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Application of trehalose in chilled pork
LI Qin' ,PENG Ya-feng' ,ZHOU Jia-chun’ ,XUE Feng'

(1.Shanghai Institute of Quality Inspection and Technical Research,Shanghai 200233, China;
2.Institute of Biochemical Engineering,East China University of Science & Technology , Shanghai 200237, China)

Abstract: Trehalose is a disaccharide consisting of 2 glucose units linked by o,a-1,1-glucosidic bond,and it has
unique biological functions of antifreezing and antidehydration.When analysing the application of trehalose in
chilled pork, it was observed that the drip losses of different chilled pork during storage was reduced, trehalose
could improve the qualities of chilled pork to some degree.
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