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[ BAFEIRLS T 50! Y CAS = Hpst IR P Y R A WO
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I SRR
(i) Rl NIRERD © 2EF1.0% ~ 3 PH 1.5% ~ [RAE 0.4% - F“,_j( Fl0.2% ~ FFH1 2% % < 5% o
(ii) it y« [ A125% ~ - 70% B 2% ] 3%
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1. — JﬂQ’ IR B B [«J J’?‘/ 8cm pLHIUI B ES & ¢ F' I PR
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2. ¥ USVEIM D AR (Autecno ST-35 E[HTT£% - Italy) ,I‘J(i)j/ﬁér‘ﬂe[ﬁér‘iﬁ[iﬁr& » K
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: KOH ifkf&iﬁ JFEl(ml)
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% KOH 2#&& 7] E

mo“i?w*Md%m%~¢wzﬂAOAC 1980)

(iv) ZEirf IFE % (non-protein nitrogen; NPN) (Careri et al., 1993) : 20 g I/ /&4] FF[U? 5T 180 ml
J‘?&uiﬁif[ iﬁif,f}*ﬂﬁ?SCTJ } 1000 rpm #4156 55 & o SR o Bl > TV 50 mi YRgk - U
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£% NPN o

(V) ZERFIEREFOIF=ERf S + HE x 100%

(vi) = 1Pk (thiobarbituric acid, TBA) : ?Vfﬁiﬁ;%%ﬁﬁ% 10 g ff%i’jﬁ[&, » I'] Tarladgis et al. (1960)
HEPIED -

(vii) A G f?"*H@“D"%HE‘@ (1991) =1 -
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Table 1. Comparison of stewed pork yield by different processing procedure

Raw material (%) After frying (%) After drying (%) Yield (%)
General method 100 75.81 * 3.12 - 69.45 + 3.10°
Modified method 100 — 96.92+0.38 88.59 *+ 2.04°

a,b: Means in the same column with different superscripts differ significantly (P < 0.05)

L. 5?*?‘%’”51%”% 5 5 1 SRR B o
@f*wyﬁﬁ?% S 5P S S A I BT TSR

Bk R RO o 76 SRR L 15 ATV Py R TS ST i B ??F,

(P<0.05) - WijﬁﬁyﬁﬁéwKw<ﬁﬁﬁﬂ>ﬁ%ﬁ@ﬁw I TR R A

WAL e R IR RIBHES T - ) ﬁﬂbﬁﬁqwﬁ?ﬁwyﬁim T8 2 B
5 VA

F 2P [FVRURI ALY 2B B 3 T (%)
Table 2. Comparison of stewed pork yield between TLRI No.1 black pig and market pig

Species Fresh belly Chilled belly Frozen belly
Black pig 84.6%* 85.32% 86,82
Market pig 83.0%* 82 b g3 5bx

a,b: Means in the same column with different superscripts differ significantly (P < 0.05).
X: Means in the same row with different superscripts differ significantly (P < 0.05).
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Table 3. Comparison of fatty acid value in stewed pork made from different treatment conditions
Temperature and storage time (weeks)

Pig Meat  Packing 3C -18°C
species items  methods o wk 6 wk 12 wk 0 wk 8 wk 16 wk
BP W TB 0.32¢¢ 0.38%% 0.43%% 0.28%¢ 0.33"¢ 0.36%F
AF 0.39°B  0.40°B 0.44%A 0.28°%P 0.339"C 0.32'¢
C TB 0.69>*  058“AB (0588  (0.46"B 0.47"8 0.529B
AF 0.66°B¢  0.56%CP  (0.56%P 0.46P 0.74%8B 0.89%A
F TB 0.63%B  0.74°A 0.574¢ 0.43"E 0.66%E 0.54"P
AF 0.62°8  0.52°C 0.68>A 0.43%P 0.45"P 0.61%8
MP W TB 0.32¢8 0.40%A 0.33"B 0.3694B 0.349"B 0.379A
AF 0.32¢PE  0.40°B 0.299E 0.35%CP 0.369C 0.58%4
C TB 0.38%¢  0.30"P 0.44%8 0.41%8C 0.528A 0.56%A
AF 0.365®  0.40°B¢  0.329P 0.45%8B 0.56%4 0.57%¢A
F TB 0.82*P  0.90*B¢  1.02%A 0.60%F 0.92%8B 0.88%C
AF 0.82*8  0.90*A 0.64°P 0.75%C 0.81"B 0.80™B¢

Remark : BP : black pig of TLRI, MP : market pig, W :fresh meat, C : chilled meat, F : frozen meat, TB :
transparent plastic bag, AF : aluminum foil.

