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Abstract: Property changes of pork duringthe frozen storage (0~120 d,~18 °C) were studied. Effects of the addition of proteases (papain,
neutrase and protamex) in the curing process on properties of frozen pork were alsoevaluated. During the frozen storage, pork became darker.
Its chewiness, elasticity and cohesiveness all decreased (p<0.01), and cooking loss rate increased (p<0.01). Curing with addition of different
proteases indicated that CIE L” of mincedpork rose and the degree of improvement of unfrozen pork was increased (p<0.05). CIE a” of unfrozen
minced pork also rase, but no significant change or aslight decrease’in frozen pork (p>0.05) was found. CIE b” of minced pork increased
(p<0.05) and the degree of improvement of frozen pork was_lower than the unfrozen one, whereas CIE b” of cooked minced pork decreased
(p<0.01). Changes intexture properties of both pork and minced pork were similar and represented ascent. Cooking loss rate was reduced and
enzyme effectiveness was improved for frozen pork (p<0.01). It was suggested that addition of proteases during the curing process of minced
pork could significantly improve textural properties; inhibit products becoming dark or yellow and enhance water-retaining which provided
reference for meat products processing.
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Table 1 Effects of the addition of different enzymes in the curing process on TPA of raw pork patties

b BRI wHL b
=R 3k A 3k A, A, E| ¥ B
blank  0.3740.00*° 0.2420.00° 0.3640.05°  0.240.00° 42.3343.897  32.0443.17°
papain  0.91#0.01° 0.9620.01° 0.610.01° 0.54+0.01° 63.0242.18°  151.2646.19
protamex  0.9120.00° 0.9540.00° 0.6140.08° 0.4820.01° 62.7234.39° | 227.696.38°
neutrase  0.9240.03° 0.9240.03° 0.560.00°  0.4440.04° 101.1044.45°  215.7847.1%
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Table 2 Effects of the addition of different enzymes inthe curing process on TPAof cooked pork patties
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blank 0.2440.00°  0.21+0.007 0.3040.01% 0.20+0.03* 487.6743.29° 234.1343.34°
papain 0.6040.03°  0.54+0.01° 0.4740.00°  0.3940.01° 498.3945.28°  251.34+2.3%°
protamex  0.5740.01°  0.4940.00° 0.4440.00°  0.4540.02° 529.1147.67° 296.7845.3%
neutrase 0.5620.02°  0.5240.00° 0.4640.02°  0.4240.00° 533.7844.18° 316.9943.23°
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Table 3 Effects of the addition of different enzymes in the curing process on color aberration of raw pork patties

CIEL CIEa CIEb
ENCY: JE A EH El ¥4 V¥4 E| %3 TR
blank ~ 38.9740.96%  36.8040.25% 2.5740.07°  5.6440.15° 2.7540.14°  5.1540.31°
papain  44.7440.49"  38.2740.24° 4.0840.09°  5.6140.07° 4724023  53940.11°
protamex  42.3440.28° 38.5140.38" 4.3640.06°  5.3620.22° 5.8240.08°  5.7520.49°
neutrase  41.4140.34°  39.5320.44P 3.6340.21°  5.5240.01° 4.8040.31°  5.9640.62°
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Table 4 Effects of the addition of different enzymes in the curing process on color aberration of cooked pork patties s

e 4 B CIEL CIEa" CIED”
YA PR
| i, e A, x4 EA R 8,
blank 64.5040.11°  63.89+1.30° 3.4840.12%  4.5640.26° 10.7740.22°  11.55+40.23°
papain  64.8940.21°  63.37+0.26° 3.7740.025 3.7140.19° 54540.32°  5.5440.48
protamex 66.1140.78°  65.59+0.43° 3544016° 4.0740.20° 7.4310.28*  8.7440.15"
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Table 5 Effects of the addition of different enzymes in the
curing process on cooking loss rate of pork patties

AA K E% A A H A
blank 8.4320.67°  10.93+1.03"
papain 2.80+0.19° 1.7540.52%
protamex 2.7010.02% 3.1340.14°
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