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Effect of Raw-meat Properties on Quality of Hunan Dry-cured Meat
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Abstract: To compare the results of using commercial pork from crossbred pigs versus meat from local pigs on the quality of Hunan
dry-cured meat, the longissimus dorsi muscle and pork belly from ternary crossbred commercial pigs (A and B, respectively) and local
Ning-Xiang pigs (C and D, respectively) were used as the raw materials in this.experiment to prepare Hunan dry-cured meat. The changes in the
physicochemical indicators, meat color, and volatile components of the meat samples during the processing were measured. The results indicated
that for the final dry-cured meat samples prepared from the two types of pig, the dry-cured meat samples prepared from crosshred commercial
pork had a significantly higher water content than those prepared from-local Ning-Xiang pork (A > C, B > D). However, an opposite trend was
observed in nitrate and salt contents. L.ower nitrate and salt. contents were observed in the dry-cured meat samples prepared from crossbred
commercial pork (A < C, B < D) than those‘in the samples prepared from local Ning-Xiang pork. The L* value decreased in all samples during
drying, and the a* values of the dry-cured meat samples prepared from the longissimus dorsi muscles of both types of pork decreased in the
beginning and then increased, whereas no significant change was observed in the a* values of the dry-cured meat samples prepared from pork
belly. From samples A, B, C, and D, 40, 24, 54, and 23 volatile components were identified, respectively. These results revealed that the raw
materials from different breeds of pig and different parts of the meat can affect the quality of Hunan dry-cured meat.
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Table 1 Changesin physicochemical indexes of Hunan dry-cured
meat during processing
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1% 1% % Z/(mg/kg)
FELHEA 64484023  0.8340.01°
MeHF R 58.2540.44°  33740.07Y  7.1240.03
A OBEERR 421740355 3.9240.02°  45740.04°
JREZ AR 281240697 6534005  2.6340.03°
RIS 27744059  6.6140.03°  2.5620.05°
FEPHE 71.224031°  05740.02°
Mok %% 66.8320.49° 3.1540.03°  6.8340.03
B JHEZ R, 51.1540.37°  3.6240.02°  4.3640.05°
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JREZ R, 284640.32%  6.9540.03°  3.3240.02°
RIS 28.1740.12¢  7.1240.03*  3.2940.01°
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Table 2 Changes in the L*, a*, b*, C, and H, values of Hunan dry-cured meat during processing
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#* 3 BAREHER TR

Table 3 Volatile components in Hunan dry-cured meat after processing

A5 4%%?¢ el 2 Ak A R £ i . ,*Wé\?% "
] /min lugke) #H&A H&EB #&HC H#&D
1 4858 HiBS KA. BIEA 496 600 209 557
2 11508 7S HE KA BE 1.20 - - -
3 11525 R-2-+—¥iBs HE . ARE BE - - 107 091
BEX 4 11700 + =8 A KB BE - - - 0.80
5 11917 & B BAEA. EES 085 086 075 1.44
6 18483 BTHE ETHEREA 080 024 - 0.37
7 26222 beta-#i-t B3 AL FRESA - - 0.18 -
8 8100 Ky oA, mEE 5900 329 . 876/ 209+ .502
9 10175 AR By Bk 203 105 182 | 212
10  11.005 i) Bk - . 2.67 -
11 11.250 EAE A& NE. F5. H5mEAR 10 18.76, . 769 1633 1052
12 12.892 2,5- = F I KEy A AL BER - 0.21 - 0.59
13 12.900 2,4-—F KBy AR, BER 0.45 3 1.61 -
14  13.580 4-TAEKE IR E A 0.35 - 0.41 -
BX 15 13733 2-F A6 TARE mE. KNt 130 058 240 -
16 14.208 4-F E AR KRB FH. B TH% 1051 223 1859 1859
17 14.567 2,4,6-=F A KEy I E A 0.33 - - -
18 15.383 2,3,6-= F A KRB Yo E A - - 0.16 -
19 16,533 4- LA RN REY FFH. EH5 259 041 752 087
20 18770 TR B FAR - - 0.24 -
21 18.908 ZAT A TR 028 005 120 0.07
22 21125 AT EHE & BESH. TNH 0.10 - 0.54 -
23 6.050 RIS B B | Ek 0.88 - - -
24 8.600 5-F3-3-Th-2-BR Pl - 2.83 - -
25 9475 B-FHIRRE-1,2-—E AA. JrdhA - - - 4.87
26 9683  2,3-= FHh-2-3% R B B E ok - 153 - 155
i 27  10.567 R TR KRA 65 0.55 - 0.63 -
28 /10992  3-TH-2-3R K Mp-1-BR JAE ok 0.30 - - -
29  11.333 CHIRSIHEEER M. B B fomei g A 0.97 - - 0.38
SHA it KR 4y A A
30 _ 18.300 ARER IR TR _ 0.23 - - -
A, WHBERY
31 . 18717 | 4% A -3-F ALK LI H 3ok 0.14 - - -
32 4617 HREE K& BHBEE 3000 910 1584 410 1471
33  7.708 5- W A pRms KA BaEh 20 7.11 - 0.34 -
s 34 8742 EFE BAK, mIEE 0.7 1.27 - 0.34 -
35  9.925 2-F AR T BRvk. A=k 350  0.33 - - -
36  11.700 T A AAEE . BB EAILE 1 1.32 - 1.38 -
37 14674 BB WA MAEE. BA A 0.1-2 - - 0.89 -
5 38 2100 TER % 2R oA 22000 240 941 143 909
39 2817 AL R B AR - - 0.55 2.22
TR
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BER

40 4225 TB ridek, RSk A R - - - 1.80
41 5542 2-FHARTER Fikok. Bk, KA 9ok - 0.74 - 0.42
42 7200 2-% A -2- RH R FEMEA - 0.56 - -
43 2825 T A TR T BE B 55 55 A - 3.59 - -
5K 44 12208 F LT BE KR, A 0.22 - - -
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Table 4 Result of total flavor ingredients determined in Hunan dry-cured meat after processing
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