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Effects of the enzymes contained in green papaya of the cooking properties of pork.

Kazue Onuki, Shusaku Meguro and Takeshi Iijima

Ibaraki Christian University

Abstract

This study aims to investigate the effects of the enzymes in green papaya from Ibaraki
Prefecture on pork. As a result, the pork soaked in a solution of processed green papaya (powder)
showed similar results in the cooking loss rate and colors compared to ginger juice. The texture of
the pork was soft and lacked elasticity due to low values of hardness and breaking load. The sensory
evaluation favored juiciness and tenderness, but due to the lack of elasticity, it did not lead to a high
taste evaluation. I think it is necessary to adjust the concentration and soaking time of the processed
green papaya (powder) to improve the texture of pork in the future.

Keywords: green papaya, texture, tenderness, sensory evaluation



