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Abstract 
[image: EMB000020b45bbe]In meat industry, hot boning of prerigor carcass without any chilling is known as an efficient way to make processed meat products with increased functional properties, compared with the conventional cold boning. But, the microbial safety problem of the hot boning is a matter that must be resolved during the post slaughtering and storage process. Irradiation has been studied to meat products to control pathogenic bacteria as a non-thermal pasteurizing method. However, use of irradiation for hot-boned pork has not been tried as a feasible processing combination for pork industry. Each half of cold-boned and hot-boned pork were nonirradiated or irradiated at 4 kGy using electron beam. The four different pork samples (cold-0 kGy, cold-4 kGy, hot-0 kGy, hot-4 kGy) were used for making fresh pork sausages. The microbial and physicochemical quality parameters of the fresh pork sausages were analyzed during the 10 days of storage. The total plate counts of hot-0 kGy sausages were higher than the other treatments (p<0.05). Inoculated E-coli of hot-boned sausages decreased by 4 log reduction after irradiation at 10 days. The emulsion stability and cooking loss of hot-boned pork sausages was significantly better than those of cold-boned during 3 days of storage, regardless of irradiation. The SDS-PAGE pattern of extracted pork protein shows that hot-boned pork had more 50-60 kDa protein fragments than cold-boned. The amounts of thiobarbituri acid-reactive substances showing lipid oxidation were higher in hot-0 kGy sausages than the hot-4 kGy samples at 7 days. Therefore, hot boning can be a beneficial method to provide pork with better emulsion properties to make sausages, if the microbial safety problems of hot-boned pork can be controlled by the use of irradiation which did not affect any negative quality changes of the sausages.  
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