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Abstract: This experiment was conducted to investigate the effects of clove extract(CE) on the quality of marinated pork
trotters during storage. Three kinds of preservatives, tea polyphenols, nisin and lysozyme, were selected for comparison to
determine the effects of CE in storage. The experimental samples were stored in a refrigerator at 4 °C and were measured
every 10 d. The quality changes were analyzed via total bacterial colony, water activity, water distribution, TBARS value,
pH and sensory scores. The results showed that compared with other groups of preservatives, at 40 days, the CE group had
significant effects among the indicators, which could effectively improve the quality of marinated pork trotters. Compared
with the control group, CE reduced the total number of bacteria by 10.49%, inhibited the increase of TBARS value by
18.84%, and increased the formation of non-flowing water by 24.89%, enhanced the combination of protein and water, and

effectively improved the sensory quality of the product.
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Table 2 Effect of CE on water distribution of marinated pork trotters during storage

I3 KK (d) NG| Ty(ms) T, (ms) Ty, (ms) Py(%) P,, (%) P,,(%)

Xt R 0.56+0.02% 43.29+2.69* 132.82+4.23* 0.27+0.10% 85.04+1.28"8 14.69+1.46°

LW 0.5240.043 37.53+1.52° 128.22+4.774 0.25+0.10¢ 82.07+1.10° 17.68+0.44*

10 Nisin 0.48+0.06" 37.93+0.84" 122.42+4.68" 0.29+0.07% 82.54+1.39P 17.17£1.054®
bt [ 0.50+0.03¢ 35.52+1.36° 114.8444.55¢ 0.26+0.055¢ 84.2342.125¢ 15.5120.56%

CE 0.50+0.01¢ 35.52+1.36¢ 114.84+4.55¢ 0.26+0.055¢ 86.23+2.12* 13.51+0.56°

po ikt 0.64+0.02* 48.94+1.734 134.2142.05" 0.25+0.01% 78.17+1.10° 21.58+0.74*

KL 0.53£0.018 44.55+1.32° 132.1543.42¢ 0.24+0.08¢ 82.05+1.39* 17.71+0.838

20 Nisin 0.52+0.04% 42.01+1.33¢ 127.15+6.24° 0.23+0.07¢ 82.23+0.99* 17.54+1.27°
bt [ 0.53+0.028 38.35+1.73P 121.34+5.95" 0.24+0.06%C 77.18+1.54® 22.58+1.02%

CE 0.60£0.03"8 45.93+2.878 136.16£6.23* 0.28+0.114 82.21£1.01* 17.51£1.36°

poy;kaEl 0.67+0.03* 54.87+2.23% 148.87+6.05* 0.33£0.15% 73.23+1.69¢ 26.44+1.98*

HRE 0.63£0.013 48.84+1.33" 137.2242.05¢ 0.24+0.08¢ 78.15+0.758 21.61+0.458

30 Nisin 0.57+0.01¢ 45.33+1.21€ 137.1241.04¢ 0.28+0.128 74.09+1.96% 25.63+1.15%
peade s 0.57+0.04¢ 42.63+1.01° 132.13+3.03° 0.27+0.12° 73.13+0.99¢ 26.60+1.26*

CE 0.630.053 46.13+1.16° 141.5342.128 0.22+0.09¢ 83.83+0.89" 15.95+0.65¢

poy;ckatl 0.8440.043 59.41£2.37% 167.48+4.54* 0.3420.11* 60.87+0.91¢ 39.79+0.81%

ARE 0.76£0.01¢ 54.16+1.738 157.03+0.048 0.24+0.083 71.99+1.208 27.77+1.07°

40 Nisin 0.63+0.02° 48.73+0.77¢ 149.93+3.22° 0.18+0.06° 74.22+2.19"8 25.60+0.72°¢
peadesties 0.90+0.02* 48.95+1.87¢ 143.18+2.34F 0.18+0.09¢ 72.22+1.818 27.60+1.058

CE 0.84+0.03% 51.71£1.01%¢ 153.1143.69¢ 0.24+0.10% 76.02+1.10% 23.74+2.55¢

T RE TR RIS AR A B LEAR RO i) 2 18] 22 57 28 (P<0.05)
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Fig.4 Effect of CE on TBARS value of of marinated pork
trotters during storage

B TBARS {H i 3 /N F (P<0.05) XF FE4H (18.84%) .
AL W2l (8.88%) | Nisin £ (5.32%)3 ZHFEM, /N T
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T AR ) TR B0 0 s e 4n
2% 3 FiaR, 76 0~40 d BRI PN X BEZH AN 4 ZHAE
M BT ) 1R B T JE R B R A A, ZETE 0 d
i, ALHAA B U 25 AN B35 (P>0.05) . ZEIV 3 20 d
Af, 5 X HEZH Fe, ¥ CE #9577 56 85 U 77 3k B B K
(15.41 N), H 235 xR (P<0.05) . Bl V7L
ANFTE] PR SE K A& BT RE 30 d X HEZE AN 4 417> a5y
I T R, HEshn CE & i Frasi bl 2w
THA 4 A5 (P<0.05), (HAEN L 40 d 1Y, FR2HAF
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PRk R SR I A e IR I B, BY DI T AE /N
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Table 3  Effect of CE on shear force (N) of marinated pork trotters during storage

) I At ] (d)
Pt 5]
0 10 20 30 40

X HEZH 14.66+1.01% 14.68+0.93% 15.11£0.93%° 15.010.53% 13.61+1.03%

KW 14.7340.914 14.71+0.714 15.19+0.71° 15.17£0.834 13.99+1.06*

Nisin 14.84+1.11% 14.77+0.57% 15.20+0.574° 15.200.66° 14.01+0.96**

peades)ies 14.76+0.82% 14.76+0.72% 15.25+0.724® 15.24+0.54% 13.56+1.02°

CE 14.74+0.79% 13.3240.67%° 15.4140.67 15.39+0.914* 13.81+0.86™°

T [FF)/INE TR R38N R A B A R BT 18] =22 7] 26 57 5 35 (P<0.05) ; IR T RS F-REANR) 2270 A ) A FHR 2L A5 AN [ 0 o [va 22 i) 2 5 b 25

(P<0.05); $4[F].

K4 T AR XTI RO E PR ()

Table 4 Effect of CE on sensory score of marinated pork trotters during storage(scores)

KE(d) Xif HE 20 KL Nisin VA TR i CE
0 42.50+0.50* 43.50+1.00™ 43.2040.75% 42.70+0.91* 42.50+0.79*
10 39.60+1.14%° 40.60+1.14"° 41.10£1.02"° 40.70+1.03° 41.10+0.89"
20 39.10+0.89 38.20+0.57%¢ 38.20+£0.44"¢ 38.30+0.57%¢ 38.60+0.015%°
30 35.00:£0.93% 35.90+0.74* 36.70+0.674¢ 36.50+1.00% 37.204+0.57°
40 31.00+0.61% 32.80+1.15% 32.60+0.41%¢ 32.20+0.755¢ 34.90+0.41
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