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Two intermittent tumbling (tumbling 30 mins and resting 30 mins for 6 hours), one
injected brine before tumbling and the other tumbling before injected brine comparing
to no tumbling (control) was studied in cured ham, pork loin and becon. Products were
cured and cooked till internal temperature was 72 degree celsiug and then vacuum
packed in nylon laminated by propylene and then keeped in refrigerator at 4 degree
Celsius to investigate quality. The result indicated that tumbling method did not effect Aw
and other chemical compositions of cured pork . Tumbling method had no effect on
cured pork color, percent yield and cooking loss but it can improve bacon firmess (P <
0.05). Tumbling had no effect on cured pork shelf life. Cured ham shelflife was 3
weeks, cured pork loin shelflife was 5 weeks énd cured bacon shelflife was 1 week.
Cured pork colour tended to decreased in L* a* value and increase in b* on keeping.

Cured pork tended to increased the rancidity but still in acceptable level.