A~I : Means in the same row with different superscripts differ significantly (P < 0.05).

a ~i : Means in the same column with different superscripts differ significantly (P < 0.05).

. [ o S 5 L 2 R P 153 1 (NPNL/ TN 9) Vg

PV 0 PR » WL S B P - R - F S - Bk A
PRCCR I > 1087) o [y e A FTBOL R PIRT o SOBERE L © ST SO~ Pl ATP st
PICR ) ) & [P RUR UL mrijlﬂ:mg ( Maillard reaction ) » Rl Zﬁglrﬂipﬂib}ﬁgﬁ[i R 2 TR
(Tt > 1998) W EL[& ~ 4TS ~ FE==E S S (I thiamine ) F‘/;}”Jrf“ AL N P?FF[% R RIEEES
[“ &~ Hpuh %}[ﬁﬁf&?ﬁ"ﬁ@[ﬁjiﬁ%f]ﬁld[ﬁﬁa ( Anonymous, 1995) > Izzo et al. (1992)|?ih\ i 5
YIEFKIF?FTE?JF (TS B o [ pRLED e 18T FElflﬁi'éﬁi@’f@%@*E%'f‘fi&iﬁﬁl}fm F3E RN TN
e R S s b T;“gﬂ%, ﬁl@ﬁx@r‘g@ 4 5 i YL S lﬁf“ypaﬁ?wﬁypgn <L
TR PR 53 89 R rrz?-ﬁ(NPN)Hl RO S RS P
VRSP > SR NPN F”ﬁf" R sz%— YRR T T S PRRER B R
FEURE ] (B A L 5 T ST INPNJTIN 96 0 I« T O SR g RE B 1 S B -
R E‘ap\ =R éﬁ«p” L i E R NPNTN % i - -18°C il *V wEHAE 16 Y NPN%
BRI 3C Y 12 JEUS ) - SCT-18'C Wi |V AT it B o T PSR (R 7
% 8) T ﬁlﬁ}%[eﬁ; oo [I——F[K/—Ii_.ﬁ S ,iFF# Eﬁ pEEE ! IE‘ NPN ] [/ﬁ%ﬁlfﬁ@ﬁ:{:ﬁk*yp*?J
B F - Wﬁﬁﬁ*&é AT Tl (LR R BT 5{;; (Wasserman, 1979; Oh et al., 1992; Spanier and Miller,
1993) - iy % i Rt N -
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Table 4. Comparison of the percentage of non-protein nitrogen,~total nitrogen in stewed pork under
different treatment conditions

Temperature and storage time (weeks)

Pig species  Meat Packing 3C -18°C

items methods 0 wk 6 wk 12 wk 0 wk 8 wk 16 wk

BP W TB 3.8°M¢ 4.89"8 4.19¢ 3.8°M¢ 5.4%0A 5 3¢tA

AF 6.12A 5.0def ¢ 4.49"F 6.1%A 5.20B  4.89P

C TB 4.11%"D  4.g9"C 4,9%0BC 4.19%"b 5.3%8  g.3PA

AF 4.4%C  45%¢ 457C  4.4%° 5.9°% 6.6

F TB 4 2de,D 5 4cde,BC 5 lCd,C 4 2d€,B 5 8bC,B 6 4b,A

AF 4.7bC,C 5.6Cd,AB 5.5b,AB 4.7bC,C 5.3d,B 6.0Cd,A

MP W TB 39%C  48%B  4g®B  ggRIC  gEA  ggia
AF 5.1>B 4.9%B 4,908 5.1>B 6.7%"  .5PA

C TB 3.6"C 4.89%P 4 5°B 3.6"C 478  5peWA

AF 5.0°PB 6.23>A 4.89¢"D 5.0°B 5.2%B 518

F TB 3.8d°"°  6.6*A 5.3%C 3.8d°"P 6.0°8  6.0%B

AF 3.9d°"¢  5.8%A 6.0%4 3.9¢°"¢ 5.6°4B 5 4¢7B

Remark : BP : black pig of TLRI, MP : market pig, W : fresh meat, C : chilled meat, F : frozen meat, TB :
transparent plastic bag, AF : aluminum foil.

