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HO, 77 i& {7 & Jis - d »% apo-lactoferrin € 345 i3 ¥ 2 i |
(Soukka et al., 1991) > & _i¢ F i F “ i F & { g R4S 0F
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e o~ JUEF CPEE CRE R HRBRE 22 B

Table4. Effect of lactoperoxidase system and lactoferrin on the composition of ground pork®

Item Control LP2 LP10 LP2+LF LF

Moisture (%) 74.29 + 0.07 7431 + 0.22 74.33 + 0.12 74.30 + 0.09 74.27 + 0.04
Crude fat (%) 0.56 + 0.05 0.52 + 0.04 0.52 + 0.03 0.57 + 0.05 0.56 + 0.08
Crude protein (%) 2354 + 1.38 23.76 + 1.98 23.36 + 1.76 23.58 + 1.62 23.22 + 1.38
Ash (%) 1.25 + 0.18 1.17 £ 0.10 1.23 + 0.12 1.22 + 0.10 1.27 + 0.07

Each valueisthe mean + 1 standard deviation.

! Control: without adding |actoperoxidase system and lactoferrin.

LP 2: adding lactoperoxidase 2 ppm, NaSCN 40 ppm and H,O, 75 ppm in meat.

LP 10: adding lactoperoxidase 10 ppm, NaSCN 40 ppm and H,O, 75 ppm in meat.
LP 2 + LF: adding lactoperoxidase 2 ppm, NaSCN 40 ppm, H,O, 75 ppm and lactoferrin 40 ppm in meat.

LF: adding lactoferrin 40 ppm in meat.
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Fig. 14. Effect of lactoperoxidase system and lactoferrin on residual

thiocyanate of ground pork during storage at 4C (n=9).

*PMeans within a storage period having different letters are significantly
differently (P < 0.05).

1 The same as table 4.
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Fig. 15. Effect of lactoperoxidase system and lactoferrin on residual
thiocyanate (pooled data over storage time) of ground pork.

>0 Bar with different |etters are significantly differently (P < 0.05).

! The same astable 4.
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»,EE:O

=~ Zhd A4
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1957; Tarladgis, 1962) » porphyrin ring % f* 7% 4 % 5. AL H 48 18 %
(Schricker and Miller, 1983) » F] @ 3 4 2bn A 544 2 £ o 2% (2004) #=
FU4B U de » RAFEE ¢ o4 FIR b LT € TR R e 3

cd Bl - B LP222 LP10e2 2 AWM EHE P <
0.05) %t Control 22> @ LP2+LF %22 LF 2% % (P < 0.05 i
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poPogHsep P2t AEMOZE > FIo HO, 253 L& > g Kp
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Fig. 16. Effect of lactoperoxidase system and lactoferrin on nonheme

iron of ground pork during storage at 4°C (n=29).

*¢ Means within a storage period having different letters are significantly
differently (P < 0.05).

! The same astable 4.
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Fig. 17. Effect of lactoperoxidase system and lactoferrin on nonheme
iron (pooled data over storage time) of ground pork.

>0 Bar with different |etters are significantly differently (P < 0.05).

! The same astable 4.
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Fig. 18. Effect of lactoperoxidase system and lactoferrin on TBARS

value of ground pork during storage at 4C (n=9).

*dMeans within a storage period having different letters are significantly
differently (P < 0.05).

! The same astable 4.
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Fig. 19. Effect of lactoperoxidase system and lactoferrin on TBARS
value (pooled data over storage time) of ground pork.

*d Barswith different letters are significantly differently (P < 0.05).

! The same astable 4.
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Fig. 20. Effect of lactoperoxidase system and lactoferrin on total plate
counts of ground pork during storage at 4C.

*¢ Bar with different letters are significantly differently (P < 0.05).
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Fig. 21. Effect of lactoperoxidase system and lactoferrin on total plate
counts (pooled data over storage time) of ground pork.

*b Bar with different letters are significantly differently (P < 0.05).

! The same astable 4.
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Fig. 22. Effect of lactoperoxidase system and lactoferrin on

pseudomonas spp. counts of ground pork during storage.

*“Means within a storage period having different letters are significantly
differently (P < 0.05).
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Fig. 23. Effect of lactoperoxidase system and lactoferrin on pseudomonas
spp. counts (pooled data over storage time) of ground pork.

*d Barswith different letters are significantly differently (P < 0.05).

' The same as table 4.
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Fig. 24. Effect of storage time on pH value (pooled data over treatments)
of ground pork.

*¢ Bars with different |etters are significantly differently (P < 0.05).
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Fig. 25. Effect of lactoperoxidase system and lactoferrin on pH value
(pooled data over storage time) of ground pork.

! The same astable 4.
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