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Quality Change of Fresh Pork at Different Storage Temperatures

JIN Xin, YU Ying-ying, XU Xing-lian, ZHOU Guang-hong*
210095, China)

Abstract: In order to examine the quality of fresh pork on the market, eating quality parameters including cooking loss, shear
force, color, pH, total volatile basic nitrogen (TVB-N) and total bacterial count of fresh pork stored at 25, 20, 15, 10 ‘C and 4 °C
were analyzed comparatively. The results showed that fresh pork stored at 25, 20 °C and 15 ‘C did not reveal the optimal
consumption time; however, fresh pork stored at 10 “C and 4 “C revealed the optimal consumption time after storage for 36 hours
and 48—72 hours, respectively. Fresh pork stored at 25, 20, 15, 10 ‘C and 4 C could maintain the optimal consumption time
within 12, 18, 36, 48 hours and 96 hours. Within 48 hours, fresh pork stored at 10 “C had no significant difference in cooking lose,
color (L* value and a* value) and TVB-N, but had better shear force when compared with the fresh pork stored at 4 °C.
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Table 1 Shear force change of fresh pork stored at different temperatures

kg
fif1F] h
vH FF /“C
5 0 6 2 18 2 % 18 7 % 120
25 3730 £0.149° 5053 £0.189: 5694 £ 0.046° 5227 £ 0.034>  4.467 £ 0.327° - - - - -
20 3553 £0.215* 4.860 £0.120° 5.368 £ 0.096° 5514 +£0.061*  4.469 £ 0.091° - - - - -
15 3597 £0.057*  4.896 £ 0.107* 5.125 % 0.065° 5378 + 0.054°  4.892 +0.095° 4.376 + 0.057* 3.663 £ 0.165 - - -
10 3.540 £0.021*  4.369 +0.011° 4.809 £ 0.074¢ 5041 +0.161° 5440 £0.025° 3.087 +£0.198° 3.281 £0.343*  3.101 £ 0.023 - -
4 3532+0.109° 4428 £0373° 514540282 5382+ 0.097° 5624 £0.048* 4490 £0.216° 3.128 £0.087¢ 3210+ 0347 2928 £0.104 271140201
We WA ERARFERRRERESE, P<0.05; “—” RpLME. FH.
£2 RNEBEBEREEARZRRLENEN
Table 2 Cooking loss change of fresh pork stored at different temperatures %
fif1F] /h
I
= 0 6 12 18 2 3% 48 7 % 120
25 22140009 29.7 £0.052 31.8+£0.029° 32.3 +0.008¢ 30.6 +0.010 - - - - -
20 226 £0.003 27.0%£0.011* 27.9£0.006® 29.9 +0.018 29.5 +0.039* - - - - -
15  22.040.003* 254 +0.008° 27710018  28.0 £ 0.020° 28.2 +£0.010° 30.3£0.009°  31.1£0.009* - - -
10 22940.016° 23.6 +0.025° 26.9 £ 0.006° 28.4 £ 0.004° 29.4 £0.018* 29.7 £0.008* 29.6 £ 0.009* 29.6 +0.008* - -
4 22740023 246 +£0.014 26.6 £ 0.003° 27.9 £0.008° 28.6 +0.019° 30.4 £0.003*  30.1 £ 0.001* 28.6 £0.004* 28410001 288+0.011
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Table 3

®3 AHEBEEIRAEEN pH EHHZL

pH change of fresh pork stored at different temperatures

B[] /h

6

12

18 24 36 48 72

25 6.130 £ 0.053°
20 6.180 £ 0.028¢
15 6.193 £ 0.031°
10 6.175 £ 0.035¢
4 6.165 +0.007

5.690 £ 0.142°
5.780 £ 0.014¢
6.037 £ 0.045¢
5.925 £ 0.049°
6.100 £ 0.042

5.550 £ 0.111°
5.685 £ 0.021°
5.753 £ 0.095°
5.815 + 0.035®
6.015 + 0.177¢

5.723+0.064" 5.870 £ 0.046° - - -
5.565 + 0.120°  5.855 =+ 0.064* - - -
5.660 £ 0.030" 5.683 £0.076°  5.767 £ 0.090° 5.860 + 0.035° -
5740 £ 0.057°  5.685+0.021°  5.605 £ 0.064*° 5.740 £ 0.014*°  5.845 + 0.078*
5920 +0.042* 5.810 + 0.099* 5715 £ 0.205* 5.735 £ 0.092*

5.765 + 0.0075.800 £ 0.042

5.895 + 0.007
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Fig.1 L* value change of fresh pork stored at different temperatures

WE 1 PR, SEJE WSS R PIAE L* (846 35 o,
Wt R N ) RS L % TG S8 AR B L S B
TR R . e, 25 CI AR L b T AR,
5 12h I L* ik Bd5 K Af 42.659;  HoAth 4 442 (L AR,
L* fE#R 8 LT 5] 43 + 1,

242 a* i

a*

"0 6

12 18 24 36 48 72 96 120
YIRS ] /h
B2 KRR E R A ax EREN

Fig.2 a* value change of fresh pork stored at different temperatures
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Fig.3 Total bacterial count change of fresh pork stored at different
temperatures
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Table 4 Correlation between eating quality parameters of fresh pork
stored at different temperatures

HEIC 4 10 15 20 25
541y IpH fif 0.098 0.149 0.633 0.988**  0.988**
ERBURE IpHA —0959**  —0861** —0748  —0865 —0871

EABURE L 0.928** 0.988** 0.873* 0834  0.955%*
AR [a* 0.894%* 0.982%* 0.737 09717 0.911**

pH i /L* 0.944** 0.822* 0.769* 0.457 0.793
pH fif fa* {H 0.877** 0.908** 0.951** 0.739 0.601
L* fif fa* fif 0.945** 0.965** 0.867* 0.931* 0.874

TVB-N {f | KB 0.937%* 0.042%%  0952%*  0.983**  (.097**
W % BRBEMR, P <0.05; wx. BARWEZEHL, P<0.01.
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