A~E : Means in the same row with different superscripts differ significantly (P < 0.05).
a ~g : Means in the same column with different superscripts differ significantly (P < 0.05).

V. Il 5 S SR VT o [ PR il (TBA) 557

— PR R BT R o DR R LAV ESE 2 AR (™ > Tims and Watts (1958)7E JF=7EiHf 3F KT
warmed-over flavor (WOF)@W%IF@*E@EIW% (rancid flavor ) o A|KEPUE ™ U A FFI}IEKJF%B'[ . F,PﬁF A
Ay ‘E?%l’%?fﬁﬁw lﬁ! £ %0 PR WOF ﬂl[« K Fl IﬁF,’?’TﬂJ; [~7F] FTJ ( Younathan and Watts,
1959; Ruenger et al., 1978; Igene and Pearson, 1979 ) o x| i f' Jﬁ,ﬂﬁﬁ’b%.guf?jg[& %JFF# » Ep
g B S IR EJFI%IELFL bhad [ Ay Pl WFHFI PRI (TBA) b el il 1]
LR T e A - i J?FVFEJ s 55 FTrm BCH}%F& 18°C 15 1%15\73 VRERA] T Frlul',| P fslﬁ;’ 1A ff
FOEVRIA] ~ 1) ﬁ‘ii&[« | B4 TFFJ[« » _ﬁrﬁﬁ;fﬁﬂ{p sEEH JEI TBA {5 (=4 %d:{ S LR =V iy Yy
S s vaf,avfwv Uk D T R 1] < LB SR (R AT A
[l (i B[] > TBA [ {0 3 Cl”ﬁ% W VA BHA) ﬁ?lc‘iiﬂr <[RS TP - LELFE‘[« A1)
TNAZ B TBA il B ot B 5 7% > BCH‘J}E& '/[i“%lﬁl > 1 TBA fli R & A= iy serp -
R R ST TR 2 T8 - @“Pﬂmﬁ* ST B
Fu Bl (e 70 A 8) - F ﬁis C a4 s s B i‘ﬂ«pﬁlj“@ TBA fifl € (B 192 Bl (P<0.05)™
7 PRSP B S PRl 7 2 s R R 1 [OAR
S [*[="] (Gros et al., 1986; Wijewickreme and Kitts, 1997 ) F5 PUIE RS AR FuFas - (i TBA fif
T {2 WOF e » ) fg -
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Table 5. Comparison of TBA value in stewed pork made from different treatment conditions during storage
period

Temperature and storage time (weeks)

Pig Meat Packing 3C -18C
species items methods " 0wk 3wk 6wk 9wk 12wk Owk 4wk 8wk 12wk 16wk

BP W  TB 058" 151%¢ 117" 1.97%° 3.46°" 0.48°° 0.64°% 0.76°° 0.79%° 0.78%°
AF  0.509"P 1.30°C 1.40°%B 1.209C 2369 0.44%F 0.429F 0.45"E (.49"PE.48"PE
F

C TB 0.53%% 1.52¢P 1.64%C 2468 3.38“4 0.60°H 0.78*F 0.52°%' 0.92F 0.66%C

AF  0.48%F 1.05"™ 1.127¢ 2.24%B 252" 0.60°F 0.48"F 0.479"F 0.60"F 0.45"F

F TB  0.72%FF 1.32%P 1.97¢C 20198 4.18** 0.64*¢ 0.56%" 0.50%' 0.71%F 0.74%F

AF  0.70®E 0.909° 1.117¢ 1.017P 2.399* 0.63%F 0.43%" 0.42"" 0.50"C¢ 0.58"F

MP W TB 0.52¢9H 19120 2.16°C 2458 3.44°A 0.49°H 057%¢ 0.63%F 0.73%F 0.64°F
AF  0.37"1 0.41'¢ 0.489PE1.12"B 235" 0.49P (.439FC 0.469' 0.58"C 0.57"C

C TB 0.61°" 1.76°P 2.58*8 222 29894 0.63%H 0.72°C 0.91%F 1.02*F 0.90%F

AF  0.66°° 0.56™ 0.439¢ 057'F 1.30"" 0.63*FP0.61°F 0.85"B 0.68%C 0.577F

F TB 0.63°F 1.449P 229%.C 5 5738 5 g18A (623 F 053%C 0.54°¢ 0.539¢ 0.81°F

AF  0.55%E 054M"E 1.87°D 1748C 204" 0.62%°P 0.52¢"E 0.43"F 0.41'F 0.549E

Remark : BP : black pig of TLRI, MP : market pig, W : fresh meat, C : chilled meat, F : frozen meat, TB :
transparent plastic bag, AF : aluminum foil.

