1 LRI 48(1) ¢ 1-6, 2015

Fpova R s R s 2 B AR H
Bl REE Pk 2O

BOCE OO Bk EEEC ARB O WEEC

WefkH - 103455 A 21 H - 2 HBT 0 103 42 10 H 30 H

W B

AABAER RS RINMAZE By ~ EB i REaiE B ERZFE AR - WREYMEMEIR ~ EYRE K EE i
aFZ 8 o DL 50% KIS AL & 50% S M EEAS (IMATE Ok - EOH KEaTRN ) ANEIERRE AR -
RSEMMIFEZERLER - BERNERGET 120 H - B HE A — il ~ /KEHE - fEiE - BUME - &
2 MEBUEE et - SUREEREUR - iR LR A R SRS AR - oK &E - HERE R a
B S R EA (R [FRF - SR S eI s B A REROEN: - #UME - 2EE L E) REERE - 7?
R 120 HIHMHE - BEEEEEVER - SRS S BB R B E BT EE 2 30 - P RE e 4E R T TH
INIE R AFZREAE A B 2 JEUR ~ THIE R B2 B M 2 s A B 2 R

RS  HORRSEIA R~ MATEAN - B - e -

4

Rz AT EOR T - MR SEITAAE - HE B EMFFIREREVE T - & AR RS S RATIG -
fERR 2 CF) FAFIIN S - BETERERSREAVRIRNE » BEbe S e fn VAT (541 S R BE(E(E (Chang er al., 1996) -
IR RS HZ IR R BR1% pie PR M A B H/RKOE ST Ry 0.60 — 0.90 ] (Ledward, 1986; Leistner, 1987) = FALAE MmN
ERTEE TR A AR S HUREME 2 ERF SN E - AR OR/KEE ~ NI ~ BEF98E ~ BRI S hnzEk
FRE YRR AR 2 (Gordon and Barbut, 1992; Acton er al., 1993) - JEPAE HE M H 2K A EY S EMIRIEY) - Bz
AR AR L BRI Z TEEAY) ~ & R &K (Shand, 1990; Hoogenkamp, 1992) - JEAIE HE & HI BAE4HIE
RIRSTE > REEAMEACIER ~ #2E7KRUHAEE pe ) BLE #E 2E LA AR a5 K o2 i o MBS R - 45
TR EY R AR B o ERAALE MV E BN (E A ZE A4S E S (Wu et al., 1985; Verrez-Bagnis et
al., 1993) » LIRS0 StV EERE 58S (Kim and Lee, 1987) < B0 E A SRR - A0SR - LM ROE
FICERE - RNem LERZIRRED EMF BRI (Le Denmat er al., 2000) « 52 25 A fn HUN IEZRE (A
KREBWEMRK » 2E R (Caldironi and Ockerman, 1982) AR 7o tE & ks (Terrell et al., 1979) 2 5 T Lu and Chen (1990)
RIDAINEE B R AR A A A B En T > RARERHZE mAVEEE R o A EaF SRR A RlER - BT EAHE
MR - NIFEMAEE AR - EOW REERY » &L RRVIBCE R #ETiZ S R/ o R G2 FE
A7 i o

|

MRERTS %
L SERHTRER R

fEE R RO2 BAERIR N (BN EEREE TRRMAIRAE ) » 1 4CLm = RN R 24 hr 12 - £
PRAR A5 NS ] SRR R stk - DUREERK (26/74, Holac, Germany) 1= V)57 2 em [R5 5K FFER LA (WD

() (TE e Z B B A B ATt Se i 55 2177 55 -
Q) TTBIRRET B ERRPTIITA -

Q) PEREREAEENETR

(4) #EN/EE > E-mail : wschen@mail.tlri.gov.tw ©



ANIIMBEE AR - BBk S ASETERY HR2SE A R P IR 2 B 2

114, Seydelmann, Germany) it &5 1.2 cm & &R AIFE ] « N =FEIR A& B RRL - BLIESE A T (Apro
PORK, Proliant, USA) ~ {& &ffi J#& ) (Akia Modified Starch Co., Thialand) Kz & [ #5 (B.V. Nederlandse Industrie,
Holland) » jRF 25 fei iy UMK PP B A ST A (K40U, Seydelmann, Germany) » fIIA 8 &% /K/KHEFT IR /KHVIR &
FRRREMHERANE - EHERHL S ke IIAFEIRIRIFA S kg (MZEBURRRALLAI S 1 1) > SHI0A 1.5% & -
0.25% HREEEE ~ 5% WD Kz 0.2% HEF » B A& (K40U, Seydelmann, Germany) #E17 = 2R DR B
(kA% R (% R AT AR A - AR D) R B AR o > FOREIIFR RN 1I3CUUT » &R A FHEER (MC
12, Stephan, Germany) & A EE— T HE R - [(HAETTSE 2400 - DURBRCFSIERE (SC30, Roman, Germany) 7R3
ATE Ry 60 mm 484t 251K (Cryovac, Australia) EH A » AR -18°C /2= 24 hr 5 U7 AiJef T 1
hr > [T AIEEAT fy 2 BOIREE T UK 3 mm [ - FIIFHRZERNR (S-TAL B te BEesi » 28 ) DL 60°CHAME 50 578
& A HZREF (H2 VBP-210G, Inoxtrend, Italy) DL 180°C #EfTHEE 24 » (oAl DIRESIETIFH 22 4L » i
TEREMERZ 347 ARG — M EER - K& - SALEERRE - BUME - (0% - BEBREE @Y 5 B
B EEEE M ER 25°C ZIRDRFE (IC43, Yamato, Japan) #E1TRE(F 120 H » 5 30 HHUHERSmETT S BRERUE X
R T -
L. 73#rE E

