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Development of Pork Cutlet for Export Using MagneticField Freezing Technique
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Table 1. =L 191 S F 4H[F

2004 | 2005 | 2006 | 2007 | 2008 | 2009 | 2010 | 2011 2012 | 2013
2317 6.8 6.6 6.8 7.6 7.5 8.1 8.8 10.2 9.7 10.3
2] 317 17.9 17.8 18.1 19.2 19.1 19.1 19.3 19.0 19.2 20.9
a7 6.6 7.5 8.6 8.6 9.0 9.6 10.7 11.4 11.6 11.5
A 31.3 32.1 33.6 354 354 36.8 38.8 40.6 40.5 42.7
A Y FAAER
Table 2. H{X| 17| Rold Mozt Y Y58
2 WEHE | da | =4 oH S B =7 Z| 7|E}
ke (kg) 75.16 12.07 6.20 1.44 8.66 11.24 18.04 4.17 4.84
1] (%) 100 16.06 8.25 1.92 11.52 14.95 24.00 5.55 6.44
E7): 5EAEH F2ee
YUE= E5ko] 7hAdskait A5ES AuRd “7\3“4 A5 mhe e ok 12
UM 7l ZAYE vAS FE TEeetel ke, B4 62 ke ® HA A5 vlEolA 47
A2 FZof Arst Al =7k AlFe A 16% 82% % B|AZ 2 Eﬁ, Z o] Hlal A
Tkl thaf A v B A} gkt Ab Fgo] wit,
olelgt - &M By Fofl vjdE 919
I, 22 717 o] BHA| YA = 3L 1T}, Table 3+ dH= 3 A
o] A5 gl 550 7}A Aol & vERA 30]
. =Ul &7 A8 IEHo EXH1F t}. %ﬂb}ﬂ‘rﬂl*ﬁb Hl*di = Ay Az
gk e, A A oA = 28 o] H+=
wEldere] SRl 1Y A AUIRE 20138 s s amo ng w 2eg o1 Al
ol 42.7 kg ©.Z 2004 ]| 31 3 kgi‘i} ok 11 kg 7}
& S 71F th(Table 1), Al F-A o2 Amn A as Bkt o=
1171 10.3 kg, A 317] 20.9 kg, ¥ra17] 11.5 kg S CH7H(R /kg) EH7H(R /kg)
2 A 7] AA SR/ A0]Fe 48.7%E 7HE 2 4242 5,822
ol AH|¥= 2o yebskt) s Rt -2yt oFA) 5,733 13,185
E}j] A ij /\i]jEil A% ;Zi%ifg} 54 4,592 11,467
7 <) =
]};} I E}M J.71}1HL1} e é}]@ el 5 e 10811 10836
579 918 Hashs o2 ettt A & 250 e
2 07 AArEko| WO =l F x| Zof tf3t N5 A 12,445 10,048
L gol 3 BHdo] Qg ARE A 5o A 4,077 6,408
%E‘r AA A I = HA ]9 vk Bt 6,781 8,344
T S5 Table 20 YERQITE A7 2412013 S HGESEE 3
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Table 5. Y0 HE HF & S22 243 Hw
Freezing methods
Fresh meat Air blast freezing(—40C) | Magnetic fields freezing(—50C) Significance
FFU (mg) 67.33*1713.90 110.06°+44.78 85.50*+37.42 NS
Drip loss (%, 24h) 3.6810.66 6.08°1t1.26 3.90°*1.19 HoHk
Drip loss (%, 48h) 5.91*£0.87 9.47°*t1.26 6.87°11.45 HHE
Cooking loss (%) 18.95°1+3.26 26.38°1t4.04 18.79°+3.14 Hokk
Levels of significance: NS, Not Significant; *#xP < 0.001.
“*Means with different superscripts in the same row significantly differ (P < 0.05).
FFU, Filter paper Fluid uptake.
A ASAA sdets doR dAEES ¥ o R AHVE H A, R olF e T ds
VYEra W, sdAZe] Fa e A AVE vHE AA ds 5 AE ] Al
of Aoy}, g &S wolV] S8l FAVE Y A FEolu 2249 A E Hobd FAS A4
of ¥ A E el whet o] mdstd & k= 7]=olth(wasaka, 2011). ]2 gk o2 7HA]
AXZrol oA A AA dF . HE Vs Tl YeRHEH s T 54 Ast
cth JAA Es A FZ A HAFA W F H A3 S A S Ade] fg AT
ol vl €538 =2 T4 55 Uity 7 SR EIT U Table 5= =70 AE4
=70C 2] ol FAAA 302 o] el WA s Ql SIS £ dE, ARV dsA e 5t
SR = wEOE FAATE BHotHKoh,  of dls F HAskE FH 0 wEE MM ST )
2002). sHAIRE, FAA A AlES WuiAlZE 24 wek ol
%A S dllof sk Bl Atk Hol = oAIA] FR(FFU), 3ls 5 244]3F, 484 3F
740 A e xS & A FARe] 28 Fe S5 Drip loss 24h, 48h), 7FE 5 el
S5 A 7] wie] o] W2 4gtA] bk A FEY] FS 573 7HE = (Cooking loss) &
717 FE5YE PHS A2 3719 W & AR, AR dEe] Sl 7k
Aol A71g3 AFakE o] gste] dHAor  FAS AT e She deddE @
AR AIA A W A SAlo] AlEe s Adhed dF3e T FAHE w3 A F el
A T EkE doA FHd dFE =k
s (Smithe al., 1968; Berry, 1990; Uttaro et al., 2007).
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40% ol 2 YEbtH(Figure 1). o] 3 A=
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Table 6. Z2|2tH =7t20| o5 = SHHS}

HNEY | Wysuy zelg =5 HS £ | HS = ol gl oln|

MFF 0.00°£0.00 4.00+0.10 4.50+0.10 2.00£0.10 3.50%0.10 | 2.00°+0.10

0 ABF 17.24°£13.24 2.00°+0.10 1.50°+0.10 2.00+0.10 1.50°+0.10 | 2.00*+0.10
MFF 0.00°0.00 3.00%+0.10 3.00+0.10 2.00°+0.10 4.00°+0.10 2.00°+0.10

7 ABF 22.84*132.50 3.000.10 3.50°+0.10 2.00+0.10 3.50°+0.10 2.00°+0.10
MFF 14.35°19.18 4.00*+0.10 3.00%+0.10 2.50+0.10 3.50+0.10 2.00#£0.10

14 ABF 23.23**13.33 2.00°+0.10 2.00°+0.10 4.00+£0.10 2.00°40.10 | 3.50°+0.10
MFF 10.53*+15.95 3.504+0.10 3.504:0.10 2.504+0.10 3.50%0.10 | 2.00°+0.10

2! ABF 25.23°+0.98 1.50°4+0.10 1.50°4+0.10 4.00°+0.10 2.00°+£0.10 3.50°+0.10
MFF 2.000.10 1.50+0.10 2.50:+0.10 3.50%0.10 | 2.00°+0.10

2 ABF 1.00°+0.10 2.00°+0.10 4.50°*0.10 | 2.00°=0.10 | 3.50**0.10

“®Means with different superscripts in the same row significantly differ (P < 0.05).

MEFF, Magnetic fields Freezing.

ABF, Air Blast Freezing.
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Magnetic freezing pork cutlet, 21 day Air blast freezing pork cutlet, 21 day
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