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Abstract: 

The objectives of this study were to determine the effects of color and light 
reflectance on Warner-Bratzler shear force values and (or) on consumer preferences for 
pork.  Center-cut boneless pork loins (n = 64) were divided into three groups based on 
NPPC color standards.  Treatment 1 included NPPC color standards 1 and 2; treatment 2, 3 
and 4; and treatment 3, 5 and 6.  Loins were cut into 2.54 cm chops.  Two chops obtained 
from the center section of each loin were used to determine Warner-Bratzler shear force, 
Hunter color L*-, a*-, b*-, and pH values.  The “in-home” portion of this study consisted of 
two, three-week repetitions where consumers prepared, consumed, and evaluated specific 
pork chops.  Chops were allotted randomly for both treatment and week of repetition.  
Consumers used a nine-point sensory hedonic scale for the attributes overall like, 
tenderness liking, juiciness liking, and flavor liking; where 1 = dislike extremely and 9 = like 
extremely.  A total of 47 households completed both repetitions of the study.  After both 
repetitions, 88.5 % of the households participated in a simulated retail display.  The number 
of loins in each color treatment was selected based on initial consumer data.  Pork chops 
were packaged by four on Styrofoam trays and covered with oxygen permeable clear 
overwrap.   Packages were arranged according to treatment and corresponding ballot color 
for viewing.  Packaged pork chops from each color treatment were counted by 
disappearance to find the overall consumer’s preference. Of those households 20.8 % 
chose pork chops from treatment 1, 26.4 % from treatment 2, and 52.8 % from treatment 3.  
Hunter color L*, a*, b*, and pH measurements differed (P < .05) by treatment.  Treatments 
1, 2, and 3 for L*- means were 57.01, 50.24, and 45.54, respectively.  Warner-Bratzler 
shear force values were not affected by treatment (P > .05), but the percentage cook yield 
of dark pork was 3.5 % higher than light pork (P < .05).  Consumers detected differences in 
juiciness and tenderness liking (P < .05) due to treatment.  Neither, Warner-Bratzler shear 
force values nor consumer preferences were affected (P > .05) by color grouping or light 
reflectance. Warner-Bratzler shear force values were negatively correlated with a*- and b*- 
values (P < .0001; r = -0.295 and -0.314, respectively).  Juiciness was the only consumer 
attribute significantly correlated with Warner-Bratzler shear force values (P < .05; r = -
0.083).  However, like, tenderness, and juicy were negatively correlated (P < .05) to L*-
values.   
 


