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Fig. 1. Changes of NaCl in pork and chicken depending

on concentration of pickle carrier after dipping in pickle for

7 hrs.

A: pork, B: chicken. CON: Control, FW1%: Functional water

1%, FW2%: Functional water 2%.
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Fig. 2. Changes of water holding capacity in pork and
chicken depending on concentration of pickle carrier after
dipping in pickle for 7 hrs.

A: pork, B: chicken. CON: Control, FW1%: Functional water
1%. FW2%: Functional water 2%.
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Fig. 3. Changes of cooking loss in pork and chicken de-
pending on concentration of pickle carrier after dipping in
pickle for 7 hrs.
A: pork, B: chicken. CON: Control, FW1%: Functional water
1%. FW2%: Functional water 2%.
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Fig. 4. Changes of hardness in pork and chicken depending
on concentration of pickle carrier after dipping in pickle for
7 hrs.

A pork, B! chicken. CON: Control, FW1%: Functional water
1%, FW2%: Functional water 2%.
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Table 2. Changes of hunter value in pork and chicken depending on concentration of pickle carrier after dipping in pickle

for 7 hrs
Storage time (hr) Pork Chicken
CON FW1% FW2% CON FW1% . . FW2%
L 40.8+1.357 4171117 4217054 366*=1.84 40.3+2.13 41.2+227
1 a 6.0£153 57+1.12 54%0.84 36+0.54 2.6%£0.33 25x061
b 13.8£0.52 10.3£0.34 10.1£0.19 10.7£0.18 11.3£0.74 125+0.84
L 206*2.13 325%236 334168 343%1.10 37.0x097 375%£0.59
7 a 41*0.26 41%0.37 41=0.17 38*0.16 3.7%0.16 352042
b 91%1.11 8.6£0.27 86%0.38 11.4%0.41 12.4%£0.27 125%0.25

CON: Control, FW1%: Functional water 1%, FW2%: Functional water 2%.

1
Values represent means*SD.
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Table 3. Changes of sensory evaluation of pork and chicken depending on concentration of pickle carrier after dipping

in pickle for 7 hrs

. Pork Chicken
Storage time (hr) CON FW1% FW2% CON FW1% FW2%
Tenderness 3310232 40+0.16° 43%0.20° 33+1.29%® 40+1.05" 43+0.84°
) Juciness 33+0.18° 404033 40+027° 331045 40£038" 47%041°
Flavor 43+1.15° 42+0.18 40057 43+0.62° 37+0.21% 33+0.24°
Acceptability  4.0+0.22° 43+062° 35%0.13° 43+0.16° 37+0.21% 37+0.11%
Tenderness - 341032 40%0.14° 42+0.21° 39+0.36° 4.0+0.28° 40+0.24°
. Juciness 35+0.41° 40+0.26" 43%0.16° 33+0.13° 40+0.36° 401029
Flavor 4740957 42+052° 3.3+0.47° 4740338 43+121° 33+1.30°
Acceptability ~ 4.3%1.16° 47+131° 3.0£059° 40+1.14° 37+031° 3310.18°

CON: Control, FW1%: Functional water 1%, FW2%: Functional water 29%.

1
Walues represent means£SD.

“Means in the same row bearing different superscripts are different (p<0.05).
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Table 4. Changes of free amino acid in chicken depending on concentration of pickle carrier after dipping in pickle for

7 hrs

Storage time (hr) 1 7

Free amino acid-- - CON FW1% FW2% CON - FW1% + FW2%
Aspatic acid 538 457 452 22.89 41.78 4856
Threonine 13.74 10.92 8.84 3578 48.22 4227
Serine 17.00 1358 12.21 43.31 62.63 ~61.73
Glutamic acid 113.32 86.96 82.98 102.99 13552 142.21
Proline 38.44 31.14 29.58 54.66 78.62 79.02
Glycine 18.74 16.89 1356 31.71 39.03 36.54
Alanine 40.96 3897 30.44 66.30 89.85 77.15
Valine 19.55 16.86 14.68 35.27 4265 3347
Cysthine 0.39 1.87 1.81 0.57 1.09 4.15
Methionine 13.42 9.94 8.50 23.02 29.36 20.78
Isoleucine . 16.57 14.22 13.96 30.07 39.79 32.46
Leucine 26.68 21.41 18.89 51.48 70.54 53.09
Tryrosine 12.08 9.76 7.60 30.36 36.69 25.46
Phenylalanine 16.98 14.06 12.37 2741 - 3549 27.04
Lysine ' 10.13 7.96 5.62 32.27 35.08 22.64
Histidine 473 3.66 242 18.13 1561 9.32
Arginine 11.25 8.72 7.07 32.26 39.89 32.07
Total 379.86 311.49 275.04 638.49 841.85 748.47

CON: Control. FW1%: Functional water 1%, FW2%: Functional water 2%.
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Table 5. Changes of free amino acid in pork depending on concentration of pickle carrier after dipping in pickle for 7

hrs
Storage time (hr) 1 7
Free amino acid CON FW1% FW2% CON FW1% FW2%
Aspatic acid 2363 . 30.37 19.95 11.23 21.13 8.16
Threonine 4712 54.42 50.76 12.96 15.89 1443
Serine 5591 . 63.01 59.07 21.29 3494 19.38
Glutamic acid 7755 3453 85.30 170.23 18091 167.48
Proline 53.03 63.27 52.15 59.26 71.17 51.15
Glycine 4198 43.00 4327 19.09 19.89 19.58
Alanine 82.65 97.73 85.78 40.38 4485 43.06
Valine 4153 4812 46.69 13.48 19.16 30.13
Cysthine 0.38 0.98 0.57 1.86 253 1.87
Methionine 21.83 30.70 30.36 10.67 11.09 11.76
Isoleucine 3290 3991 37.99 18.32 2224 19.44
Leucine 58.32 65.78 66.87 28.22 30.93 32.45
Tryrosine 38.24 4397 44.14 9.65 9.82 12.99
Phenylalanine 29.92 35.37 35.48 18.78 19.49 20.07
Lysine 3953 3797 42.34 8.24 833 10.98
Histidine 23.03 23.93 24.01 2.99 299 413
Arginine 3758 457 39.77 1172 13.82 13.33
Total 705.15 813.77 764.58 463.37 529.17 480.39

CON: Control, FW1%: Functional water 1%, FW2%: Functional water 2%.
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