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Effect of Heating Treatment on Pork Quality
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Abstract: In order to investigate the effect of heating treatment on pork quality, weight loss through cooking, Warner-Braztler
shear force (WBS), shape, color and pH of pork loins were measured after they were subjected to heating treatment at 25, 50, 60,
80 C and 100 C, respectively. Resulted indicated that higher temperature could result in increase of weight loss through
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cooking, WBS and pH value, shrinkage of pork loins, color alteration from red to white or gray.
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Fig.1 Effect of temperature on weight loss of pork through cooking
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Fig.2 Effect of temperature on shear force of pork
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Fig.3 Effect of temperature on pH value of pork

HEAGUE —F&E S TIPS, X TILA K
b, BT B (IR h 2 vl . R AR G2 i) ok
YeRE I pH (L RP, T U B T2 % LA pH )
BRI . fE50°CLAHT, PIFER pH i Rl A WL 1) T s
B (AT 50CLLE, WHM pH ERE F7H, A
5.75 %]5.95, MMM 25°C#|50°C, pH{E R84k T 0.13;
F160°CLUG, BEAERBEM I &, WHER pH {E EF s
IREE (] 3) o X LEAR A W] HEHR L5 A AN [F] A 11 5 (1) AR P AN
105 | S A 1 2 T R i 3 A 1) 8 & 8 A AT Ok

E TR, 7E25°CHF, W hZ, 50 CIT
kA, ERIDVFLf; 2160CH, WHEEK
F, 7£80°CHI100°CHIM K, WHFAS N KHE ., 2
BT SR AN I AGR X A L, ay b EHARA
HREERW(E 4), L A{HA 60°C 2 /b L T =
B, T 60 CLLE, LA RMIFRFHAmE
Feia; a S LEMZRWAF, f£50CZH, aff
Bl A L ) T AR AN, AR T 50°CLRLJE, B A
FERI T, afl 2 N R, HP80°CLLG, afify

1B 46 b BRI AR AL W AR h 75 50 °C LAY, 78 LI JE
T, b fH B A R B T e SR, 23] T 50 °C R
Ji, b EHAHRM . XA — 522 BRI 5T 4G

— g 15171

90 r

a
80 B QT S— - .
70t AT o
o
< 60
50 g
40 +
30 1 1 1 )
25 50 60 80 100
HE(C)
12
b
10 | —
A
sf TR
P o R
=~ 64 R _
] e B e
4L
2 -
O 1 1 1 1]
25 50 60 80 100
WE(C)
12
c - .
10 M;ww_’__, B ol
8 T
- y
o) 6 B
4t
¥
0 1 1 1 ]
25 50 60 80 100
HEE(C)

B4 FENPGEE XN EERFMm
Fig.4 Effect of temperature on color of pork
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