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Effect of compound preservative on the storage
of chilled pork based on fuzzy-synthetical evaluation
SHI Ya-zhong, WU Ya-hua,XU Hui, QIAN Shi-quan, WANG Zhang- gui

( Department of Biology and Food Engineering, Bengbu College , Bengbu 233030, China)

Abstract: Chilled pork was treated with a compound preservative composed of tea polyphenols, pomegranate peel
extract and vitamin C.The sensory quality of chilled pork was optimized through L, (3*) orthogonal tests , combining
with sensory evaluation method of fuzzy-synthetical evaluation.The results showed that the compound preservative
had a better effect to keep meat fresh with 0.50% tea polyphenols,1.0% pomegranate peel extract and 0.4 % vitamin
C, respectively. At 6" d, the b*/a*, MDA and TVB - N of chilled pork were 0.41, 0.20nmol/mg prot and
10.28mg/100g respectively. The MDA and TVB - N were lower markedly than the control group, which was
0.42nmol/mg prot and 16.15mg/100g at 12", the sensory evaluation score of chilled pork was 8.7, which was
belonged to gradel.
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Table 2 Standard of sensory evaluation for meat
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Table 1  Factors and levels of orthogonal test
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Table 3 Sensory evaluation on the chilled pork after 12d with compound natural preservative
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Table 4 Result of orthogonal test

Sy A B C B
1 1 1 1 8.1
2 1 2 2 7.6
3 1 3 3 72
4 2 1 2 7.9
5 2 2 3 8.5
6 2 3 1 7.7
7 3 1 3 6.4
8 3 2 1 7.4
9 3 3 2 8.2
K, 229 224 232
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Table 5 Effect of different treatment on the meat color of chilled pork
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Fig.1  Effect of compound preservative

on the MDA level of chilled pork
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