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Effect of Cutting Methods on the Quality of Sizing-free Pork Slices
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Abstract: The longissimus dorsi muscle of the ternary crossbred pig (Duroc x Landrace x Yorkshire) was used as the research object. The
muscle was sliced by different cutting methods. The first method was perpendicular to the fiber, the second one was parallel to the muscle fiber.
The third one was cutting the pork at the angle of 45° to the muscle fiber. Effecte of the cutting methods on the water loss rate, color difference,
tenderness, texture characteristics, microstructure and sensory quality of the sizing-free pork slices was investigated. The results showed that the
cutting methods had a significant effect on the meat-free water loss rate (p<0.05). When the pork perpendicular to the muscle fibers, the water
loss rate of the meat-free pork slices, which was cooked by oil, was small and the tenderness, hardness and chewiness reached the minimum
values of 7.52 N, 102.63 N and 78.93 mJ, respectively. The microstructure showed that when the pork perpendicular to the muscle fibers, the
muscle-free gap between the sizing-free pork was the largest, which was consistent with the results of tenderness and texture characteristics. The

best way to cut the pork according to the sensory evaluation score was perpendicular to the muscle fiber cut (79.6 points). In conclusion,

according to the comprehensive index, perpendicular to the muscle fiber cutting is the most suitable way to cut the pork slices.
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Table 2 Color change of sizing pork slices with different cutting

angle

WEIAES ALY 4agat HEbY EMBRE

45 332020.72° 1.78+0.04° 6.82+027"  7.05+0.26"

90  32.41+0.68" 2.56+025" 5.50£0.55"  6.08+0.59"

180 32.70+0.68* 1.04+0.23° 3.87+0.27°  4.02+0.32°

i R AHRFERRATEREE (p<0.05), HRA
TEFAREE (p>0.05). FTAR.
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Table 3 Changes in texture properties of sizing pork slices at different cutting angle
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180 162.23+4.06 2.3340.05" 0.42:£0.00°" 3.43+0.12° 54.60+2.53° 235.93+6.49°
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Fig.2 Tenderness value of sizing pork slices after different
cutting methods
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Table 4 Sensory evaluation results after sizing pork slices
WEAE/S ML B R it 545

45 162 105 20.1 23.8 70.6
90 18.1 11.0 25.8 24.7 79.6
180 114 173 10.8 27.8 67.3
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