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Fig. 2: The bacterial enumeration of VP low-salt pork belly at (A) 4 <C and (B) 25 <C storage for 50 d and 25
d, respectively. The lower cases (a—e) indicate significant differences across the storage times. The error
I N T R O D U CT I O N R E S U LTS bars are derived from the standard deviation of replicates (n = 3). C O N C L U S I O N
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Fig. 1: The pH (i), TVB-N (ii), and TBARS (ii) contents of VP low-salt pork belly at (A) 4 <C and (B) 25 C
storage for 50 d and 25 d, respectively. The lower cases (a—e) indicate significant differences across

the storage times. The error bars are derived from the standard deviation of replicates (n = 3).
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