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Relationship between Drip Loss and pH Value of Pork
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Abstract: pH and drip loss of pork samples at 45 min postmortem and after 24 h of chilling were measured, and the

relationship between both parameters was analyzed by plotting their experimental values as a function of the number of

measured samples. The results showed that pork samples from the two time points displayed a regular distribution of pH

values and exhibited a negative correlation between pH and drip loss. Drip loss of chilled pork could be predicted based on

the distribution of pH values.
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Fig.1  pH distribution and relationship with drip loss for pork samples

at 45 min postmortem
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