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Abstract: Rabbit chops were treated by four different cooking methods: shallow-frying, deep-frying, microwaving, and roasting. The lipid
oxidation and volatile compound profilesof the cooked chops were compared. The lipid oxidation caused by cooking of rabbit chops was the
most significant after microwaving and roasting (P < 0.05), as measured by thiobarbituric acid reactive substance assay (TBARS) to quantify
malondialdehyde (MDA). The TBARS values were 1:31 mg MDA/kg sample and 1.23 mg MDA/kg sample, respectively. A total of 56 volatile
compounds were detected in the cooked rabbit.chops: The amounts of the volatile compounds varied in rabbit chops cooked by different
methods. The roasted rabbit chops had the highest total volatile compound content. The dominant volatile compounds in fresh rabbit chops were
esters, while the’main volatile compound. in cooked rabbit chops was aldehyde. The percentages of aldehydes in all volatile compounds after
shallow-frying, deep-frying, microwaving, and roasting were 54.31%, 53.21%, 59.99% and 65.19%, respectively. The lipid oxidation index,
thiobarbituric acid reactive substance value, and the total ester content showed a negative correlation, while the contents of total aldehydes, total
furans, and total volatile compounds showed positive correlation. The correlation coefficient with aldehyde was 0.793. These results indicate that
the lipid oxidation products were the main contents of volatile compounds in cooked rabbit chops.
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Y, TERL, T0B, VERTE S I SR S b S 20 )
N 220.04.376.90.274.19 £ 427.29(ng 1E 58458/ ).
R, S G PRURE R B 7 s P R M &
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YIr) 53%FH 65% [i]. BRI ERHE, NRITERSZHE
PRr=AE A SRR A R, XU R R R B 2R
JRFEH L BB R Song 25 AL, A4 5L
SRR R BRI R S S S R,
O, 2-CmlE, B, JRPmE, SFREAMERE. HA,
OB, TR, Bl YRR Hi i GaHERf
m, O b 89.23%. 97.87%. 89.26%
H182.55%. 1HIE, FEHTEERHF IR Y BT h Y
JRAY 5 SRS 2.5% . % 277 AL PR fIRE
it S T B A A T M 22 5 (P<0.05) 925 1l AN Ak
HRE S RS A R, R R A SR
M B LB AR 3) o IX W FIICBAT: it
R AR T B AR R LR A A R R . SRS
Broncano 2 N\ M 4t 45 5.

Rabe 22 i 45 B2 B, IR AL P4 R SN
A8 5t 5 0 R 0 B/ K1 2 . Chien 25283 st )
iR AL A PIHT 90%;2 H it RS T =5 - Mottram
SEBEWERF], B 6~10 M T IRERIER 1Y)
J, AR P ) R R A A, AR
FETTHRR Y -

L5 TBARS AL, S5 1 GaHERE S i Sl &
IR EMETE(P <0.05), R ZHIGIIEK TR
5. ARSI EE 4 AN [E AT 7 AL ) a2
P BT A > S > BRI > Y AE o BT R E
FERLY TBARS {EARTJ5 R A FEFE RS o BT A
THERIRGT TR AR AL EE, FE RS, /H.
7€ 170~180 °C iR b FRIsEEIA 4 min, ACBRT ]
MR, DRI AR SRR REAE, S4B A
AREYHREI, B SHER AR AR R
TEFt AT e A SIS 45 R R R 22—

Nieto 25 \PVF ot 2 B B 2 20 F PAURE b £
TR, AN, WMa PR, O DL HoA T
SR RIMOB I EEY R . R RIS A
FEeb, AR RIZ ARG SR R AL R e AT = A
(34, < . Um0 = il PR B R R (A R B AU O
BRER, “Ma St i i, o ik I T NS
b IR S B R 1 Ma 220,

CUES R T L Ath % 2 M 5 1 B e S
BRI AT LA H T B A g R 2 HEE . Nieto
Vg e ], CREATLAHIHIR . T BR A DUAR
BRIP4, T AR A AN, G 2,4-%%
RS R