() —RE&HRE (7Ko7 ~ HHEEEE - HHAERT KT ) © KB AOAC (1990) 2 JT7AMEITIIGE » K73 Rkt 3 —
4 g B A 105CHEREH 4 — 5 he iU > STREHEMAEERGE/KTEE o HEZEGE A Soxhlet £5E (Schott,
Germany) f Z Bt ##GEFEHL 16 hr HE HFHASH & - MHE OB ZAIFIHILIK A (Kjeldahl method) 1T 73 M
ZEE > FEEEFR 625 IBHEDEE - MM 4 — 5 g BERHES - B A 600°CRAbLES 12
hr > HEBESBAAENRE AL sTEHAAEERNEKTE -

(i) ZAGEME * Bin 2 ACEMERFHACEMHIE # (Novasina AG, Switzerland) #EFTHI7E - U 2 g SHAAIERR
Z )i BEAKEMERNEER - JRESE R 25C B2 B -

(i) E{LEEN{E (thiobarbituric acid value, TBA value) @ 227 Ockerman (1972) 22 J572#E1T - EUAIREE At n 10 g
IIAZEEHE/K 50 mL - FFLLZEER/K 47.5 mL %8 A Kjeldahl YRV » 5511 4 N HC1 2.5 mL SR ERIER 5 0%
KRBT EE R 50 mL - HUHZEEK 5 mL filA 0.02 M TBA 57 5 mL » B /KA 35 min - FIFRAKR S
A 10 min » DLA3YEEEET (U-2900, Hitachi, Japan) JHIE K & 532 nm 2K %{E - TBA value 5B /A= & ODss,
om X 7.8

(iv) B UME © % AMSA (1978) 2 7728 E L TR 2.5 x 1.9 x 1.9 em BY{E&IR - FIFI#14: 015 8 TA-XT-plus, Stable
Micro Systems, UK) JHI 72 EL & U {E - Azt &40 (55 A HDP/BS J] H 25 & (TA-XT-plus, Stable Micro Systems,

UK) > i BN 7JE VIO - DU #ETT 6 cm AV NS - HEEmUET > sesrEED & ke) -
(v) EESLEE  F]FH 7% (Super Color SP-80, Tokyo Denshoku Co., Japan) JH|7E§Z 6 A A o 1H 2 5= /% (Hunter L
value) °

(vi) ECHIE - BEDHE MK FDA £ 2 774517 (Bandler ef al., 1995) - 858 RS R A o 82 BRI & & (Difco,
Detroit, USA) » $##1% » BHEERAER 25 CHREE P THEE 5 1 > BUHETEE %8 -

(vii) EVE G ¢ ik Lyon et al. (2005) 2 5 AN DME A TEE Sy ¥ - SRS E R fy 4.3 ecm > B[ 55 0.25
cm o fEEFEIRK B B ARFT B TS B A B 0 B i E R 10 A E TR 2 B - nE e R 4R
B2 EEFHAE - TEFERER T o6 0 1 pRIFEAZE T aRIFEZE -

ML &EEt53 M7

SPGB RIS B E0ES (SAS, 2002) EEfTHET 31T » DL—A R MEREE=CIE T (GLM) #E{ T8 7 504

A LA S EGHr 25 8 5% 24 (Duncan's new multiple range test) PR R FRAH ] 2 78 BEEE 1 -

R B R ER

T | ERBURBERINE N 2 Koy & ERE RN MATE B M EOHFEA R 2 (P <0.05) - AJEER A R
EO REAH KRR E S - BURQAPA AL - EITRE ~ s2R RUE @RS - BaoK o g
FEE > KROKEREN S - A BRFENIREKS - ERESK e BEN Bk #n - HEaE a8 UEH
e R BMAFESLN > REBESEIRINAL (P<0.05)  MEMHESESBENEFMEZEAEER
EARRE - —f%i = - F2ERMATE A RAHE A HLY R 76% (Knipe, 1988) : ffEHI & &fm BMATEAN » R RHiE
Bl - R EARIA (P <0.05): oG Bim hEAM K2 BMAELN @ R AEEEmEH P <0.05) -



