MK EEBHE Modern Food Science and Technology 2016, Vol.32, No.2

)| Z3<mETL

hEE Y, ER, BRES, kF°
(me%ﬁﬂﬂ#%ﬁﬁ%mlﬁ%%,wmﬁ%6N%®(Z$¢Rﬂk#@%ﬂ#5&ﬁ#%,@%ﬁﬂ
430070) (3. w14 Rk A e A AR ARBZ AT, W RAR 610066 )

TE: Bk To AR BRI KRR, BAHREA RANESRE, ERHAHRL TN L R TERETZ—, @id
st e 1| ASERE ) A2 69 SR A PR ATEATION], AF B el TAAE, ARE RATEF ko flst BAjER & . &G F R L4
FHATONT, KIVEH] 30 N A B RAER A F AR T 97%0A b, REALA 1~2mglkg T4, HEORELREENHNEIKT 78%F=
81%, {254F AABRILA|E 23%4% 53] 34%. KA & EBTAFERE LR & EMBATHNT, KILZAE 54 LAEF bMEHZRT
My, a 2P LAY, BIEHEHEIMEMELAMS T8, KA 288 F L REAT RN SFIATIR) KA LA 4EM g
THWTIRAT R ATALY, B TATRBE AR, A RE, WNEZIEH] 32 A A seARAs TAEE, 4k 48 KAEH) AT 1A AT LRk K

KA wWIARE, LR, RAR; MéE

MCEEE : 1673-9078(2016)2-205-210

DOI: 10.13982/j.mfst.1673-9078.2016.2.031

Changes in Quality and Appearance-of Sichuan Dongcai

YAO Ying-zheng"?, DONG Ling', PAN Si-yi?, ZHU Yu®
(1.Institue of Agro-products Processing Science and Technology, Sichuan Academy of Agricultural Sciences, Chengdu
610066, China) (2.College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070,China)
(3.Biotechnology and Nuclear Technology Research Institue, Sichuan Academy.of Agricultural Sciences, Chengdu 610066,
China)

Abstract: Currently, the low number of studies and the lack of a systematic theoretical system on Sichuan dongcai have become the main
factors restricting its industrial development. In order to understand variation in the quality and appearance of the Sichuan dongcai, indicators of
quality and appearance were monitored during the saltingprocess. Nitrite, crude protein, and amino acid content were determined according to
national standard methods. The nitrite content reduced by more‘than 97% to only 1~2 mg/kg dry matter; crude protein and amino acid content
was reduced by 78% and 81%, respectively, whereas the proportion of the essential amino acids increased from 23% to 34%. Color changes in
different portions of the Sichuan dongcai were determined by using a colorimeter. It was found that the L* and b* values decreased while a*
value increased in three portions of the Sichuan dongcai, respectively. Colors in different parts were similar in the post-salting period.
Micro-morphology was observed. by scanning electron-microscopy. The structure of the sample tissue gradually blurred and was damaged. In
conclusion, it was observed that the quality and appearance of the Sichuan dongcai was maintained in a stable state after 32 months of salting,
and extending the salting time has little effect on it.
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Fig.2 Crude protein content changes in Sichuan dongcai
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Table 1 Amino acid content changes in Sichuan dongcai (g/100 g dry matter)

KeslasiE (A ) 0 6 18 24 30 36
RITARBL Asp 1.4040.07 0.9840.05 0.6640.03 0.3440.02 0.6040.03 0.2040.01
HRER Thr 0.6340.03 0.5340.03 0.3320.02 0.3140.02 0.3040.02 0.1040.01
X4 Ser 0.7210.04 0.5420.03 0.4020.02 0.4040.02 0.3240.02 0.1040.01
BRBR Glu 5.0040.25 2.5940.13 1.6040.08 1.5740.08 1.6040.08 0.7620.04
HEER Gly 0.6840.03 0.6340.03 0.34260.02 0.394.02 0.3840.02 0.2440.01
SENY Ala 1.0840.05 1.0540.05 0:580.03 0.9240.05 0.6040.03 0.5940.03
FPLEER Cys 0.0320.00 0.1720.01 0.0720.00 0.0940.00 0.0420.00 0.2620.01
HEBR Val 1.0840.05 0.7340.04 0.4720.02 0.4840.02 0.4240.02 0.3040.02
BRI Met 0.2110.01 0.1720.01 0.1110.01 0.0940.00 0.0740.00 0.0740.00
F TR lle 0.6840.03 0.5040.03 0.3240.02 0.3640.02 0.2940.01 0.2240.01
TR Leu 1.0440.05 0.9340.05 0.5040.03 0.5240.03 0.5040.03 0.3640.02
BERBR Tyr 0.2040.01 0.1820.01 0.1240.01 0.1740.01 0.1140.01 0.0640.00
SR Phe 0.7220.04 0.5940.03 0.3420.02 0.3740.02 0.2940.01 0.2040.01
205 BR His 0.9920.05 0.4029.02 0.2620.01 0.2540.01 0.1620.01 0.2420.01
HEFR Lys 0.5040.03 0.4720.02 0.3940.02 0.4440.02 0.3740.02 0.13#0.01
L Arg 0.9940.05 0.3940.02 0.2320.01 0.0940.00 0.2540.01 0.1140.01
iEtid Pro 4.9540.25 0.5220.03 0.3240.02 0.4040.02 0.3340.02 0.1140.01
LFERABR EAA 4.85 391 2.46 2.57 2.23 1.39
B RILER TAA 20.90 11.36 7.03 7.19 6.63 4.06
EAA/TAA % 23.22 34.43 34.97 35.72 3361 34.20

