R EmiB Modern Food Science and Technology 2017, Vol.33, No.2

T HRIIN B8R 2QE R B A

Mt ZIEERRC, BREFSC, FLRLES
(1. BRIN—RERFABFR, ERIIKK 163319) (2. ERAIN—RERFERIR IAEBRARL TS,
BRILKIR 163319) (3. RIbRAEXZRBFIT, ZAIARE 150030)

. KRR A A A 0.10 g/kg AT 8 & Bs (propyl gallate, PG) WHARTEE, AFRFAm 0.50 glkg #= 1.00 glkg
THARBA (Clove Extract, CE) AHHEAL T EE 4 CHAMHT, IR0, 4. 8. 12, 24d B /e RALE L, AMIAT 45 AEE
A HAAS T, FUREREEMA (Thriobarbituric acid reactive substances, TBARS ). RIBHGRAMRK . AL M WY & 2 F BT
PR, SRR ATORABREMT, ST HRBYEES D EHWEIKAGES 69342 (0<0.05), BIKT A% TBARS 14,
BT MBI RAIRK, 1] T MBEKCR I A0 A, 94 T IR AR MG A, 454 T €2 IR LA DEa93E hug BE L%
TR T ABEME (a%) 69 TH, HET B Re) il e, AT AR ERE

KPR THRRY; AR, AEOE A8 SR

NEES: 1673-9078(2017)2-153-159 ““Dor:

Effect of Clove Extracts on the Quality of Vacuumfpggkaged Pork Patties

Stored at4,’C
CHEN Hong-sheng®, DIAO Jing-< XIA Xiu-far&fONG Bao-hua®
(1.College of Food Science, Heilongjiang BaYi Agricultural:University, Daging 163319, China) (2.National Coarse
Cereals Engineering Research Center, Heilongjiang Bayi Agricultural University, Daging 163319, China) (3.College of
Food Science, Northeast Agricultural University, Harbin 150030, China)
Abstract: Using pork patties without and with 0.1 g/kgpropyl gallate (PG) as controls, changes in the quality of vacuum-packaged pork

ere studied after storage at 4 “C for 0, 4, 8, 12, and 24 d. The measured indices

reactive substances (TBARS) value, the patty cooking loss, hardness and

patties supplemented with 0.50 and 1.00 g/kg clove extrac
included the patty protein carbonyl content, thiobarbituri
springiness, sensory evaluation, and color difference. The results indicated that when the sample was vacuum packaged and stored under chilled
conditions, the addition of clove extract significantly decreased the carbonyl content (p<0.05), decreased the TBARS value, reduced the cooking
loss, inhibited the development of rancid-odor, inhibited the increase in the values of hardness, L* and b*, postponed the decrease of a*, and

improved the sensory score an

meat processing industry.
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Fig.1 Influence of CE on the carbonyl content of
vacuum-packaged pork patties during chilled storage
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Table 1 Influence of CE on the L*, a*, and b* values of vacuum-packaged pork patties during chilled storage
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Table 2 Influence of CE on the sensory evaluation of vacuum-packaged porkpﬁies ing chilled s e
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