J@étﬂ@l’&

Scence and Technology of Food Industry

Feeky A
SHIE A i it AR 55 )

AlTd AT T BE,%EN,EkKE
(B AME AR ITAER, 8% 233030)

e R

B OB ARG BAME S B A A R CH LA B A, R BUE S5 B4 S A M) A B2 b6, 5F 3 e 1 ) % 09 o T
BEATIE , AR A AR 1) AN BR 32X G 0 B & 09 RO A A B S B> ER S A FC, RS B
K % Br200mglkg, 7 K #00.20%, 4 £ % C 300mgrkg, AN M SMAL &% B 8F4 400k  Ie R4 R e WA &AL
0.36, 2 FAK T 2T 20 (p<0.05) ; A5 7 4L M6 19 09 T A5 81 25 7% 8 & A 3.15mg/kg, £ AT ZZ K TERX L AR
T4 ; TBARSA A TVB-N4-% % 3| % 0.44mg/kg . 10.11mg/100g , 4K T 3+ B2, & OF 5 &-Ms-h) 7] Ak AR 1) T2 2% 52
HEREF, A — R RBMKAR A BB B R R

KB FED, BBE LB, A ZC, AR

Effects of compound curing agent of celery powder
on the quality of cured pork
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: The quality of cured meat was researched with compound curing agent of celery powder, polyphenolic
in the pomegranate husk and V¢ through orthogonal experiment. The results showed that the optimal mix
parameters were polyphenolic in the pomegranate husk 200mg/kg, celery powder 0.20% and V. 300mg/kg. The
compound curing agent could enhance the meat color. After being cured for 4 weeks, the hue value of cured
meat was 0.36, it decreased sharply than the control group (p<0.05). The residual nitrite, TBARS and TVB-N of
the compound curing agent group was 3.15mg/kg, 0.44mg/kg and 10.11mg/100g respectively, which were lower
than the control group. All the above results indicated that the compound curing agent could reduce the residual
nitrite of cured meat, had some antioxidant effects, which could improve the quality of meat products effectively.
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Table 2 Results of orthogonal test

SEE A B C  NaNOJEMH (mgke
1 1 1 1 6.29
2 1 2 2 5.65
3 1 3 3 5.88
4 2 1 2 6.16
5 2 2 3 3.88
6 2 3 1 3.21
7 3 1 3 7.64
8 3 2 1 4.62
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Table 3 Effect of compound curing agent on the sensory evaluation of cured pork
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Fig.1 Effect of compound curing agent on nitrite content
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Fig.2 Effects of compound curing agent on the MDA of
cured pork
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Fig.3 Effect of compound curing agent on the TVBN level of

cured pork
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