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SUMMARY : Longissimus dorsi of pork was cut into 2 cm thick and
Packed in vaccum. The samples were placed in -30°C, -20°C, -3°C, 0 to 4°C
ar_ld liquid nitrogen randomly. The samples for -30°C, -20°C and liquid
Nitrogen were lowered to internal temperature at -20°C then stored at -
20°C Storage room.

© results were as follows : The changes of pH values of procine muscle
ere Very stable during cold storage. After 3 weeks of storage, the pOI.'k
“mpleg obtained from 0 to 4°C and liquid nitrogen freezing had lowest 1n
rip loss, then -30°C and -20°C were highest. No significant difference was
Ound between 0-4°C, -3°C and liquid nitrogen samples. Color was
Masure by the Hunter colorimeter and express with L, a, b values. The
Ut indicated the samples of -3°C and 0-4°C had highest L-values
(lg_hmess), liquid nitrogen and -20°C were next, -30°C was the lowest. a/b
82 as no significant difference between pre and post-treatment

Mples, by -3°C and 0-4°C had higher ratio after 3 weeks of storage.

dter holding capacity (WHC) was found highest in the sample of 0-4°C
?ind then as the following order -3°C > -30°C > -20°C > liquid nitrogen at 0
f(:‘le‘ Then after 3 weeks of storage, WHC of the five treatments was as the
. OWing order 0-4°C > -3°C > -30°C, -20°C liquid nitrogen, and there was
::g“iﬁcam difference between 0-4°C and liquid nitrogen. After oge{;(ﬁié}’
[herage, emulsifying capacity (EC) was found highest in the sample ofAf—t r 3
\ven -30°C and -3°C, lowest in the liquid nitrogen treated sam(;))le. g ;)C
lo ¢ks of storage, EC was found highest in the samples of 0-4°C and -5>°C,

8t in .20°C and liquid witrogen treated samples.
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Sulfhydryl group content was found that no significant difference e
between all samples, but 0-4°C and -3°C treated samples were highef o
others after 3 weeks of storage. During frozen storage liquid ni[rogen’
treated sample had highest B-HADH activity, -20°C next, and then '30?(:’[
3°C and 0-4°C were lowest. In tenderness, there was no Signiﬂcan
difference among all samples throughout the storage period.

a0

INTRODUTION : Freezing is one of the method to prolong shelf life of h”“,‘ng
_ i

food. We always try to choose the best conditions of freezing for keef;lurt

meat quality. Some pepars proved that quick freezing can reduce the ™
of meat tissue and the changes in the biochemical characteristics (1 2

ul
4). However, partial freezing is the fasion method for fish storage (5) of
urp
¢

it isn't sure whether this method be suitable for meat or not. The P
of this study is attempt to investigate the changes of biocherﬂical o
histological properties of porcine muscle under different freezing meth?™
MATERIALS AND METHODS : Longissimus dorsi of pork obtained fr(:f;
local slaughterhouse in one hour postmortem was cut in thickness of §
and vaccum-packed. They were randomly divided into A, B, C, D, E o
with difference treatments. The changes of biochemical and histol®
properties of the samples were -tested in the day before freezing and |
7 days, 14 days and 21 days after freezing. Group A,B were froze? o

{
30°C and -20°C until the internal temperture of meat to -20°C,

removed to store at -20°C. Group C was frozen and storaged at -3°C. G e
D was stored in 0-4°C. Group E was dipped in liquid uitrogen 1O love! aﬂd

emperature o -20°C, then stored at -20°C. The biochemicEuy
histological tests, including pH value, L. a. b values, water holding ¢#P s
(WHC), B-hydroxyacyl-C,A dehydrogenase (HADH) activity (6), tende® 0
drip loss, sulfhydryl group content, emulsifying capacity, scanning ele? e
microscopy (SEM) and light microscopy (LM), were determined to St
effects of different freezing rates.
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RESULTS AND DISCUSSION : There was a little difference in pH value
Change between fresh and thawed pork, it decreased after frozen, but no
Singnificant difference was found among the five treatments during frozen
Slorage. HADH acitivity of five treatments was as the following order : E > B
B> C > D groups during storage. Drip loss percentage of five treatments
B B> A>CSsDSE groups and increased with storage time. In earlier
frozon stages, WHC for five treatments was E > B > A > C > D group, then
after 3 week storage WHC was as in the following order E> A,B > C > D.
Treatment B,D had the highest in a/b value of final stages. There was
difference between fresh and thawed pork in emulsifying capacity. It
SignifiCiimly decreased after frozen. Treatment E had the lowest
em“mfying capacity during storage. After 3 weeks of storage, treatments
and D had the highest emulsifying capacity then A. B. E in order.
Sulﬂlydryl group content of treatments C and D was the highest and
Teatmen; E was the lowest among the treatments. In tenderness, there
“ere no significant differences among all samples during fozen storage.
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