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Abstract: The influence of vacuum pressure and brining time on salt esmotic dehydration and quality changes ofpork in vacuum pickling
process were studied. The results indicated that, as the vacuum pressure and-curing time increased, the quantity of salt endosmosis increased
exponentially, while water content decreased and reached the equilibrium at about 6 h. The mass of pork kept rose in the vacuum brining process,
and the mass-gain rate was increased significantly @ the vacuum pressure increasing. Salt penetration rate decreased and the constant of salt
penetration rate increased first and then decreased with the vacuum pressure increased, and reached its maximum value of 0.977 a 0.08 MPa
Vacuum pressure had slight impact on pH of the pork. Soluble protein content in salt solution had the similar change as the constant of salt
penetration, which showed the highest value a 0.08 MPa. The values of brightness (L*) and yellowness (b*) were enhanced while redness (a*)

reduced during the salting process. Vacuum brining could improve the tenderness of pork obviously, and the hardness, elasticity and chewiness

were enhanced gradually. The resilience decreased and cohesiveness decreased after the first increases.
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Table 1 The constantof saltpenetration rate and maximum salt

endosmosis quantity at different vacuum pressures
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Fig.5 Effect of vacuum pressure and brining time on mass

change in pork
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Table 2 Effect of vacuum pressure on TPA parameters of pork

A7 EIMPa A2 Iy Btk b R 1 iR LK
0.04 975.58442.46°  0.75940.048°  0.48440.782°  4452642325"  0.37620.067°
0.06 1002.34456.55  0.82120.063"  0.46320.563" 536.58446.78°  0.32240.015°
0.08 1246.23473.75°  0.83340.059°  0.512:40.049" 642.36434.68°  0.294+40.034°
0.1 1391.61498.43°  0.92640.145°  0.559-0.098 865.27490.78°  0.287+0.023°
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