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(Studies on Development of non—-phosphate Meat
Products by using Hot-boned Pork(Ham) on Storage
method.)
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Summary

I. Title

Studies on Development of non-phosphate Meat Products by Using Hot-Boned
Pork (Ham) On Storage Methods

II. Objectives and Rationals

1. Objectives of the Study

With the development of non—phosphate particle or emulsional meat products
by using hot-boned pork (ham) according to contemporary storage methods in
Korea, this study was to raise the application value of pork meat (ham), to
develop non-phosphate meat products using hot-boned pork in order to pursue
the high grade of processed meat products, and also to develop meat products

appropriate for Korean people’s preference.

2. Rationals of the Study

Since the systematic study of the development of meat products using
hot-boned pork is insufficient in Korea, the application is currently low to
industrialize. Most of all, it is required to necessitate the promotion of consuming
the pork meat which lacks in cost competition. Therefore, the consumer can
recognize those meat products as natural, not as chemical, when they are

developed using hot-boned pork.

III. The Contents and Scope of the Study

The study was to set a distribution term to non—phosphate meat products to
develop through the examination analysis of quality changes according to storage

after Korean hot-boned pork is put into cold- or frozen storage with salt. And



while in storage, its chemical, physicochemical, sensorial, microbiological quality
properties were kept an eye on, and the effects and maintenance conditions that
the material meat of non-phosphate products had on meat binding according to
storage methods were thereafter observed. This study was to ensure the
optimized condition of non-phosphate particles and emulsionals to develop in
order to increase people’s preference with the development of binding strength
improving technology using salt to develop hot-boned pork able to improve its

tenderness and consumer preference.

IV. Results and Recommendation for Application

1. Results

The storage temperature of non-phosphate meat products had been kept at 4C
£1C for the storage period of 25 days. Accordingly, it was observed that quality
changes hardly happened by temperature difference for the storage period. For
the sensory test, changes were examined to see which of the two, salt and soy
source, when added to meat products manufacturing using hot-boned pork in
cold-storage or frozen processed meat, had considerable effects on meat color.
This study was put into practice to see quality changes by using cold-storage or

frozen meat in order to ease the application of the hot-boned pork.

a. As a result from taking a chemical test of material meat regarding such
hind-leg portions in between 30 to 90 minutes as were picked from the carcass
of a living body of 6 to 7 months, the hot-boned pork in deboned trimming
within 60 minutes was appropriate in water holding capacity or meat color; yet

the best meat to want appeared in 45 minutes from the carcass.(pH 6.46+0.03)

b. As a result from examining the storage and processing features of
hot-boned pork as added to salt or soy source, the treatment added to salt
appeared higher in water holding capacity than the one added to soy source;
even in case of heating loss, the treatment added to soy source appeared higher;
and even in case of meat color, the treatment added to salt appeared higher in

the value of 1 and b. In case of total count, each treatment did not show



significant difference while in storage. Accordingly, the most appropriate
processed material meat was chosen to be the treatment added to salt; and in
sensory examination, the 2.0% sample was chosen best in evaluation and most

appropriate in salt.

c. As a result from examining the storage test of 25 days at 4+1C for meat
products (particles or emulsionals) by using hot-boned pork added to 2.0%6 salt
as cold-storage processed material meat, the pH of meat did not show significant
difference and then water holding capacity gradually decreased as time proceeded
on. Also, the value of TBA or VBN appeared within edible limits.

d. As a result from examining functional features by using hot-boned pork
added to 2.0% salt as frozen processed material meat, water holding capacity and
heating loss appeared at -10C as the storage period extended (after 30 days);
and chemical changes according to the storage period were not made significant
at -30C and -45C. Accordingly, the best condition appeared below -30C in case

material meat was frozen.

e. As a result from examining the preference and tenderness of each meat
product (particles or emulsionals) by using hot-boned pork as cold-storage or
frozen processed material meat, emulsional meat products did not show
significant difference in cold-storage or frozen material meat within 15days of
storage; yet those products showed significant difference in tenderness and

sensory due to dripping over 20 days of storage.

f. In case of non-phosphate particles and emulsionals using hot-boned pork,
cold-storage material meat is easier to store than frozen one, and it gets higher
in preference. Yet, emulsional meat products are more favorable to produce than
particle ones when using hot-boned pork as frozen processed material meat even
though either particles or emulsionals are appropriate for quality when using

hot-boned pork as cold-storage processed material meat.

2. Recommendation for Application

The development of non-phosphate meat products using hot-boned pork can be



a turning point to essential quality in edible meat processing industry. Such
non-phosphate meat products will be applied remarkably for the development of
edible meat processing industry for the future as far as public preference gets

high to meet today's sense of well-being.

2. Recommendation

Manufacturing the natural tenderizers, phosphates and the seasoning can be
applied in field in near future. These products are going to distribute to market
easily and utilization of kiwi can be improves. Manufacturing methods of the

natural tenderizers, phosphate and the seasoning were advantaged.
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Table 3. The change of Hot-boning pork during storage time

30min 45min 60min 90min
pH 6.64+0.05 6.46+0.03 6.35+0.07 6.25+0.04
Temp(C) 38.5£0.5 36.8£0.6 35.310.5 32.2104
WHC(%) 52.07+0.08 42.24+0.04 49.42+0.27 49.04£0.79

L 48.28+0.03 49.45+0.57 49.42+0.27 49.04+0.79
Meat color a" 10.65+0.37 10.56+0.42 10.71+0.5 10.71+0.4
b* 0.63+0.05 0.74+0.22 1.17£0.38 1.16+0.7

Table 4. The change in the microbiological value of Hot-boning pork during

storage time
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1) pH
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Fig. 4 The changes in WHC of Hot-boning pork with salt or soy sauce during

storage days
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Fig. 5 The changes in the salting value of Hot-boning pork with salt or soy

sauce during storage days
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Fig. 6 The changes in the heating loss of Hot-boning pork with salt or soy

sauce during storage days
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Fig. 7 The changes in L* value of Hot-boning pork with salt or soy sauce

during storage days
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Fig. 8 The changes in a* value of Hot-boning pork with salt or soy sauce

during storage days
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Fig. 9 The changes in b* value of Hot-boning pork with salt or soy sauce
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Fig. 10 The changes in total bacterial count of Hot-boning pork with salt or soy

sauce during storage days
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Table 5. The changes in Coliform of Hot-boning pork with salt or soy sauce

during storage days
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Storage(days)
Treatment 1 1 7 10 3
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Fig. 11 The change in the pH of meat products by using fresh pork during

storage days
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Fig. 12 The change in the WHC of meat products by using fresh pork during

storage days
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Fig. 14 The change in the TBA of meat products by using fresh pork during

storage days
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Fig. 15 The change in the VBN of meat products by using fresh pork during

storage days
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Fig. 17 The change in the pH of Hot-boning pork at frozen temperature during

storage days.
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Fig. 18 The change in the WHC of Hot-boning pork at frozen temperature

during storage days.
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Fig. 19 The change in the Heating-loss of Hot-boning pork at frozen

temperature during storage days.
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Fig. 20 The change in the TBA of Hot-boning pork at frozen temperature during
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Fig. 21 The change in the VBN of Hot-boning pork at frozen temperature during

storage days.
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