RARAMUIAE TR IhRE, 1 Hd 2 B2 1) SR
Y. BEFFIR T4 7 WA EER RS, 1M
SRR TR R RRE NS, X IR
RE 4 RS A 1 X B G Rk A DG Ik, B0 B e d i
Maillard 2% 5z b7 A B (RE0ARY . S 4k, IERRALA
(RIS AT BT BEEo5 By — it &
RAE R MR 7= R n] RE A IR AT FE A K

1]

24 HEZ

P B R s NS — BN A i LR Y
Wi, HEZVEAFME. fE3TUEL, =M

PRALEIRTAG LB (0D 2k, BAFERZETE
Z5t (p>0.05); =PMANFEALIRILE axEd (0 HD
Z5id, p>0.05; ZENMIATH R EIHILE b E (0 4
) ZERARE, p<0.05, EHEA15ZEIMUKYILSE b*
B (OMH) ZREZE, p>0.05). EAERZZNM,
ZEAMU, SRR, EREREI (32~39 N HD, EAIT
M LAE. a*fEAf bMEAS S BT % Hh=A
FRALIT LHEHSE 20~30 22 18], RonstERUK; a*EHAR
£ 0 fIE, FonfEL 2l AT ALtz [a]; 1
b*EARAE 5~10 2 [8], FRosfE -l Lhgwia s .
R, PUNASAEm RS, BARZEAM. 254k
M R IX =ANEAL TR ER A —Ff, (HEIT K

207



MR BRI

Modern Food Science and Technology

2016, Vol.32, No.2

IRy 4 IS A i T EER 15 97) < I et 8
PR I3 — A BT WG L ERAR LI [ BT W O FE AL
TS A ST RE AR €2 S B o € AR 0 SR L AR
HidRe, IXATRg SR A B R,
AR S KA AR ) Maillard S84 R
Ko

a 80

—a— ZEHM
Mg o ZE A
—— Iy
60
'y
500
*
)
404
30
20
10 1 1 1 1 1 1 1 1 1 1 ]
0 4 8 12 16 20 24 28 32 36 40 44
HERT ] / H
b 10 -

v o M

,15'r-" —— [H
-20 1 I 1 1 1 1 I 1 | | )
0 4 8 12 16 20 24 28 32 36 40 44

gt il ) / A

c 40

—=— ZEH
35t o AN
30t A

0 4 8 12 16 20 24 28 32 36 40 44
gt/ A
3 M)l =3B BTN

Fig.3 Color changesin Sichuan dongcai
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Table 2 AEab* of different salting time‘on each part and different parts at each salting time *

iogliagl JN Jw YP gl JN-JW JN-YP JW-YP

8~0 31.35 3017 21.86 0 16.67 27.79 14.40
12~8 3.96 1.44 3.90 8 7.39 11.35 5.16
15~12 3.60 5.83 2.01 12 4.78 10.88 8.08

20~15 18.85 19.28 244 15 2.56 14.97 14.69
24~20 177 1.52 2.22 20 1.18 5.03 5.49
27~24 154 244 3.65 24 1.62 2.96 4.18
32~27 6.00 6.35 3.27 27 0.30 1.90 1.72
36~32 4.59 3.61 1.98 32 0.99 3.94 4.79
39~36 1.86 2.99 2.38 36 3.18 2.95 2.53
39 0.62 2.45 2.07
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Fig.4 Micro-morphology changes in Sichuan dongcai
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