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About core temperature and hardness

in low temperature cooking of pork

Kazuki YAMADA, Sayaka KIKUNO, Noriyo INOUE
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By cooking the pork at a low temperature, it was investigated at what temperature the pork was suitable
for quality from the viewpoint of softness. Pork is trimmed into 450g = 5g rectangular parallelepiped
blocks using foreign shoulder butt. The water temperature of the pot was set to 59 C, 64 C, and 76 C
for cooking. Heat for 150 minutes and measure water temperature and center temperature every 5
minutes. After the heating was completed, the meat was taken out, and the weight, salt concentration,
drip amount, salt concentration, and meat hardness of the meat were measured. The center temperature
of the meat increased in a curved line, and the change in the weight of the meat was such that the
weight of the meat decreased and the drip weight increased as the heating temperature increased. The
higher the heating temperature, the harder the meat tended to be, and the hardness when salt was
added had no effect when the temperature was low, but it was soft at 63 C and 75 C, and the amount of
salt drip was small. Regarding the change in weight before and after heating, it is considered that the
water content of the meat flowed into the drip. With salting, the amount of drip is small, and by adding
salt, the water content from the meat is suppressed, and as a result, it is contained in the meat. It is
considered that the water stayed and the hardness became softer than that without salt.

Key Word : iR F P low temperature cooking. MKW pork. H.MEEE Core temperature,
KRS P92 Food service management practice.
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