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The Improvement of Color and the Inhibition of
Off-flavor in Frozen Pork Ham
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Abstract

The objectives of the research were the improvement of color and the inhibition of off-flavor
in frozen pork ham. Five fresh pork samples were soaked in the solution of sodium tripolyphosphate
(STPP) containing 2.5-5.0% STPP with soaking time 15-30 min. before freezing including 0% STPP as
control sample. Soaked samples in STPP solution had higher color, flavor and cooking loss gualities
than the control sample. Sample was soaked in 5% STPP solution with soaking time 15 min, stored
at -18"C not more than 60 days had the reduction effects of color deterioration, cooking Joss with
slightly increase of off-flavor.
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