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Effect of protecting—color
of natural color protective agent on spiced beef
LI Bo—-wen, KONG Bao-hua” ,XIA Xiu-fang, CHEN Qian

(College of Food Science, Northeast Agricultural University , Harbin 150030, China)

Abstract ;. Considering the monascus pigment was prone to oxidative and fade as the surface red pigment on small
package convenient sauced meat products during storage. The effects of different antioxidants, vitamin C, tea
polyphenols, glucose and their combination on pH, color, pigment retention rate were studied.The results showed that
the effect of tea polyphenols was the most significant,and vitamin C and glucose were also found to protect the color
of monascus pigment. Combinational antioxidants were more effective significantly than those individual use of
antioxidants and commercial color fixative.lt proved that the combination of vitamin C,tea polyphenols and glucose
could procect the color of samples until twenty—eight days later,having a very wide prospect of applications.
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Fig.1  Effect of different color fixative monomer

on pH of sauced beef
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Table 2 Effect of different color fixatives monomer on the color( a * )of sauced beef
WiH I AE R (d)
0 7 14 21 28

bapiizEeh 14.78 £0.75" 11.30 +0.34* 8.49 +0.38" 8.86 £0.32 © 7.63 £0.49"
TR 14.98 +0.31* 12.16 +0.36* 10.91 £0.97* 10.50 +0.42*F 8.81 £0.29""
EqmZN L] 15.29 +0.33* 14.77 £0.30* 12.53 £0.41* 11.98 +0.25* 9.28 +0.23*"

KZ 15.20 £0.29* 13.84 +£1.05* 11.29 £0.59* 11.65 £0.35*" 9.93 +0.26*

Gk 14.49 +1.34* 12.40 +0.28" 10.62 +0.46" 941 +0.29"" 8.10 +0.14""

Y FEARCRR [ DAL I PRI = R, A= C il — 811 BRI 22 57 5.5 (P <0.05) . % 3-%5 [,
%3 R o P (T B M

Table 3  Effect of different color fixatives monomer on the sensory evaluation of sauced beef

WiH I A7Et R (d)
0 7 14 21 28
bapiizEzel 4.0 +0.1* 2.7 £0.15¢ 2.6 £+03°® 2.6 +0.1° 2.1 £0.2°
TR 40 +0.0" 3.6 £0.1° 34 +02% 3.0 £0.1% 27+0.1"
KL 4.1+0.1" 40 +0.1" 3.9 £02" 34 £0.1" 3.2 +0.1*
ikl 4.0 +0.0" 3.5 +£02° 3.5 £02" 33 +0.1" 27 +0.1"
YLK M ER 44 4.1+0.1" 3.6 £0.2° 3.7 £0.2° 3.5 +0.27* 3.1+0.1*
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Fig.2 Effect of different color fixatives monomer
on the pigment retention rate of sauced beef
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Fig.3 Effect of different combinational color fixatives
on pH of sauced beef
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Table 4  Effect of different combinational color fixatives on the color(a * )of sauced beef

WiH AT R (d)
0 7 14 21 28

X HEZH 14.47 +0.69* 10.03 +0.31°¢ 9.86 +1.04" 9.33 +0.39" 7.60 +0.58¢
i | 14.51 +0.61* 13.04 +0.38" 11.77 +0.83" 10.68 +0.39¢ 9.78 +0.37"

i+ 2% 14.98 +0.37* 14.63 +0.64" 13.69 +0.68"" 12.29 £+0.45"° 11.53 £0.39*

BT+ 14.78 £0.17* 12.76 £0.66" 12.51 £0.72*" 11.89 £0.32° 10.22 £0.25"

LR 14.92 +0.14* 13.03 £0.56" 12.27 £0.87*" 12.20 +0.61° 11.88 +0.13*
L+ X+ 15.01 +0.21* 14.78 +0.51"* 14.10 +0.13* 13.51 +0.29* 12.51 £0.49*

5 AR EO P 2R N B R E T RE Y 52
Table 5 Effect of different combinational color fixatives on the sensory evaluation of sauced beef
WiE I AERT R (d)
0 7 14 21 28

bapiizEzel 4.0 +0.1* 2.7 +0.15°¢ 2.7 +0.3 2.6 +0.1° 2.1 +0.2°¢
TR 40+0.1" 3.6 £0.1° 34 +02% 3.0 £0.1° 27+0.1"

i+ 45 4.1 +0.1* 40+0.1* 3.8 0.2 34+01" 32 +0.1"

L+ 40 +0.0* 35202° 3.5 0.2 33+0.1° 2.8+0.1°

S 4.1 +0.0* 3.6 £0.2° 3.4 0.2 3402° 33+0.1%
B+ 55 + 7 4.1+0.1" 4.1+0.1* 39+01" 3.7+0.1" 3.5+0.1"
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