MR EmBE Modern Food Science and Technology 2024, Vol.40, No.9

A BN 75 TR FUE P XK 4 BT RO #2 A

FiE, AR, TR, M
(FiEXFRIFR, FiEHT 810000)
FHE . BRFEFHEA BATSME T IERFE W, 3T R B e R Ao e B 18] 2 F- IR 1) R ) o i e oA R 49
Boh, RIVAKRIEBAER KA B FIRBRFARA SR 52, AIARE l#aﬁuﬁx (SPME) #e5A0 &3 -

JRiEiR (GC-MS) #94m7r ik, stFIREF M b 4948 L ek R BEATA M. A4 RA VI RAE T Z 5 ik BlEe
FINBF A0 23 A ReA R, ERAHBE. B, B, AR, BE. sz’f?fé\ sk g B AT F
IR W49 SR A KA R G HIRE A TEaGB A iR (25 °C) > A (4 C) > A% (=20 C), Bt
72 h>48 h>24 h, LB A A AT A BORE R A AR AN A R A6 S R e ek, A F IR AR T
Fa R AT A2 09 Rk ARG 4R A T 2 01R 45 .

KR FINEFE RN R BARMER A48 &3k ReRd i

EHS: 1673-9078(2024)09-316-324 DOI: 10.13982/j.mfst.1673-9078.2024.9.1034

Effect of Different Storage Methods on the Flavor Substances of
Hand-pulled Tibetan Mutton

FANG Jie, SUN Wancheng*, LUO Yihao, SUN Yang
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Abstract: Tibetan mutton chops were used as the raw materials to make hand-pulled Tibetan mutton. The effects of different
storage temperatures and storage times on the edible quality and flavour attenuation of hand-pulled Tibetan mutton were investigated.
It was found that frozen storage could minimize the deterioration of the edible quality of hand-pulled Tibetan mutton. Headspace
solid-phase microextraction (SPME) and gas chromatography-mass spectrometry (GC-MS) were used to detect the volatile flavour
substances in the hand-pulled mutton. The analysis results showed that a total of 23 flavour substances were detected in the hand-
pulled mutton made by the optimal process, mainly aldehydes, alkanes, esters, ketones, alcohols, olefins and furans. The effects
of storage conditions on the edible quality and flavour attenuation of the hand-pulled mutton were in the following order: storage
temperature, ambient temperature (25 “C ) > refrigeration (4 ‘C ) > freezing (20 “C ); storage time, 72 h > 48 h > 24 h. These results
show that refrigeration and freezing can effectively slow down the deterioration of flavour substances during storage and prolong the
storage time. It provides a theoretical basis for the preservation of the flavour of hand-pulled mutton during processing and storage.
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Table 1 Influence of different storage conditions on the texture of hand-caught lamb meat

ML MR ATIE] /h it -
E g M /mm MR JRFE /g wfL "4 /m] W
oyl 0 2520+3.54° 250+0.03"°  045+0.02"  824+141° 23.2+0.4° 0.24 +0.03"
24 1823+3.54°  233+0.04° 0.58 +0.04" 660 +2.12" 43.9+02" 0.17 +0.03°
! 48 1711141 1.70£0.05°  0.63+0.02° 1768 +4.95° 56.8+0.1° 0.12£0.01°
72 1676424  1.05+0.01"  0.76+0.03" 2958+4.95"  61.5+0.7° 0.07 +0.01"
24 2304+235  228+0.01° 0.53 £0.02" 636 *4.95 382+2.1 0.20 +0.01°
"R, 48 1969283 2.04+0.02"  0.61+0.03" 1500+3.54° 463 +0.4" 0.16 = 0.01°
72 1750 +2.12"  1.74+0.01° 0.67+0.04° 2478+4.24 52.5+1.8° 0.12+0.04°
24 2311+£4.01° 248%0.03°  0.49+0.03° 648 +4.24' 284+12 0.22+0.01°
ik 48 1909 +3.54° 239+0.04"  0.55+0.02° 1329+3.54" 31908 0.17 £ 0.02°
72 1887+3.06"  1.95+0.01"  0.59+0.04° 1471+495  398+04° 0.14 = 0.02"

E: AP MR + FEERT, MNINFERRAREREFEE (P<0.05), TH.
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Table 2 The effect of different storage conditions on the eating quality of lamb in hand-held stores

=Y S Y T £y - éf -
B8 210 0 61.55+0.07° 242+0.14° 15.55+0.07° 59.28+0.01° 10.05+0.16° 16.68 +0.44°
24 60.35+0.21° 25.15%021° 15.15+0.07" 59.82+0.17° 9.66+0.31" 15.82+0.54°
iR 48 583+0.14" 2435+0.21¢ 14.95+0.07° 56.85+0.02" 8.94+0.75 14.13+0.40'
72 57.1+028 23.10+0.28 13.65+0.07 54.78+0.09 8.68+021" 12.11+0.17
EME (AL- Ay -3.25 -2.05 -1.5 -5.04 -0.98 -3.71
24 59.75+0.21° 245028 1545+0.07° 59.32+0.13° 10.98 +0.42° 16.95+0.93°
AR 48 57.80+0.14" 23.95+0.35" 15.15+0.07" 58.84+0.63° 10.51 £0.20" 15.11+0.16"
72 56.65+0.35 227+028 1445%0.07° 56.63+0.16 10.07£0.19" 14.43 0.62"
EAE (A -Asy) -3.1 -1.8 -1 -2.69 -0.91 -2.52
24 59.5+0.14" 24.55+0.07° 1525%0.07° 59.84=0.87° 10.90+0.48" 16.56+0.52°
S 48 58.54+0.14° 23.83+0.07° 14.85%0.07° 58.66+0.33" 10.66+0.06° 15.15*0.66°
72 582+0.28° 23.20+0.14" 14.05+0.07" 58.01 £0.95° 10.36*0.63° 14.56 + 0.46°
EAE (A —Asy) -1.3 -1.35 -12 -1.83 -0.54 -2
E RPHAAPHHK + AREERT, PIFERRARELFEE (P<0.05).
% 3 FHEFERPEZELMEREYRMENENEE (%)
Table 3 The relative content of volatile flavor substances in hand-caught Tibetan mutton (%)
*t B2, FiR B, 3
0h 24h 48h 72h 24h 48 h 72h 24h 48 h 72h
Bk 2534 3555 395 5749 31.08 3547 4099 2901 3379  39.42
PR 2.07 1.7 1.03 0.42 1.87 1.67 1.48 1.77 1.66 1.54
fis £ 0.58 1.22 1.22 1.83 1.11 1.31 1.78 1.69 2.18 2.39
B 2461 20.65  17.19 13.8 19.54 1859  15.55 21.66 1933 17.49
BEX 3320 2592 21.09 1592 20.86 2299  19.87 317 2958 25.19
e 10.65 8.8 6.64 1.66 9.58 5.64 3.47 11.19  8.46 4.83
"k v 0.15 0.26 0.29 0.99 0.13 0.25 0.55 0.15 0.26 0.33
oor 4 2.13  FIGEE W F GIEL M REAM R K5 M
90 F- IO A 3 1 23 ik &4, Hodg
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Fig.1 Total ion flow diagram of volatile flavour components

in unstored hand-caught cached mutton
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