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Abstract: In order to investigate the effect of post-slaughter time on the quality characteristics and volatile flavor compounds of pork
slices, the pork slices were starched at 12, 24, 36 and 48 h after slaughter, respectively, and the cooking loss rate, pH, color difference, moisture,
protein, fat content, texture properties, microstructure and volatile flavor components were detected before and after the treatment. The results
showed that the cooking loss rate of pork slices was significantly affected by the post-slaughter time (p<0.05). The cooking loss of pork slices
was the lowest (8.14%) after 24 h slaughter. The pH of processed pork slices decreased continuously at the beginning of slaughter and began to
rise after 36 h slaughter. The processed pork slices produced after 24 and 36 h slaughter showed good quality that the characteristics of color,
nutrition, texture, brightness (L*) value, moisture content, elasticity and chewiness were acceptable. Results of microstructure showed that after
24 h slaughter, the gap of muscle bundle was bigger, the muscle fiber structure was looser and the tenderness was the best. Seventy-one kinds of
volatile flavor compounds were detected before and after conditioning pork slices with different postmortem time, and the relative contents of
aldehydes were 76.43% and 74.27% respectively after 24 and 36 h slaughter. The results showed that the pork from after 24 to 36 h slaughter
was more suitable for the processing of prepared pork slices.
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Fig.1 Effect of different post-slaughter ripening time on cooking

loss rate after conditioning pork slices with greasy oil
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Table 1 Effects of different post-slaughter ripening time on the color of prepared pork slices

L a b"

R —— At e ey e e
12h 28.62+1.11° 35.97+0.15° 0.95+0.31° 1.36+0.57* 3.11£0.11° 4.33+0.18"
24h 33.33+1.08° 40.60+0.78* 1.1140.15° 0.51+0.05" 1.29+0.32" 2.8140.16°
36h 27.55+0.52° 41.1340.64° 2.03£0.21° 0.62+0.14° 0.98+0.10° 3.34+0.13%
48h 26.59+0.46° 34.98+0.85 3.36+0.24° 1.5740.44° 1.700.05° 3.8240.41%

E: FPFERE AT EFRE(P<0.05). &2, 3.

* 2 AR ERFAR BRI R R E 7 A HORE

Table 2 Effects of different post-slaughter ripening time on the nutritional ingredient of conditioned pork slices
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12h 72.77+0.12% 65.87+0.84° 13.14+0.27 9.27+0.65 4.57+0.06° 7.43+0.52°
24 h 68.90+0.21° 67.03+1.02% 12.50+0.36" 8.07+0.35° 4.60+0.36° 8.30+0.32°
36 h 69.43+0.03° 67.60+0.61* 12.37+0.12° 8.43+0.64% 4.87+0.06" 8.40+0.10°
48 h 66.80+0.06¢ 63.85+0.62° 12.01£0.15¢ 8.10+0.36° 5.40+0.44% 9.17+0.15
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Table 3 Effects of different post-slaughter ripening time on texture characteristics of prepared pork slices
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AT i AT

gy = 7B AT B S

135.30+6.05°
154.55+8.30°

12h 168.73+8.32%
24h 182.57+10.75°
36h 163.50£9.62°  159.97+6.43°
48 h 14537+4.08°  170.63£9.69°

1.13+0.17°
1.23£0.15°
1.54+0.22°
1.03+0.08°

1.27+0.16° 93.45+6.14°  134.95+8.17°
1.370.04* 89.57+8.22®  121.95+7.39°
1.52+0.07* 75.23£9.14®  110.00+9.74°
1.5040.19° 67.10£220° 126.07+8.64°
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Fig.3 Total ion flow diagram of volatile flavor compounds in

pork slices at different post-slaughter ripening time
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Fig.5 Relative volatile components content of prepared pork

slices at different post-slaughter ripening time
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Table 4 Volatile flavor substance content of pork slices prepared at different post-slaughter ripening time

