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Effect of Ozone Water (O,) and Lactic Acid Dipping on Pork Quality and Appearance
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Abstract

A 3x3 factorial in CRD was used to study the effect of dipping duration on meat quality and appearance
by using ozone (O,), lactic acid and deionized water. The pork samples (Longissimus dorsi) were dipped in
solution for 10, 20 and 30 seconds, under room temperature (28+3°C ). The pH of meat samples at 45 min and 24
h postmortem, color value (L*,b*, and a*), drip loss, cutting force, were measured as parameters of meat and
appearance. It was found that the meat pH at 45 min and at 24 h after slaughtering were not significantly different
(p>0.05) at time of dipping 10, 20, 30 seconds, It was also found that drip loss, cutting force, brightness,
yellowness were not significant. Only redness value of meat (a*) was significantly affected by the time of dipping
10, 20 and 30 seconds (p<0.05) with score values of 4.01,4.44 and 4.12, respectively.
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Table1 Effect of ozone water (O,), 3% lactic acid solution and deionized water on pH of pork at 45 min and

24hr
Time of dipping (second)
Trt. 10 20 30
pH1 pH24 pH1 pH24 pH1 pH24

Ozone water 6.1 5.6 6.1 54 6.5 5.7
3 % Lactic acid 6.7 5.4 6.64 5.2 6.1 5.17
Deionized water 6.1 5.45 6.1 5.74 6.5 5.62

pH1 was measured after dipping 45 min.

pH24  was measured after dipping 24 h.
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Table 2  Effect of ozone water (O,) 3 % lactic acid dipping and deionized water on color value

Time of dipping (second)

Trt. 10 20 30
L* a* b* L* a* b* L* a* b*
Ozone 53.50 6.52 4.6 48.00 9.5 6.87 54.90 9.21 7.45
3 % Lactic acid 53.90 4.01 -0.06 48.60 4.4 1.69 40.27 4.12 1.91
Deionized water 50.70 5.79 4.05 41.31 11.54 6.26 48.74 11.6 6.26
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Table 3  Effect of ozone water (O ) % lactic acid solution and deionized water on drip loss and cutting force

Time of dipping (second)

it 10 20 30
%Drip Cutting force %Drip Cutting %Drip Cutting force
loss (kg) loss force(kg) loss (kg)
Ozone water 2.94 1.90 2.74 1.78 2.63 1.63
3 % Lactic acid 2.76 1.54 2.26 1.46 2.08 1.47
Deionized water 2.97 1.95 2.59 1.90 2.74 1.82

Drip loss percentages was measured after chilling 24 h.

Cutting force was measured after chilling 24 h.
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