A~ : Means in the same row with different superscripts differ significantly (P < 0.05).

a ~j : Means in the same column with different superscripts differ significantly (P < 0.05).

V. } rﬁ REN I Bl A A R By

B G Y- L QPF[{ » e HA [ (shelf hfe)f@%iﬂé%ﬁ [Pl > i ng | H %IE%E!VEIfJ%Ea
e - FERRL N oI o g U Rl ﬁfﬂifﬁi:f FI il AT S DR R - R
F’?§J 5V STEHA R BUE A 80°C 0 20 minR A :"'ﬁSC( Jﬁ% (12 &) Fy-18TCH IETJIJEK ¥ (16 7H)
H “Pli PHErE T 1.0x10° CFU, /gl ™ (% 6) - I'] 3C4¢J,%|ﬁ\ A R %[« By s
AIFURESE By o 12 3 3, 06x10° CFU /g = (| { 555 (=" 2 f}*ﬂfﬁﬁ*@«‘*@ 1.0x10° CFU /g
PAIEL e P2 A (2001 ) PR 3 b 4 T S R PR R AT -

F 6. IR A SA R ] 2 et
Table 6. Comparison of total plate counts in stewed pork made from different treatment conditions during
storage period

Temperature and storage time (weeks)

Pig Meat Packing 3C -18°C
species items methods owk 3wk 6wk 9wk 12wk  Owk 4wk 8wk 12wk 16wk
BP W TB <10 <10 <10 <10 <10 <10 <10 <10 <10 <10

AF <10 <10 <10 <10  3.9x10" <10 <10 <10 <10 <10
C TB <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
AF <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
F TB <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
AF <10 <10 <10 1.63x10'3.06x10° <10 <10 <10 <10 <10
MP w TB <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
AF <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
C TB <10 <10 <10 <10 2.58x10° <10 <10 <10 <10 <10
AF <10 <10 <10 <10  58x10" <10 <10 <10 <10 <10
F TB <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
AF <10 <10 <10 <10 <10 <10 <10 <10 <10 <10
Remark : BP : black pig of TLRI, MP : market pig, W : fresh meat, C : chilled meat, F : frozen meat, TB :
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Table 7. Panel scores of stewed pork treated by different conditions during storage at 3°C

Storage time (weeks) and sensory scores

) ) 0wk 6 wk 12 wk
Pig meat Packin
species items methods

Skin
softness

Skin
softness

Skin

Flavor  Juiciness Tenderness softness

Acceptance Flavor Juiciness  Tenderness Acceptance  Flavor  Juiciness Tenderness Acceptance

*

BP W TB 4'7ab,AB 4.9a,AB 4.8a,AB 5.1ab,AB 5.4ab,A 4.7ab,AB 4.8a,AB 4.8ab,AB 5.1abc,AB 5.3€ib,A 4.5abc,B 4.5abc,B 4.8ab,AB 5.4abc,A 4.8abc,AB

AF 4.7ab,ABC 4.93,ABC 4.86{,ABC 5.1ab,AB 5.4ab,A 4.83b,ABC 4.76{,ABC 4.5€lb,bC SIOabC,ABC 5.4ab,A 4.3bC,C 4.7abc,ABC 4_8ab,ABC 5_2abcd,AB 4.8bC,ABC

%. 1abcd,ABC

C TB 5.26,ABC 4.3ab,D 4'8a,BCD 5.1ab,ABCD 5.2ab,A 4.5abc,CD 4'8a,AB 5'Oa,ABCD 5.2&1bC,AB 5.4ab,AB 5.0ab,ABCD 4.6abc,CD 4'5abcd,CD 4.8abc,AB

AF 5.28,AB 4.3ab,CD 4.8a,BCD 5 1ab,ABC 5.2ab,A 4.6ab,BCD 4.7a,BCD 4.66b,BCD 4.9abc,ABC 5.2abc,AB 4.7abc,BCD 4.2bC,D 4.2de,D 4.6cdef,BCD 5.4ab,BCD