ANV & A2 i BT A A= 75 (1 LR
FEF TR A R RHE RS E AR, 8~9 MERIR T
() n2-Jams A IR, IREEE NE<. PAAE

RFAAURES, A SZIG 1 G R B L SR
TR S S B A R, HEA R A R B
o XATLAH Elmore Z5BURFIS iRt FHEMIR
P IR R IR, R RAR TR (I A
RFN ) BRSBTS T R LA
TR AN, A Bl . B TR A R

BERIERBR IS S SN A lg . T & B IR A
FEAR, 1 40%, TO7ERAGI G HEsSHE R ML A4
R RSP 2.6%% 8.9%. Kk, ZIEAbEE
SB35 PR PR T R SR IR R ME S AR X =
(P<0.005), TEHTEEGHEF < mE NN R i,
THRWHG, VAR TSR SR e 5. Lorenzo™
7 5 B 3 PR 4L

Fefe b Bl R R LAY 18.5% A1)
27.6% (% 3). P 2 GRHE R 1 e TR e S
FEAR(FR 2) o 7% (89.08 ‘ug 1IEZSkt/g) Fl 1E(95.91 ug
1E 2 elg) b B ik 7 B L P S E(64.29 g IE
Z&elg) S B . BRI EYR, +— R REE
1) (20.24~33.45 pg 1E % kilg), k2 F He,
2,2,44,6,88,-LHHE T . T 10 MR FIIRITE
] 3 BRI R A A B,

AT RRAIEHRET, DURCAS [ B A T
WhER T e o B 22 (P<0.05) [N R, il ek
7 HE(64.16 pg IEZKe/g). TRENLAYIRAE Ik
(I —, 2K EEREIITR Song 25 AV #
fil BN R (P AR AR AT P2 A o IR, AR (Al
(15 i) R 3 B A S A v e P 0 AR
FkE, WIERMRRRREEMN. 7R, Rl
K, (eGP R EEER.

R RAL A AT AR DR AT 7,
RGP T BGE  5 FAABEAR GG, FLRE Sl I B e
) Chen 228, 7t u 3% R AEAL S b oARAS
RIS R IATAE,  INFCE ) S B HHE R A
HRI R 7=, L A 5 2 B e HEE R
Hh PR IRIR 2 5 B P 42 % (P<0.05), AT =2 1
FHEIRI LA & B = (5.27 pg 1IEZHEQ)(EE 2).
T A S PRI RE i PRI BB . 2- 22K . 2-0E T
FERRIGAN 2 SEMRI s e A BImkIRg . 2- 2 LA
WRIRG . 2- PR R Ioh E S FERE o RGN 2]
WRIRG AN 2- G JEEmkieg . xR IS HAAE ) Chen %5
28, Ma 2589, Song 2 NI, 7P 5 R B IRG
FFR—EL.
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AR, E AR SZI0 ) SRR i AR T 3 R 3
Fil, IXT]RER H T AR S B R AN R R B T K
BTG SRR A= - Mottram 2056 BT LU0 H
SR INFRAC 5 B PRI Ry . TE
AR, RHFEHRACIR(ER 3) B LU E %
1o BrEE St R ERSSA R & i = (16.77 pg IEZ84E
19), 2 e HERRSEA R & B4 AT 3.05~10.44 pg 1%
tlg.

