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ABSTRACT

Two tumbling methods, continuous tumbling (3 hours) and intermittent tumbling
(30-minute tumbling with 30-minute resting for a total time of 6 hours) as compared to no
tumbling (control), were investigated in this study that was aimed to identify colour (L*, a* and
b*), shear value, vield and cooking loss. Resuits indicated that the two tumbling methods
significantly (p<0.035) improved the colour of smeke-cured pork leins. Smoke-cured pork loin
from intermittent tumbling method had better colour (a*=5.95) than smoke-cured pork loin from
the continuous tumbling (a*=5.03). Moreover, the tumbling of smoke-cured pork loins had no
significant effect (p>0.05) on yield and shear value of the products. The resting time of
intermittent tumbling condition studied consisted of 10-minute tumbling with 30-minute resting
for a totai time of 6 hours and 30-minute wmbling with 30-minute resting for a total time of ¢
hours. This particular study was conducted to identify colour (L*, a* and b*), shear value, yield
cocking loss and sensory cvaluation. The result indicated that resting time had no significan:
effect (p=0.05) on the colour of smoke-cured pork loins but had significant etfect (p<0.05) o1
shear value at 14.25 and 12.58 N, respectively. The 10-minute tumbling with 50-minute resting
for a total time of 6 hours significantly (p=0.05) caused higher vield and lower cooking loss a-
compared to 30-nunute tumbling with 30-minuic resting for a total time of 6 hours, with 77.79%
and 72.24% vyield, respectively and cooking loss of 3802% and 43.92%, respectively. Th
sensory evaluation of smoke-cured pork loin from [0-minute {umbling with 50-minute resting fo
a total time of 6 hours significantly (p=<0.05) showed better tenderness and juiciness thas

30-minute tumbling with 30-minule resting for a total time of 6 hours.
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The shelf~life of the smoke-cured pork loins at 4~ C was studied to identify colour
(L*. a* and b*}. shear value, thiobarbituric acid and total plate count for every 7 days. Sheli-life
of smoke-cured pork loins using two tumbling methods was 5 weeks. For longer storage time,
both of the products tended to have a decreased L* and a* value but increased b* vahie and
thiobarbituric acid. In addition, storage time at 6 weeks, microbial counts were found to be of

higher hygienic standard.