F TB 5.08C 48®BC 49248 5 aABC 5.58AB 4 70C 4 8B 4 gBC g gabABC g 7aA 5.3+A8 5.2°AB 5 1ABC 5 7abA 5.6A8
AF  5(*BCDEF 4 gihCDEF 4 gaCDEF g5 0aABCDE 5 gaABCD g gabcF 4 gaAB 4 gihCDEF  § gaABC 5 gaAB 5,]2ABCDER g gahcF g gabcdA g gaABCDER g 1 bcABCDEFR
MP W TB 44®% 45%8 45  43%B 4.8°48  450B 4 gaAB 4 gpAB 4 gicAB g aeAB g qaCAB g gibAB g gACAB 5 gabeA 4.9%cAB
AF  44®8 4508 458 4 3B 48°78 5B 4588 5.0%8 4,88 5,504 5,048 4808 46%CcB 4 ghetetAB g 5eB

C TB 5.2a,AB 4.1b,CDEF 4'3a,BCDEF 4.0C,CDEF 5.3ab,A 3.8Cd,F 4'7a,ABCD 4'ObC,CDEF 4.0de,EF 4.8bC,ABC 4.5abC,BCDEF 3.9C,DEF 3'80d,C 4'29f,BCDEF 4.7bC,ABCDE
AF  52*%  41°¢ 43¢ 40°C 534 3.6%C  4.0% 3.0°¢ 3.6°¢ 4.1%¢ 5.3 4.2°8C  38%C  43%BC 4398C
F TB 4.1b,B 4.7ab,B 4.561,AB 4.53bC,AB 4.8b,AB 4.23de,D 4.561,AB 4.66lb,AB 4.6Cd,AB 5.3ab,A 4.53bC,AB 4.53bC,AB 4.2de,B 5.0ab0d€f,AB 4.7bC,AB

AF 4.1b,AB 4.7ab,AB 4'5a,AB 4.5abc,AB 4.8b,A 4.0bcd,AB 4'4a,AB 4'8ab,A 4.4Cd,AB 4.6Cd,AB 3.8C,B 4.4abc,AB 4'3abcd,AB 4'2f,AB 4.2C,AB

Remark : BP : black pig of TLRI, MP : market pig, W : fresh meat, C : chilled meat, F : frozen meat, TB : transparent plastic bag, AF : aluminum foil.

Sensory scores : Flavor :1=very tasteless, 7=very strong ; Juiciness:1=very dry, 7=very juice; Tenderness:1=very tough, 7=very tender; skin softness : 1=very hard, 7=very soft; Acceptance:l=very
dislike, 7=very like

A~F : Means in the same row with different superscripts differ significantly (P < 0.05).
a ~f : Means in the same column with different superscripts differ significantly (P < 0.05).
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Table 8. Panel scores of stewed pork treated by different conditions during storage at -18°C
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—

Storage time(weeks) and sensory scores

0wk 8 wk 16 wk
Pig ; Packin

species Meat ltems methodgs Flavor  Juiciness Tenderness sosf![(ri1255 Acceptance  Flavor Juiciness  Tenderness sosl°‘l[<ri1255 Acceptance Flavor Juiciness  Tenderness sosflt(rilgss Acceptance
BP W TB 478 46048 42°8 4 7PAB 4 90A 4 9A 460048 4 BRCAB g gBAB g A 4,80AB g BPCURAB g pbeAB g gheAB g gabeA
AE  4.7%RBCD 4 GabABCD 490D 4 7bABCD 4 gabAB 4 4abcBCD 4 1abciDCD 4 9abeCD 4 gabcBCD 4 4bed BCD 4D.8ab’ABC 4 QPbcd ABC 4 abc, ABCDE 4D.8bc’ABC 5 A

C TB 468  4.9%48C 5.12ABC 5 5aA 5.28AB  43%cC 4 gaABC  paAB g gaABC g gIABC g piABC § gabAB 4 gaAB 5 pabABC g g
AF  46aC 4.9 5.1%A8C 5 5aA 5.2%ABC 4 gICABC 4 gihBC 4 gihABC 4 gIABC 4 gabABC g aDABC 5 3aAB 5.3%48 5.6%4 5.28ABC

F TB  45*BCDE 4 pbeCDE 4.0°PE 4 gPBC 4.80BCD 4 geBCDE g gacBCDE 5 gabB 4 GabBCDE 4 7200BCD g 7aA 4 gRbcdeBCDE 4 oedE 4.8"BC 5 pwAB

