UNAINNIRE

[ 1 [T o [ 174 4
Nmmmuqumu"lumsumﬂan LLAUNLLASASREUILLUY u,azn']s’lmau‘lcnuﬂ'] L‘]J‘u
ARAMNNIRIUBENT

Effect of Freeze-thaw Cycles and Papain Treatments on Quality of Pork
andags AAsedng, JNUE Yywinns, uassid lgey uas TAsen uauiies
Arpassorn Sirijariyawat , Rungkan Boonnartkorn, Bussarawan Chaiya and Soraya Saenmuang
ADUENTNENIFIINTIAUAZARIINTTNINEAT WU IINEINLNHATAIART INENIABANNIATLIA 2. ANAUAT
Faculty of Natural Resources and Agro-Industry, Kasetsart University Chalermphrakiat Sakonnakhon Province Campus
Received : 20 July 2019
Revised : 29 August 2019
Accepted : 11 September 2019

UNAREA

& dll =S A =1 n” < ] o 2 s

NuAAElAdngseasd ineAnwinaresnisudianuisuazazataniudedontunisldionladllu
d‘ o 1 d” o o ] dlgl ] 1A [~ n” @ O
WatFutlpannnreaiiegns Inaiidretiaiiegnslliiunisudifenudiuazazatetinudeaiuau 0 1 3 uay 2 9ou
nauildugluasazaneeulsilidunnudndbenas 0.5 daAiies Auainisnlunisguin nsgoydatinmn
waINIIazANatILle n1egadatnminudminliign nnsgau@annmingan ATy eduiauarAduasdanting
HANIANHINLIIN9gryLABTnwinuaAINIsara e LN uaINA v usa U Ty N sudEanuisiinauann 0.49
\{lu 5.21 g/100g nsudianlasiiludsnaliidfetaassaatinanasidniion (p<0.05) NsRnllagnIuIEIuNuE
P @ S \ o s - o o ) o & A
Wanudanazararaninds 5 seusaniunisudluansazareteulailuluiiiunen 2 49lue danaliitiiognsiien
ANAINITD lUN NN LAz A NTUAARIBHNININ Tuanisinsgrydetinminudain liignuaznisgryidainmings
a QI d’/ d‘ d!/ d‘ ] 1 A [<3 09/ @ 1 ° 1 e a
HAINAUgIN4R (p<0.05) Wagniiiiunsuditianudsuarazaaiiudnewisudluasavaraenlasitnludan
Hardness ANN3167889ANN ATl e kb ws e Ui sugiEianude asalsin1uen Shear force Tl wANFA19A LN
alid (p>0.05) nnsudifianuduazazaneinudedauau 3 uaz 5 sauneunisudiauladanaliiioqnsiiAn Chewiness
A4 (p<0.05) Anetinefeuntsuditianuisuazaranauinisanuan 3 saunaunisudieuladiAnaainasng
1 [~ al 1 [~1 al A v a o o 1 a al 09/ o v 1 o ]
AR EIuALAY wazAIAHTuAmAesInALALNAUAeENe A LANLATHAINNTgR AN TineNd AvB N
Aununsuditianudanazazanatinuds 5 saunaunisutieulas saiunisuditianudalazazanatiiuds 3 saUnaunng

wiluansazanaienlasiidupndinduienas 0.5 Auihidsnsmnizanigalunisdiulgatedndaseiiogns

AdA : Wadns, Ui, nsudiianuds, Aruyaiile, Annuaidnsnlunisgun

*Corresponding author. E-mail : csnaps@ku.ac.th

e —————————————————————
IANTIMENAARTYSWN TN 25 (LT 1) WNIIAN — IHIEW W.A. 2563 194


mailto:csnaps@ku.ac.th

UNAINNIRE

Abstract

The objective of this research was to study the effect of freeze-thaw processes and papain treatment to
improve the tenderness of pork. The pork samples were frozen-thawed for 0, 1, 3, and 5 cycles before immersed in
0.5% papain solution. The pH, water holding capacity, drip loss, cooking loss, total exudate loss, moisture, texture,
and color of the samples were evaluated. The result showed that the drip loss increased as the number of freeze-
thaw cycles increased from 0.49 to 5.21 g/100g. The immersion in papain solution slightly decreased pH of the
samples (p<0.05). The freeze-thaw for 5 cycles combined with the immersion in papain solution for 2 hr greatly
decreased water holding capacity and moisture content of the samples while the highest increased in cooking loss
and total exudate loss were observed (p<0.05). The samples which were frozen and thawed previously immersed
in papain solution had a lower hardness value than the enzyme-treated samples without freezing. However, no
significant difference in shear force was observed (p>0.05). The freeze-thaw for 3 and 5 cycles before immersion
in the enzyme solution resulted in the lowest chewiness (p<0.05). The sample which was frozen-thawed for 3 cycles
before immersed in enzyme solution had lightness, redness, and yellowness value similar to the control sample and
had lower total exudate loss than the sample that has been frozen and thawed for 5 cycles before immersed in the
enzyme solution. Therefore, the frozen-thaw for 3 cycles before immersed in 0.5% papain solution was the most

suitable method for improving the texture of pork.
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