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Absorption of adzuki bean extract into pork belly during dry-curing

Kenichiro SHIMADA, Yuka TAKAHASHI, Kyu-Ho HAN, Nana MIKAMI, Ryuji NAGATA,
Michihiro FUKUSHIMA

Department of Life and Animal Science, Obihiro University of Agriculture and Veterinary Medicine, Obihiro 080-8555,
Japan

Abstract
Adzuki bean extract (AE) prepared from the water fraction that is discarded after the simmering process of
sweetened bean paste contains several bioactive ingredients, such as polyphenols and fibers. Meat products have a high
lipid concentration and lipid oxidation can affect product quality. The antioxidant properties of AE were reported to be
comparable to those of synthetic antioxidants when added at a 0.2% concentration to cooked pork sausage. However,
the time required for internal absorption is not known for dry-curing in the production of the ham and bacon. Therefore,
we investigated the time required for AE distribution into pork belly and the effect of AE on color values during dry-
curing. The preferred pretreatment with organic solvent was used for polyphenol determination. Dry-curing with a
curing agent containing 1% AE increased the polyphenol concentration in the core of the pork belly, and the difference
in concentration between the surface and core was the smallest at 14 days of curing. Redness (a*) values in the surface
and core fatty portions increased with curing period. Lightness (L*) values in the surface and core of the lean and fat
portions decreased with curing period. Yellowness (b*) values in the core lean portion decreased with curing period.
Therefore, the polyphenols in AE were considered to be sufficiently absorbed into the core portion after 14 days of dry-
curing to change to dark color in the pork belly.
Japanese Journal of Meat Science and Technology, 63(1), xxx-xxx, 2022
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