MR ERRH Modern Food Science and Technology 2012, \ol.28, No.10

TR R R 5% 1 X 3 P9 0 T4 14 B9S2 i

MERK', Tk’
. AR FEHHHARFIE, THEH T 210038) (2. R RLKFRBHARFE, THEF 210095)

WE: ARTREFENEFe 2K E, RFWHEFERAERE (PP) KE AR PP, Z R8RS (TPP). Ak (HMP) A=k
ot AT A3 A iR AR G A R A R R Y v AR E AR AT M, AT I 45 @bk 2 om B A g )ik A R EH]
AR A3 St T, e HIIR U B b, IEHRIRFOIE., BH IR B . BRI B o b A R A ARG e R SR A,
WA AR R ik BoAe PP ik B8 o, Mokl E S PL 8 8, 9 A 2] T 38.7%F= 38.2%, AZhbHIRAICBARIE2 h
REKAY, MAR AR 0 ER AR o T IR AR B T Mo e BT 2 Ho Aol 1 AR 8 8y UMMM R AL & 9 v 1R
B 0% R BN R PP>TPP>HMP, 4 7% /345, FARIEN . R KE Fo PP K E 6938 4n, A IFR B IeA, 4
HL BT 94.6%F 1135%, TN HiEL HARIRS T RG] A ey KA AFE A AR FENY A EMF A PP>TPP>HMP, [
FRBEE A ER, AAFESHAF T 106.7%. 102.5%. 88.2%.

KR RAE; H S T4

NEZS: 1673-9078(2012)10-1386-1390

Effects of Tumbling Marination Conditions on

Processing Characteristic of Pork Meat

YANG Yong-sheng, PENG Zeng-qi
(1.College of Animal Science and Technology, Jinling Institute of Technology, Nanjing 210038, China)
(2.College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)
Abstract: Inthis experiment, the effects of tumbling time and salt or PP concentration in marinade, different phosphate (PP TPP HMP)
and tumbling time on marinade absorption and retention-in meat slice and cooking yield of meat slice were studied. Using pork longissimus
dorsi as materials, the meat was cut to 2cm slice at vertical muscle fiber. Then tumbled with marinade, the variety of marinade absorption, rate of
marinade absorption, marinade retention, percentage of marinade retention were investigated under different conditions. The result in experiment
indicated: marinade absomption gradually .improved , respedively arrive a 38.7% and 38.2% along with the tumbling time salt and PP
concentration increasing, but rate of marinade absorption was superior during the tumbling time of 2 h. gradually decreased along with the time
extending. Different phosphate all mproved the marinade absorption , marinade retention, the influence sequence of different phosphate was PP
>TPP>HMP. Except for control group, cookingyield gradually improved along with the tumbling time salt and PP concentration increasing,
arriving at 94.6% and 113.5%, respectively. Different phosphate all improved the cookingyield of tumbled meat, the influence sequence of
different phosphate was PP>>TPP >HMP. Cookingy ield reached 106.7 %, 102.5% and 88.2% alongwith the tumblingtime extending.
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Table 1 The effect of salt concentration on marinade absorption
in meat slice as a function of tumble time
RE B 2K 1Y%
i) /h 0 1 2 4 6
1 8.5 145 15.2 15.8 16.1
2 135 25.2 26.1 27.8 28.6
4 16.3 29.8 30.2 321 34.3

6 181 331 339 349 375
8 189 344 363 373 38.7
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Table 2 The effect of salt concentration on rate of marinade

absorption in meat slice as a function of tumble time

B3k R E %

RN /N 0 1 2 4 6
M ik ol % (g/100g h)
0~1 8.5 145 15.2 15.8 16.1
1~-2 5 10.7 10.9 12 125
2~4 14 2.3 4.1 4.3 5.7
4~6 0.9 1.65 3.7 2.8 3.2
6~8 0.4 0.65 2.4 2.4 12

2.2 PP IR JSERRAR M 1 A DRI a0 R ST i
3R 3 PP IREERS A [ERIEAT 8] T SRR HI R R B 47 EL Y
B (107 g/g)
Table 3 The effect of PPconcentrationon marinade absorption

in meat slice as a function of tumble time

RE PP % 1%
Bl /h 0 0.5 1.0 15 20
1 8.5 155 16.3 16.4 179

2 135 253" 26.3 265 289
4 16.3 302, 314 329 344

6 181 333 336 362 365
8 189 ' 346 349 382 382
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WK LA 16.4%, VR 8 h JEIEHIR I H 7 Lk
HhNE] 38.2% . MMV IR ERAS Ak FRT B SR IR FE XS
VR IS T A b BRI AR AL, PER TG 2 h Y
A FR VR AR AR, TG VR I ] FRIZE G, G
W KRB kN, LA PP R A 1.5% R 340 s, 1

h J& FEFIIR I 2N 16.4 9/100 g +h, 1~2 h IsFa] E]RE A
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Table 4 The effect of PP concentration on rate of marinade

absorption in meat slice as a function of tumble time

RAE PP % 1%

Eh 0 05 1.0 15 = 20
0~1 85 155 163 164 179
1~2 5 98 10 / 101 11
2~4 147 245 255 . 32 275

4~6 0.9 1.55 11 165 / 1.05
6~8 0.4 0.65 | 0.65 1 0.85

2.3 AN[RITBE TR ER 0 AR S i A A ot YR VB SO £ P
AN
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£ (107 g/g)
Table 5 The effect of different phosphate on marinade

absorption in‘meat slice as a function of tumble time

FAE AEER 3k A A

B E/h control PP TPP HMP
1 8.5 16.4 15 135
2 135 26.5 24.6 22.5
4 16.3 32.9 29.7 27.3
6 18.1 36.2 319 29.2
8 18.9 38.2 33.3 30.2