AF 4 5ABC 4 pbeBC 4.0°PF 4. 8PAB 4 gIABC g faeABC g gah 5.2%A 4.80ABC 5 gebA 4904 5 oPeA g 90A 5.1%¢A 5.2%4

MP W TB  4.9%ABC 4 3BCD 4200 4.2"P 5.3*A 523 4.7%0ABCD 4 7abcABCD 4 gabABCD g oaA 5,0%ABC 4 gacdeABCD 4 edCD 4 3eBCD g gEbeAB
AF  4.9%ABC 4 30BC 42°C  4.2%c 5.3%A  4.2%C 4,3%00BC 4 7AABC g QaABC 4 gIABC g othA g gACIABC g OIGABC g ghoABC g pabAB

C TB  4.30ABC 3 geBC 3.6"¢  3.8%EC 43°ABC  40°AB  3g°ABC 4 9ABC 36eC 3.99ABC 4 7PA g AR 4 gedABC 3 5dC 4,548
AF  430ABC 3 geCD 3.6°°  3.8%CP 4 30ABCD g oaA 4,2000ABCD g pabcABCD 4 abcABCD g gabAB g ghAB g pdeBDE 4 oedBCD 4 gheABC 4 gheABC

F TB  3.7°ABCD 320P 3.5PBCD 3 7¢BCD 34°CD 4 °AB 3 QMeABCD 3 geABCD g geBCD 3 gdABCD 4 gbA 3 geABCD 3 4dCD 3.59BCD 4 p0AB

AF 3.7b,BCDE 3.2d,E 3.5b,CDE 3.7C,CDE 3.4C,BE 4.2bc,ABCDE 3.9bc,ABCDE 3.9c,ABCDE 4.1bc,ABCD 4.0cd,ABCDE 4.4b,AB 4.3cde,AB 4locd,ABCDE 3.7d,BCDE 4.6bc,A

Remark : BP : black pig of TLRI, MP : market pig, W : fresh meat, C : chilled meat, F : frozen meat, TB : transparent plastic bag, AF : aluminum foil.

Sensory scores : Flavor :1=very tasteless, 7=very strong ; Juiciness:1=very dry, 7=very juice; Tenderness:1=very tough, 7=very tender; skin softness, 1=very hard, 7=very soft; Acceptance:1l=very

dislike, 7=very like

A~E : Means in the same row with different superscripts differ significantly (P < 0.05).
a ~e : Means in the same column with different superscripts differ significantly (P < 0.05).
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Abstract

Stewed pork made using fresh, chilled and frozen bellies from TLRI black (BP) and market pigs
(MP) were used in this experiment. After tenderizing, curing and stewing, the appearance and flavor of
modified and traditional stewed pork were similar. However, the modified procedures obtained higher yield
than the traditional procedure. The products were vacuum packaged and pasteurized at 80°C for 30min.
and then packaged in transparent plastic bags (TB) or aluminum foil (AF) and stored in a display cabinet at
3°C or-187C. The fatty acid value, percentage of non-protein nitrogen ~total nitrogen (NPN_“TN%), TBA
value, total plate counts and sensory evaluation of stewed pork were determined after the storage period.
The results showed that the fatty acid values of stewed pork produced from fresh BP bellies were lower
than that from chilled or frozen bellies. The fatty acid values for products made from frozen MP bellies
were higher than that from the other bellies. There was no difference from TB or AF packaging on the
product fatty acid values. During the storage period at 3°C, the NPN_“TN% of the products revealed an
irregular development in the midst of every treatment. However, the amount of NPN_“TN% in the late
storage period at -18°C was higher than that at 3°C . No significant NPN " TN% effect was produced by AF
or TB on products produced from BP or MP. The stewed pork kept in the display cabinet exhibited delayed
lipid oxidation in the AF package. The packaged products after pasteurization could inhibit the bacterial
count during storage at 3°C or -18°C. Results from sensory evaluation showed that there was no difference
in fatty acid value, NPN TN%, or TBA values. The sensory scores for flavor, juiciness, tenderness, skin
softness and acceptance for stewed pork stored at 3°C for 12weeks or -18°C for 16 weeks were similar to
that for the initial products. The stewed pork made using TLRI black pig had higher acceptability than that
for the market pig. The products stored at -18°C, were somewhat harder than those stored at 3C.

Key words : TLRI black pig, Package, Stewed pork, Quality.
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