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Effects of Addition of Pineapple and Tomato on Quality
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20239 F=e ) =8 3

HEg A 4% AAF ¥ 47 5mm,
3mm FAClE 247 Abgste] 28] R F B 4]
AE%Oow o §HA KE AR WG (1Y Dol
wel GAoe EFAL F YTl 24NTE F
GAAAT G40 FRE F Awe] 28 ¥, £
% GFEDEE AU ARAIE 55C 210%, 6
5C 210%, 75C 60% 4% A=E o] Azt
Azt gEE SEE ) B AFEFee] 3
2ol wpstaA B4S A

Preparation of Semi-dried Goat meat Jerky

Item NC PCy PC: PC3 PC4
Meat (100 %) 400 400 400 400 400
Salt (1.2 %) 4.8 4.4 4.8 4.8 48
Water (10 %) 40 40 40 40 40
Sugar (2.5 %) 10 10 10 10 10
Pickling salt (0.11%) - 0.44
Swiss chad powder (0.26 %) — = 1.04 1.04 1.04
Starter culture (0.05 %) - - 0.2 = 0.2
Ascorbic acid (0.05 %) - 0.2 0.2 0.4
Glycerol (3 %) 12 12 12 12 12
Ginger (0.4 %) 1.6 1.6 1.6 1.6 1.6
Black Pepper (0.3 %) 1.2 12 1.2 1.2 1.2
Garlic (0.2 %) 08 0R 08 08 08
Onion (0.2 %) 0.8 0.8 0.8 0.8 0.8

NC: negative control, PC1: Pickling salt (synthetic sodium nitritc), PC2: Swiss chard powder
& Starter culture & Ascorbic acid, PC3: swiss chard powder & Ascorbic acid. PC4: Swiss chard
powder & Starter culre

NC I Y

oven xW, &AL I w7t

Switzerland) & ©]&3le] &H7]9 Wi 2=E

5C& 1Aste] 302 Aoz F47]9 4d F%
= dden ddsEe] ex8 #7F 308 st W
Fo]l ¢S WE HEFHoR U HE (L), A
T (ax), FAE (bx) &= 7 A& FHolA 33 v
5 Ao HiEAE ol&ste] At 7 M|
2 Spectra Magic Software (Minolta Inc., Japan)

o oa #AstAT pH 54 A8 2 g& 7T
18 mLe} g7 #& 7= (Polytron PT 10-35 GT,
Kinematica AG, Luzern, Switzerland) = 11,000
rpmol A 187+ 2 & Whatman No. 4 o A=
ol sto] zt AR o] o H}os Aol pH meter
(Seven  ExcellencelM, METTLER TOLEDO,
Switzerland) = 343}t

23 Ay

A EE 15%20x10 mm(7FRx A Zxizo])e] A2 A
w3lo]) texture analyzer(TA 1, LLOYD instruments,
UK)oll Warner-Bratzler bladeE #28lo] Az 9] <%
Ao| bladed] #zte] wHA g efoll A Mt (9=
kg) S 4o, 7]17] 212 pre-test speed 2.0
mm/s, test speedi= 2.0 mm/s, post-test speed= 5.0
mm/s® A A5 T

2.1 A B4 =(TBARS)

TBARS(2- thiobarhituric acid - reactive substances)
AW (Ahn et al, 1998)°l] wek A2 5 g o 75 15
mLE 50 mL A g ol 4o #A3} eprh. HHE AR
1 mLE 15 mLFXEe &7 ¥x, TBA/TCA(20 mM
thiobarbituric acid/ 15% trichloroacetic acid) &% -8 <}
< 2 mLEs HUtsTh £3kEo] @Hds] AL H 0T
G FxoA 16 A4S TE A7) AL, 103 A gl
F oA 4ol AR 7S o]-&3te] 3000 rpm, 4°C el A
1583 AR & F, 4S5 9E 531 nmollA FHEE
A8 /5 1 mL % TBA/TCA € 2 mLE
&3ete] blank® st o™, TBARS ¥ A& kgd
Malonedialdehyde(MDA)2] mgo & EA| 3} t}.

24 s
wsgAe F9E e 29 58S Astel 9%
HEgon ANetdrh ARE 22 em Zolx AR
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20239 FFATN LA EA FERE=EA

2.5 A A

EAEE SAS (statistics analytical system) Z= 13
(ver. 9.3)¢] General Linear Model(GLM) WS o]-&3}o]
one way ANOVA 415 319 91, Student-Newman-Keuls
(SNK) W& o]-gsle] P<O.06 ol Al A2+ Hatgk 742
FoldS AAsIATE BE B4 A= Hughd He 31w

© A}l standard error of the means (SEM)E ZAataith

31 Hd4 S FHAEA
A RS ol8F Fdh Fx AdE 24
A3 delelE T2z BY, EvtE 23z £

(6.87kgf) > NC (9.10kgf) ©.& T2(3}¢]of Z+En}
BE)A v AEE YEWNY, FE8dEE T2(3

Qo Z+EnE) A 8697 e FERIAHNLE E
o 39 dhdx S$EE B xSt S e B et
e SR AT dry Rege AyE %
AL AT}

N ool
SR | A
TR AT b5
T | (%) (Aw) (ke Ede MEFI
(ppm)

NC | 3917 894 9.10° 6826° | 2027
PC | 367 896" 687" 69.76" | 2667°

T1 | 39.33° 8.92° 519° 69.66" | 37.53"
T2 | 3817 869 482 6950° | 3087

SEM | 026 0.30 0.20 0.10 039

NC(3H obd4ted), PC(obdAted diAAl), T1(opA 4k
DA AL+l o ), T2AHAAS A A+ 3101 of F+ v )
! Standared error of means / ¢ Different letters within

the same column differ significantly (p<0.05)

[E 2] A8 245 3A7Me 594 §X §4) pl, At =
Ak =
T L ax b pH (mg
MDA/kg)

NC | 2660 | 5.80° 1.06° 6.43" 154
PC | 27.07a" | 9.27° 0.98 6.21° 1.63°

T1 | 2661" | 9.76° 1.42 6.19° 1.35°

T2 | 2748 | 968 1.36* 6.18° 1.37°

SEM| 0.10 0.04 0.003 | 0.0001 | 0.0001

32 394 x99 #EFEA
el E} EvlE $A0E S e S94A 1
7] AP ZE S 3ol A A Fr] 94 olF], Ak, v,
AAAQ 7E%E REFEAA A7t £ ATFE
el Aow v £4 54 A3 A4S UEY
Atk
ol [\
s P
—e==T1
overall flavor —=T?
acceptability preference
juiciness goaty flavor
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