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Abstract

The purpose of this study was to investigate the effect of marination condition(immersion and tumbling) on

quality characteristics of cured pork meat and sensory properties of pork jerky. Pork meat was immersed for 1,

6, 12, 24, and 48 hours or tumbled for 10, 20, 30, and 60 minutes with curing solution. The jerky was made

from cured pork meat, immersed for 6, 12, 24, and 48 hours or tumbled for 10, 20, 30, and 60 minutes. The

curing yields and water holding capacity in immersion and tumbling treatments were increased as marination

time increased, and the curing yields of tumbling treatments were higher than those of immersion treatments,

but water holding capacity was not. The pH value of all treatments were not significantly different. CIE L*-

and b*-value of immersion treatments were significantly decreased as marination time increased, but CIE a*-

value were increased. Objective color of tumbling treatments showed a similar tendency with those of

immersion treatment. The sensory properties of pork jerky were not significantly different between immersion

and tumbling treatments.
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Fig. 1. The diagram of pork jerky manufacturing.
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Table 1. Properties of raw pork meat

Traits Raw pork meat
PH 5,62+ 0.061)

CE L* 53.32+ 269

a* 1362+ 166

b 478t 094

Water holding capacity (%) 4282+ 224

Y All data is meant SD.
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00000 SAS program(Statistics
Analytical System, USA, 1999)0
GLM(General Linear Model) procedure
0 ooo ooooo, oo ouo goo o
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Fig. 2. Effect of curing condition1) on curing yield of pork meat with curing solution.

1) Immersion condition : Each treatments were individually immersed for 1, 2, 3, 6, 9, 12, 24, 48 hr after

marinated for 3 min by hand.

Tumbling condition : Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate of

25 rpm, 10.
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Fig. 3. Effect of curing condition1) on water holding capacity of cured pork meat with curing solution.
Y Immersion condition : Each treatments were individually immersed for 1, 6, 12, 24, 48 hr after marinated for 3

min by hand.

Tumbling condition : Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate of

25 rpm, 10.

#® Means with different superscripts within the same curing condition are significantly different (p<0.05).
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Table 2. Effects of curing conditionl) on pH and color of cured pork meat with curing condition

Immersion time (hr) Tumbling time (i)
Traits
1 6 12 24 48 10 20 30 60
pH 568t 005° 569004 570t004 571+002°® 575007 568006 569006 568008 571+004

CE L* 4357+301" 4311 151" 4030:294° 3853t 302 3800+183F 4445+198 4272+198 4219+219F 4188 172
a 1041+ 101° 1190+ 055 1262+10F 13.36+067° 1410+ 060" 1301+ 0.76° 1317+ 090° 1356+098° 1366+ 0.85"
b* 1N3P+186" 1121+ 144° 1025 123

972+ 141° 809 160 1453145 1383t 085° 1380+ 1.74° 1365t 1.74

Y Immersion condition : Each treatments were individually immersed for 1, 6, 12, 24, 48 hr after marinated for
3 min by hand.

Tumbling condition : Each treatments were individually tumbled for 10, 20, 30, 60 min continuously at a rate
of 25 rpm, 10.

*® Means with different superscripts within the same curing condition are significantly different (p<0.05).
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00000 L»00 b*-000 300 OO O
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0,a*-00 00000 OO0 00O 0O00. 0
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o0 0 oobb 0o 00 oooo ooo
000 D000 (@in et al., 2005), Kim

0(2003)0 OO OO0 OO0 OO OoOOD O
ooo 00 000 oobbo oo obo
oo ooo.

oo ooo ooo oo oo
oo 00 0 00 000 oo oo ooo
0000 000 Table 30 OCODOOO. OO

Table 3. Effects of curing conditionl) on sensory evaluation of pork jerky

Immersion time (hr)° Tumbling time (min)
Traits
6 12 24 10 20 30 60

Color 6.86t 0.53B 7.29+ 0.61AB  7.43t 0.65A 7.43t 0.65A  7.14f 0.66 7.29+ 0.73 7.36% 0.50 7.29t 0.61

Havor 7.43t 0.51 7.14+ 0.36 7.43+ 0.76 7.43t 0.76 7.29t 0.47 7.29t 0.61 7.57+ 0.65 7.57+ 0.51
Texture 6.71+ 0.47 6.71+ 0.73 7.14+ 0.66 7.21+ 0.70 7.14+ 0.66 7.21£ 0.70 7.64+ 0.74 7.57+ 0.76
Juicness  6.64+ 0.63B  6.86+ 0.53B  7.43+ 0.51A 7.43+ 0.65A  7.50+ 0.52 7.57+ 0.65 7.71+ 0.61 7.86+ 0.53
Overal 7.14+ 0.66 7.07 0.62 7.43t 0.65 7.50% 0.76 7.86% 0.77 7.93t 0.83 8.00+ 0.68 7.93t 0.73

accepiabiity

Y Each jerky were dryed using cured pork meat immersed for 6, 12, 24, 48 hr, individually.
2 Each jerky were dryed using cured pork meat tumbled for 10, 20, 30, 60 min, individually.
All treatment’s jerky drying condition : 500 (60 min)-600 (60 min)-700 (90 min)
#8 Means with different superscripts within the same curing condition are significantly different (p<0.05).
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