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Abstract

Raw materials used for restructured pork processing
consisted of lean muscle and fat, having pH 5.52 and 5.72,
respectively and the proximate compositions were: wmoisture,
75.92% and 12.67%; protein, 21.73% and 1.6%%; fat, 1.42% and
82.62% and ash, 1.08% and 0.20%, respectively. Restructured pork
were prepared by mixing lean muscle and fat in the proportion of
80 and 20 for 6 minutes. Three percent ice (by weight), binders,
salt and phosphate at studied levels were added.

Sodium alginate at 0.6-1.2% had no effects on pH and
sensory qualities of raw restructured pork but tenderness of
cboked products was increased. Calcium carbonate at 0.1-0.2%
increased pH of raw products and produced better color of raw
products. There were no effects on sensory qualities of cooked
products. Increase in pH and better color of raw products and
increase in tenderness of cooked products were obtained when
2.0-4.0% nonfat dry milk was used. There were no effects of
1.5-2.5% soy protein concentrate (SPC) on pH and acceptability of
raw products and sensory attributes of cooked products. However,
slightly better color of raw products was obtained. Selected
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binders used for further restructured pork processing were sodium
alginate and calcium carbonate in the proportion of 0.6% and 0.2%,
respectively and SPC at 2.5%.

There were no effects of 0.25-1.25% salt on pH and
acceptability of raw products and sensory qualities of cooked
products. Darker color of raw products was obtained when higher
quantities of salt were used. Salt level at 0.5% was selected to
be used for further restructured pork processing.

Increase in pH and better color of raw products were
cbhtained when 0.25-0.75%% sodium tripolyphosphate were used. There
were no effects on acceptability of raw products and sensory
attributes of cooked products. Phasphate at 0.5% was used for
further réstructured pork processing.

Mixing time for 3~12 minutes was experimented. It had no
effects on pH and acceptability of raw products and sensory
attributes of cooked products. Color of raw preducts was darker
when longer mixing time was performed. The opiimum mixing time
for further studies was 6 minutes.

Storage effects of binders, salt and phosphate at
selected levels on cualities of restructured pork were performed
at-20% for the period of 12 weeks, Algin and calcium gel was
found to increase pH of raw products as compared to control.
pH was slightly decreased as keeping time increased. TBA numbers
were decreased but slightly increased aé storage time increased.
Color of raw products was brighter as keeping time increased.
Algin and calcium gel had no effects on acceptabilities of both
raw and cooked products during storage. SPC had no effect on pH
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of raw products. However, pli was slightly decreased as Keeping
time increased. Initial TBA numbers were slightly increased and
rapidly increased towards the end of storage. SPC was found to
have no effects on both raw and cooked sensory attributes during
storage. BSalt had no effect on pH of raw products. However, pH
was slightly increased as storage time increased. TBA nmumbers
wvere inéreased and rapidly increased towards the end of storage.
It also had no effects on both raw and cooked sensory attributes
during storage. Phosphate was found to increase indtial pH of
raw products as compared to control. pH was slightly increased
towards the end of storage. TBA numbers were initially decreased
but were slightly increased as keeping time increased. Color of
raw products was initially better as compared to control.
Color quality was found to be consistant towards the end of storage.
Phosphate had no effects on raw acceptability and cooked sensory

attributes of products during storage.
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