RN BA 2577 AR, Rl 2R Rk
A, HEPRBIMER. FFRRA 1-REEE A R
Sk, ST K RS 1 B R T B a2k
HIFERT; 2-2.56-1- TR EAT I . AEA i &< B,
AR S H I S HERE il A SR PR R PR, B
B HEE R VEYR ) 2-23E-1-CO%, e SaHErb i
1-7% R

&3 BEEAAXRHER SRR MBS (6 B9ER

Table 3 The effect of cooking methods on the percentage of volatile compounds in rabbit chops

LT ok
L MRS - —
FE£% A% S E 1% TR S% B4 1%

BBk 0.5640.10° 0.006.00* 0.006.00* 0:000.00% 0.7540.05°
Bk 3.2040.21° 54.3144.35" 53.214.03" 50.99+#.13° 65.1942.09
FArE 15.8342.01° 10.174.13° 6.9640.33° 8.0041.52° 9.86an40.31°
GEES 39.8642.11° 8.940.43° 7.5940.11° 3.8240.13% 2.5940.35%
vk v 0.006.007 0.6440.13° 0.2940.05° 0.8340.22° 0.4940.23°
TRk 2.3340.51° 0.4840.07% 1:3740.31° 0.3410.11° 0.5240.06°
TS 6.6341.03¢ 1.3240.11° 1.4749.07° 0.430.01% 0.8540.05°
3 28.5841.92¢ 23.1841.02° 27.6442.01° 25.66+1.05™ 18.4641.73°
i3 0.000.00% 0.00=6.00° 0.3240.11° 0.2140.02° 0.3340.06°
AR 3.0140.21° 1.0140.01° 11540.07° 0.7140.23° 0.9740.05°

7E: Fl4Ta, b, ¢, d REIFERTHEIGHA 69 R EHZ F(P<0.05).

3R 3 TBARs $RBIFIZHI RH P EEIF L MRS Z [BIEVEX M R B IRR

Table 3 Correlation coefficients between TBARS index and major volatile compounds in rabbit chops

TBARS TEE BBRE BBk S
S 0792"
BB 0.831" 0.983™
PR -0.540" -0.799" -0.806™
B8 e 0.812" 0.766™ 0.788™ -0.597"
BIEE RO 0.763™ 0.940” 0.960" -0.752" 0.722™

JE: **P<0.05.

Ahn S5 N RIS B i R AR A o7 5 A
AbFE R A AR RVAER HERRAE DG, BB R T IR AR AT
185 19, BRI T B TBARS (AN CUS Sk
PR IRy B B ) FA e (AR S 00, sy
FRHEN TBARS FaEURI S IAE RSV 2 [HA7AE
—EMAEE, WA 3. ik TBARS #R%S ik
(r=0.792, P<0.05). &LEEFY)5(r=0.831, P<0.05)FHMk
YR (r =0.812, P<0.05) RLMEIEMKHIER, [F
I 5 S HERE S R R ML T O S MR S B A
W i IEAR 91 (r=0.983, P <0.05).

BRPIT A TBARS FEfRZ AR 2R E M
FHICME(r=-0.540, P<0.05), X iR K ERESSREE IR
AR I PG, IR R E Y& & S5
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KA & Bt B B2 A (r=-0.752, P<0.05). 7}
bb, BIEERMAEYIEEYS TBARS 1541(r=0.763;
P<0.05). C &8 (P<0.05, R=0.940)F1 MM &
#(r=0.960; P<0.05)ZIEFHICIER. Wi BT IR,
R ATIAS R B R R R S HHE R M S
TEAAY. Ahn 2 NP ] O R S & e
IR A A LA ) B B R A Gy,
FILE AR A S P & B SRR 7 2 P ) S PR R 7
SEHIRAS I A 24 . Shahidi 2 ] A1 4
FER M A RIS AL SR T 2 (R
XA, H Nieto ZPNCNI CREX— B — IR
PEACE P& B R AR E AR b P IR T A 8 AR
FEEFRRR B AU o ) AT b A o
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Bl 2 AR RO BRI AR R FAeB A il xt
Gl AR R AR A R 2 AR T i,
KA B RHIFE R AL S IR SR B . A
RIEHE RN ST S A KENBRNE R ke, &
RSB REAG T SRb P B RANAR R A AL SR
. BRI RHHE ST O, BRI
RIS YIR& B 5 TBARS (HEA B IEAH
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