F 6 TEIREELEL 3T A [BRERATE] T P SR HI R IR ZE 1Y
£ (107 g/gh)
Table 6 The effect of different phosphate on rate of marinade

absorption in meat slice as a function of tumble time

R B XA

BFiE/h control PP TPP HMP
0~1 8.5 16.4 155 11.3
1-2 5 10.1 9.6 9
2~4 14 3.2 2.55 24
4~6 0.9 1.65 11 0.95
6~8 0.4 1 0.7 0.5

MFE 5. 6 ATLURIL, FIZs 0 HR4AH L, PP
TPP. HMP #RH& 1 1 MEHIVR I RIS 23 bee LARHE 4 h
S (AL BRZH 9, AR ATT D B H VR N T 40 B 4 i)
16.3%. 32.9%. 29.7%. 27.3%. ‘A1 TR
3 LU IR RS /2 : PP>TPP>HMP. [AIfEHE,
P2 0T JHE 1) 0PI A3 D3 el AR X S 9 P A 1 0 B
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ENF T TEIRE P, A ARV MRS %649 il & 11.3 /100 g h A1 9
0/100g h, T7E 2~4. 4~6. 6~8 FRELITIE] ARG Y, e
VR 4y Bl 2.4 g/100 g+h. 0.95 g/100 g h. 0.5
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Table 7 The effect of different phosphate on marinade retention

in meat slice as a function of tumble time

RIE AR 3 XA
irE/M  control PP TPP HMP
1 2.7 10.8 9.0 6.7

2 3.9 17.2 15.3 114
4 4.6 23.6 175 18.4
6 5.4 248 19.6 14.9
8 6.1 26.9 20.8 147
MeH RGBT ot (HUPRE A9 Ml
R 107 glg ok e ) ik &)
31.76 65.79 59.76 49.73
28.89 64.92 62.39 50.82
28.22 71.73 58.92 67.34

29.83 68.59 61.59 51.09
32.28 70.54 62.37 48.67

HHER 7 AT, A1 R AEAH B, PP TPPL HMIP
HfE T R OREAE . LN 6 h 4N, &
TR HERNR R A 300 & 6.1, 26.9. 20.8. 147, &
AT S R A B 1 ) S M R0 2 I A% . PP>TPP >
HMP. [ 7 HMP LAAL, Bl E RGN R L, i)
AR B . Fas x4 Ait, PP TPP,
HMP #8315 1 I AR B8 B 20 L, BAT DR iy £
B 23 L S2 I a8 T 2. PP>TPP>HMP.

2.4 B EHN PP MRE XA M | Y Bk AF R 1 5

M 8 T A, ANz Fon BRALAHLL, MEHE
WL RS VIR 22885, MM
W B ERIREE G N, 28 BRI N, LUREE 6h
(PIAbEEEE R, M EERREE N0, 1%, 2%, 4%. 6%
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Table 8 The effect of salt concentration in marinade on the
cooking yield of meat slice in different tumblng time
R N AL
&) /h 0 1 2 4 6
1 76.1 783 806 / 843 871
2 743« 795 836 862 901
4 734 801 853 894 922
6

726 816 865 901 93.3
8 70.8 82 87.3 915 946

R 9 FEHLRT PP IREXAEREAE T PR ZR SRR
M (%)

Table 9 The effect of PP concentration in marinade on

thecooking yield of meat slice in different tumblng time
RAE PP K E 1%
& 1 /h 0 0.5 1.0 15 2.0
1 761 797 828 863 902
743 842 85.7 899 96.1
734 883 899 957 1019

2
4
6 726 915 93.8 1014 105.3
8 708 953 101.2 106.7 1135

T 9 FI A, A X RRAAR G, SRR 1) PP
HWER S T R EAS R, MR PP K
FERIBEIN, PRI 288 5200 . By 125 Bk B
HLAAL, BEAE RERRILE, IR 75 R A 2R
B0, LAPP KRN 2.0%FM AbEE AN, FRERI A
1h. 2h. 4h. 6h. 8hith, RHKZEESESRHHE
90.2%. 96.1%. 101.9%. 105.3%. 113.5%.

2.5 AN[EVBEERER X R HRIE ] A Pk AR 2 5o

MR 10 FIA1, R XA AL, PP. TPP.
HMP 52588 5 TR MR 288195, URHE 4
h JEAb B NG, EATMZEZERE 502 73.4%.
95.7%-. 94.2%. 86.5%. W] LA H BN AIHZE Z 1S
RECMR R AR, BT 288 A5 5 (13K 2
I 52 PP>TPP>HMP. 74b, N[FIBHER EhAb L f1)
B BER TS [ I RE K, 72519 2B WE I, HMP
PP J2 TPP AbFRZHAH EL, HMP Ab B 2H 7% A& 15 - 18
W& ey, PP IR, TPPIRZ . REIER, 7E=Fhifg
Eh PP FERH IEZK 045 SR R A R 136 25 AN
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Table 10 The effect of different phosphate in marinade on the
cooking yield of meat slice in different tumblng time

RIE BB 3 A
wE/h  control PP TPP  HMP
1 76.1 86.3 85.6 84.8
74.3 89.9 87.3 85.9
73.4 95.7 94.2 86.5

2
4
6 72.6 101.4 98.7 86.8
8 70.8 106.7 102.5 88.2

3 i
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