3 ANIIMBEE AR - BBk S ASETERY HR2SE A R P IR 2 B

T 1 RIEPEAEA R A R — R

Table 1. Approximate analysis of dried pork chops as influenced by added plasma powder, modified starch and egg white

powder
Plasma powder Modified starch Egg white powder SE
Moisture, % 31.2° 21.6° 30.7° 1.7
Crude protein, % 33.8° 17.7° 36.4° 1.9
Crude fat, % 4.3 3.5 2.9° 0.2
Ash, % 5.6 4.5° 7.0° 0.4

" “Means within a row not followed by the same letter are different (P < 0.05).
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Table 2. Chemical compositions of dried pork chops as influenced by added plasma powder, modified starch and egg white

powder
Plasma powder Modified starch Egg white powder SE
Water activity, aw 0.73° 0.71° 0.77* 0.04
Shear value, kg 0.69° 0.52° 0.73* 0.02
L-value 65.8° 62.7° 64.4° 2.8
TBA value’, mg/kg 2.07° 1.25° 1.95° 0.09

" Storage for 120 days.
“"°Means within a row not followed by the same letter are different (P < 0.05).
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Table 3. Thiobarbituric acid value (TBA value) of dried pork chops as influenced by added plasma powder, modified starch
and egg white powder during storage period

0 day 30 day 60 day 90 day 120 day
Plasma powder 0.4° 0.69° 0.95° 1.14° 2.07°
Modified starch 0.5 0.60° 0.77° 1.04° 1.25°
Egg white powder 0.3° 0.69° 0.90° 1.20° 1.95°
SE 0.04 0.05 0.06 0.12 0.09

** Means within a column not followed by the same letter are different (P < 0.05).
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Table 4. Mold growth (log CFU/g) of dried pork chops as influenced by added plasma powder, modified starch and egg
white powder during storage period

0 day 30 day 60 day 90 day 120 day
Plasma powder 0 047" 0.77* 0.84* 0.95*
Modified starch 0 0.47° 0.69" 0.69° 0.90°
Egg white powder 0 0.30° 0.60° 0.77% 1.07°
SE 0 0.07 0.14 0.18 0.15

* Means within a row not followed by the same letter are different (P < 0.05).

R 5 RNIFEAE B FRHEFE A A BVE e Fas R - N ASUR S TR H /IS M E R - Bz &
AR EIRRE T RS R I A S B U S B - SO TR B A R T [F R 2 BB A PR - SUBRaE FEUR
PR EEMTNS - B HRE - K2 BMTESH - REBESRH (P<0.05) ; MAEHEZ4ETH - Z6f
Betnsis - K2 HMAREAE @ REAHESE (P <0.05) : EREEZMESMR » HRMEE B HES > KR
MAFEAY - REAHEESKHE (P <0.05) - GrEB SR - B meFEER R AERERAZ > M 50% (ZafiRi 5
IR FEAT - JUEERRFEAR - AESREZ DR - (' E R LA -

RS MIEPEAES RS R BUE ek 2 28

Table 5. Sensory evaluation of dried pork chops as influenced by added plasma powder, modified starch and egg white

powder
Plasma powder Modified starch Egg white powder SE
Flavor’ 5.3° 5.6° 4.8° 0.3
Chewiness’ 5.1° 5.5° 4.9° 0.2
Overall acceptability” 5.2° 5.7° 4.8° 0.3

" Sensory evaluation score: 1 for dislike extensively; 7 for like extensively.
"¢ Means within a row not followed by the same letter are different (P < 0.05).
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Abstract

Effects of plasma powder, egg white powder and modified starch on the physico-chemical properties, microbiological
status and sensory evaluation in dried emulsified pork chops were investigated. The ground pork (50%) added with 50%
different powder colloid (plasma powder, egg white powder or modified starch) were prepared. Final products were packaged
without vacuum and were stored at room temperature for 120 days. Chemical composition, water activity, thiobarbituric
acid (TBA), shear value, color, mold counts and sensory evaluation were measured. Results showed that the samples with
modified starch had the lowest moisture, crude protein and ash among all treatments. Also the dried pork chops treated with
modified starch had the lowest water activity, shear value, L-value and TBA value than those from other treatments. During
storage at room temperature for 120 days, TBA value and mold counts of all samples increased slightly with the prolongation
of period. In the aspect of sensory evaluation, the flavor, chewiness and overall acceptability of the samples added with

modified starch were higher than those of other treatments.

Key words: Dried pork chop, Plasma powder, Egg white powder, Modified starch.
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