HETARE 5%
£5) Tebedh % 4 {;ff”n?j 12h 24h 36h 48h
AT e WA S WA B e AE
oE 9.15 2259  60.02 13.61 6842 1783 66.81 1273 49.16
L% 6.37  0.05 0.43 034 032 021 035 0.28 0.13
R-2-3F Ml 5.43 - - 0.23 - - - - -
(E) -2-%Mmt 5.51 - 0.13 - 0.17 - 0.15 - 0.13
73 NS 17.60 - 0.30 - 0.26 - 0.30 - 0.44
SR B 2.95 - 0.37 030 038 - 0.83 - 031
FE 21.36 - 0.37 - 0.31 - 0.37 o 0.25
JREE 19.60 - 521 - 6.57 - 5.46 - 3.90
it 2264  66.83 1448 7643 18.04 7427 13.01 5432
2";‘_’%_ ;;;?;T 3415 036 0.14 0.38 0.04 033 003 0.31 0.11
- FA-ARAHR T AR 2711 0.17 - - - - - - -
FUH_EER E+ IpA B 1825 1.95 - - - - - - -
7 =B T Bk S BR A 156 42.19 - 38.81 - 1 - - -
2- AT B A B 21.33 - - 0.12 3 - 0.03 - -
FlefR 8% 21.15 - 0.02 - - 0.03 - 0.03 0.02
LEES 1-F 8k -2- .88 A g 16.04 - - - - 2226 - - -
E-2- THi 2K ¥ BR B 35.03 - - - - - - 0.25 -
7 B B 26.98 - - . - - - 0.33 -
LE T A -2- R Bs 14.24 p 17.01 - 8.99 - 11.97 2288 2038
IE TR T His 28.62 - 2.40 - - - - - -
RA b s F s 29.13 - A - 0.65 - - - 0.18
N- T84 T4 Bs 30.02 - - - 2.51 - 0.03 - -
it 4467  19.57 3931 12.19 2262 1206 238 20.69
5B 135 019 007 0.09 0.13 0.45 0.3 0.18 0.08
2-I B 1724 0.02 - 0.04 - - - - -
Lz 165 377 278 4.12 291 739 463 497 6.75
3-Tk-3- R 3817  0.16 - 0.12 - - - - -
- Hia-3-B% 39.08 009 057 0.26 0.20 0.04 - 0.27 0.03
(S)-(H-1-Fafk-2-REz 35.93 - - 9.59 - - - - -
BE 3-9F3-1,5-8 =8 35.16 - - 0.24 - - - 0.15 -
3-9 R -2- 2B 31.06 - - 0.34 - 0.27 - - -
7.7-2,5- 8 = W-1-B% 14.84 - - - - 0.47 - 0.02 0.04
1-F k2R B 12.39 - - - - 7.78 - 5.37 -
2+ 23.04 - 0.05 - - 0.52 - 0.39 -
2-F W 1-B% 25.10 - - - - - 0.06 - 0.11
it 423 3.47 14.8 3.24 1692 4.99 1135 7.01
152 08-2-F K- 1- KK -3- X8R 12.55 - - 0.27 - - - - -
EES
2- 9 33 7.24 - - 1.98 - - - - -
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2,3-F —# 5.38 - - - - 222 0.06 1.73 1.71
o- LBk A R 2.30 - - - - 0.08 0.17
it 0 0 2.25 0 222 014 1.73 1.88
-2 8% 102 0.09 - - y - - B, _
120 F Jh-30%-T 4% 106 0.13 - - - - - - -
1%8132?;2@2;@;21;;;;] 575 035 037 2.05 0.41 3.38 - 4.25 1.77
}’31,’133’?;?;7‘1’; );9;:}}12 3.06 - 0.07 - - 0.12 - 048  0.08
4-Z ALBAF B 28.14 - 0.02 - - 0.16 - - 0.03
3-Z A TBESIE 28.29 - - - - 0.14 < 0.16 g
EES T FER-TRTK 39.15 - 1.14 - 0.75 - 0.09 - 2.92
(2-¥ AL - 3R 30.17 - 0.11 - - - - - -
KT 24.16 - 0.20 - i - 0.26 - -
4-TH-12-=F KK 23.93 - 0.04 - - 3 0.06 - 0.11
13 6j (;‘ ; —)‘;‘gg_g ) 2285 - - - 4 4 - 0.12 -
3-LA2-FH-13-TH 2413 - - X 0.19 g - - -
5- (AM-2-WEHL) +ak% 2588 - - - 3 - - - 0.17
it 0.57 1.95 2.05 1.35 3.8 0.41 5.01 5.08
3-BA2-FHEA3-FAAE 1136 025 - - < - - - -
LE 1227 024 - - - - 0.08 034 022
3-F AL 2- B 36.89  0.18 - 0.98 - 0.12 - - -
3-HHEAARRR 1937 0.15 > - - - - - -
i 2622 112 051 1.55 0.63 1.16 0.6 158 098
L. SRL-TARFTAES-CE 3326 013 : - - - - - -
Bk 2-F VWA IR AW 35.68 - - 0.13 - 0.03 - 0.12 -
REPES Loy et 30.31 - 0.03 - - 0.18 - 0.04 -
L 2R 22.05 - - - - - - 0.68 -
T 39.12 - - - - - 0.20 028  0.16
2-RTEE, T 14.77 - - - 0.14 - - - -
it 207 054 266 077 149 0388 3.04 1.36
12-F R-Q-F LI AE L) 891 139 - - - - - - -
NHBEE A g A Ak 4192 004 052 2.06 - 321 - - 0.91
=B Ak 568  7.87 - - - - - - -
2;@?;2? ) 4208 014 - 1.23 - - - 2.23 0.08
Sk 1-F R THK-LRIE 4237 - - 0.07 - 0.20 - - -
LI-—8-3-FA-m 5% 1615 - 0.08 007 026 0.06 020 0.05 -
4-= A LBLEAMTE 40.55 - - 0.70 - - - - -
9 L BRI -d-ARBR 43.12 - 0.51 1.51 0.31 378 0.84 359 096
1-F-5UtE 40.06 - - - - 016 018 0.05 0.07
FLoBER+ rAEE 3588 - - - 0.31 - - 2.85 -
it 9.44 111 564  0.88 741 122 877 2.2
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