be due to not only the
high muscle pH but also the long sarcomere length without difference in Mb percentage. Hardness and
gumminess of hot-boning press ham were significantly (p<0.05) lower than those of cold-boning samples.
These results implied that color and pH of press ham did not affected by deboning time or muscle type
of ham. However data suggested that texture and panel test of press ham might be improved by using
hot-boned muscle due to long sarcomere length of raw meat.
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Table 1. Effects of deboning time on raw meat color (L* a* b*) of pork

Treatments” Lightness (L*) Redness (a*) Yellowness (b*)
SM 46.14+1.70° 11.38+2.01% 4.29+0.47
Hot-boning
BF 50.50+1.65° 10.55+1.76"® 4.97+1.15
SM 51.71+1.62°8 9.55+2.46° 4.38+1.41
Cold-boning
BF 53.13+3.04" 10.59+1.28"® 5.12+1.26

Data are expressed as means + SD.

A€ Means in the same column with different superscripts are significantly different (P<0.05).
Y The difference of deboning time to follow hot-boning and cold-boning on those muscles in ham of pork (SM:

Semimenbranosus, BF: Biceps femoris)
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Table 2. Effects of deboning time on raw meat of myoglobin (Mb) percentage, muscle pH

and sarcomere length of pork

Treatments” Mb (%) pH Sarcomere length (zm)
SM 1.99+0.42 5.91+0.06" 1.71+0.09"
Hot-boning
BF 1.960.62 5.78+0.07"® 1.69+0.05"8
SM 1.90+0.13 5.67+0.055¢ 1.65+0.08%°
Cold-boning
BF 1.95+0.05 5.63+0.09° 1.62+0.07°

Data are expressed as means + SD.

© Means in the same column with different superscripts are significantly different (P<0.05).

Y Treatments are the same of Table 1.
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Table 3. Effects of deboning time on color (L* a* b*) and pH of press ham

Treatments” Lightness (L*) Redness (a*) Yellowness (b*) pH
SM 66.4512.65 11.59+1.21° 8.53+0.76" 6.23+0.11
Hot-boning
BF 67.01+1.37 11.41+0.49" 8.04+0.67"8 6.14+0.10
SM 67.18+1.80 11.88+0.85" 7.42+0.25° 6.24+0.10
Cold-boning
BF 68.39+1.15 10.43+0.47° 7.04+0.43° 6.21+0.09

Data are expressed as means + SD.

® Means in the same column with different superscripts are significantly different (P<0.05).

Y Treatments are the same of Table 1.

Table 4. Effects of deboning time on texture analysis of press ham

Treatments” Hardness (kg) Cohesiveness (%) Springiness (mm)  Gumminess (kg)

_ SM 0.53+0.04° 3751+ 9.23 16.36+4.55" 92.27+20.70°
Flot-boning BF 0.56+0.05° 41.05+14.46 12.18+3.39"° 148.76+49.07°°
_ SM 0.79:+0.05" 52.08+ 6.08 12.45+263"°  255.66+32.97"°
Colc-boning BF 0.85+0.06" 64.57+ 9.21 7.92+41.19° 307.23+36.32"

Data are expressed as means + SD.

© Means in the same column with different superscripts are significantly different (P<0.05).

Y Treatments are the same of Table 1.
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Table 5. Effects of deboning time on sensory evaluation of press ham

Treatments” Aroma Juiciness Tenderness Overall acceptability
SM 6.25+0.46" 6.20+0.77% 5.88+1.36 6.50+0.76"
Hot-boning
BF 5.63+0.52"° 5.25+0.71° 5.25+0.89 5.63+0.74°
SM 5.13+1.13" 5.60+0.74"° 5.47+0.74 5.80+0.77"°
Cold-boning
BF 4.73+1.22° 6.00+1.07"° 5.80+0.86 5.33+0.98"
Data are expressed as means + SD.
A8 Means in the same column with different superscripts are significantly different (P<0.05).
Y Treatments are the same of Table 1.
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