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RESEARCH FOR TECHNOLOGY TRANSFER IN PROCESSING
OF SMOKED CURED PORK BY USING TUMBLING METHOD

ANINT  ATAUY
UMAPORN SIRIPIN
nentinalulatinieainng
ADIEIAINTTHUAZRFAMNTTHIN A

e veudld Feaalud 50200

UNAAED

s o c!\/ dy 5 o dv dJ [
AN 13EN19wIATULLS (umbling ) unsruaunisminidaiatfulfaamunin uas
= = ar rnJ = = o o 4'31} ‘: ] L
HANARTEINARAUTN LS uarAnmengnisiivrasnfndurideouyaindudaumiie ) taetn
d‘l’ = i ] tl a = ol o g % v
Wanymualia iun vyduuen vyazinn ussuysuduvdnindelaeds Andwiinignien
'3‘/ @ 1 [ dy aad | aed =1 =g
Wadu udadwndiunisuondel 351 Tsluasias 35 2 wan 30 wi¥l vem 30 Wi Wuwvan
1 o 2
6 FalusudaillBavinde 3% 3 SaunnFensuudtinlluelngusn 30 wH wer 30 WA
1 v ¥ 1 t
Wiwaan 6 dalue andundathldugudwindendnIasunanildvdn wdafatnunsuadu
wazlpaufeusuguugingluiuiiedalilszunn 72 asansides waa3eussaluga
Tusaufianfiwasiatnalneiduy Daalinfmuszuugnygynimiulienmgi 4 ssrnitaidos
v ] L3
ANNTATIAFBUANINIANAFIL TnedBnisusaiildiiaedtlifinaser Aaw 109
1Y 1 kY p 4
LAnAneTaNsesAUsznaunATEY q seenBndusinyvdnsuaduisaiueta uenaanil
= (=4 ar 1 ' = ) o ¥ o © LY = ar o
Asnsuaaldddeldingded Wunmande wasAnirgndoumasnnlignaesndng o
dt. art Q' :: = 1 L -} o o By o at o ] é’
Wenywinsuaduiaanalie widuan liitedudaresudndugiupeundnsuaduuiugy
(P <0.05) wanfusibauyazinnminsuaduiiengninfuine 3 oyt udasdumiidomy
Fuuenwinsuaduiiengniafuinm 5 flensf waadusideyaiuduminsnaiuilenynis
&L e o L dll -4 al é’ ] b o el 19 1 ad *
Wiufnen 1 dUad wenamafufneinauirasadndusiiuuniiuad L a* anas
o . - 4-*.:‘ 5 ' L s T ‘h’ 5 =] 2 < L £ ar ' rn:J
Wndes  uey b* NN Ansalaleuniysa inawdndesuazadainmdeey luinmeii

denaniuls (ludiu 1 mg malonaldehyde/1 kg)



ABSTRACT

Two intermittent tumbling {tumbling 30 mins and resting 30 mins for 6 hours), one
injected brine before tumpling and the other tumbling before injected brine comparing
to no tumbling (control) was studied in cured ham, pork loin and becon. Products were
cured and cooked till internal  temperature was 72 degree celsiug and then vacuum
packed in nylon laminated by propylene and then keeped in refrigerator at 4 degree
Celsius to investigate quality. The result indicated that tumbling method did not effect Aw
and other chemical compositions of cured pork . Tumbling method had no effect on
cured pork color, percent yield and cooking loss but it can improve bacon firmess (P <
0.05). Tumbling had no effect on cured pork shelf life. Cured ham shelflife was 3
weeks, cured pork loin shelflife was 5 weeks and cured bacon shelflife was 1 week.
Cured pork colour tended 10 decreased in L* a* value and increase in ©b* on keeping.

Cured pork tended te increased the rancidity but still in acceptable level.





