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Abstract: In order to improve the quality of Chinese traditional smoked bacon, the 0.6%, 1.2% and 2.4% of spice extracts
(including zanthoxylum bungeanum, star anise, bay leave, fennel, cinnamon and clove) were added in the processing of
pickling. When being smoked, the corresponding proportion of spice residues after extract was added into the fumigation
material. Following vacuum packing, the physicochemical, lipid and protein oxidation, nitrite residue, instrumental color,
texture, microbial content, and sensory quality of the samples were respectively determined after 1 and 120 days of
refrigeration. The results showed that the addition of 0.6% spice had little effect on bacon quality. The amount of addition
amount increased to 1.2% and 2.4%, it could significantly inhibit lipid oxidation and microbial growth, and better
maintained the soft texture and good elasticity of bacon during refrigeration. However, the addition of 2.4% had a little
negative effect on instrumental color, sensory quality, and protein oxidation of products. Therefore, in the process of bacon
processing, adding appropriate spices can improve the quality of bacon, and adding 1.2% spices has the best effect on
improving the quality of bacon.

Key words: smoke-cured bacon; spice; pickling; smoking; low salt bacon
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FEP, P EME SN A SRR L L AR IR
BT TSR EEL R ik 8% LA b, K&
EEEALT 20%. SER S ET TR SR, B
I AEPBEIR 1 A IG5, A 5 HE L g 1) & A= B DIAH O
EEIE N BEA B RS IR XU, AR K
AT HE ST R IR B S B2 SR TS i, PRLb, N T
KRB BRI AR KA A I TR il o

T ) H R R s K 3 B BN, ASTT
e b 25 SO P AR SR A PO 4R e A s R ARtk . B
B, Tolk bR A s E ikl sk s s, 3
B P A AT B BT T8 TR X A A — a2 B R E
Fo BEETE S B e RS, ok iR
BRI TN AEALTIN T R, R — s
PRI, WA RS SO AR P 2L e
BRI ESARD O 20 AU SR A4

bz N T B ST AR N T,
SRR T, A [, SR A P A A A A
Bl FREREGINXBRSN, IRFERD B . PLAAL . B
VEIBR | PRAAAE T T R IE TR EAE Y. 2T S T
Al HR e B BB R R AR TS RIS T T AR .
Jayathilakan 25U ifF5Y FE8H, PUAERFD T & n] LAdHI A
PORTHUARIE . 2RO AR T LRI T R A
He, Hodr U TR 35 . Kong 517 LB pIAE
AT AR B B AN BTG P . Zhang 250 L
BT IRER M 14 PR pa g, =0T AL 2K
EFF L R FTH R EAT R TS, AR, FRHE R
il it P A R SR R X AP R R, TR PR R
PR AR R A B o R = e P b R v, 7
PR TATAS N T — 2 EE A AR AEARURS , (EAEHU-P A 5L
Yy HAAARAES S RER G RIS . PR, A5 7S
LGS e A A R T A SR, 25888kl X S A
AT A SE ]

AT B 02 AT SR TR S P I ER B A
3.5%~4% [FARE] 3% 2547, IR R Sk 1R &
H) 50% 240, e a s —FEoK S GRS
T A . FERE TR AR D, R R CE R
B 0.6%. 1.2% FI1 2.4%) () 7R B 3 A R
o, FRHEEW R T EUE S n ST e NS .
AR 6 AT B FEANEERT, FHEE
JE AR ) i R 5 R i S I B R S A R b S
T kX I PR O AR ), S0 0 AE 4 °C YRR 1 d RN
120 d J&, M =S ERE 2. BRI . BT
b, WAEIRERFR BE . Bl . oA . A M AERCE S
JiT o AR INAE A ARER 7K 43 I IR A A AL
JHE R o PR T A 22
1 MR5E*®
1.1 MRS

HEE AR TR PHTE SRR T AEML. A
AL AR EA . A TR WP SR )N
FAARFEAR Wy F45 B0 SR B T i WANTREN . #5

PRI . VEFRIREN . VB TR . iR . WARFLAT . —
IK PR AEIRAR . AN IEARE Bk . X e R
MR . EhRZS 2, e . =8OR . LB, ZFRZTR. £
PRI, RiREEAEER Y orbrali, iRk Tk
GV

NH300 2511 RYITT = B R A BRA 7
TA-XT plus if44% F<[E Stable Micro Systems 2%
w]; PHS-2F Y pH 31 I L RRA R A4 BR
3] UVI000 BASEHRERANA] WA IR
FERIAN PSR 7] ; HH-8 20 A iR K S HM
T AR ARSI AT B F] o
1.2 SKWHE
1.2.1 FeRHREW R Al e, N\, AHE
i . RAEE. T & (EFRP 30 @) SFEERL Phigr,
RS IR AL AL, ARG AT 1000 mL 255
FIKEEERR R, f5096 2 h, WlalARWiRbFE 28 oK, (6
BVRREARRTE 1 L 2% . BBUS, A F/KR#N S
TEUE S 1 _ 3SR SARFHCY 1000 mL, FRRELE
60 °C T4 2 h, SRIE R0, L 40 B
122 Fpbam S ElE  MRYE Filipa 5507 iR
) Folin-Ciocalteu J7 2 % B & i (TPC) o K
W% W (5 mg/mL; 1 mL) 5 Folin-Ciocalteagent
(5 mL, 7K 1:10 &R FIiR4M (75 g/L, 4 mL)IRA .
WIIRAS 15 s, IF7E 40 °C F#E 30 min., RJS1E
765 nm AR EIROSERE . A AR BE TR AR
HEMMEI TR, 45 R R BT R ik T
1% 245 (GAE) Yz vi ki
1.2.3 BERICAIHIFE ¥ 12 kg FAH AL VI
ALY 20 ecm. T2 5 cm BYSIR, SRIGBENLSY
4y, BEEH Y 3000 g PUZH 43 HIAE I §l A0 0% .
0.6%. 1.2% F 2.4% MFERHEEW . R FHESHES,
FEHHMARFLA 15%(v/im) o BP PO 5351 A 0. 100,
200 F1 400 mL FRHEEA), SR )5 #2388 T /K 2 8
{RFA 450 mL FEHEER ISR 5 5 3%
R AT 0.01% WASBRAN (2/100 g JFCRI D &, FHER/K
TS, MEHRIET A S 24 h, FEHIAREIUEAT 1K
FHFG . EHIS, 78 45 °C Tk 1 h 5, FRSTE 55 C
HERE 12 h, ZRJG FHAIAREEAS (53590 1] DU ZH A AR B AR
HIESIN 0. 18, 36 Fll 72 g THEFI R TR R 17 ) 4K
2H 15 h, MAEEIR)E R 45~50 °C., &5, 78 5~15 C &=
1R T ERESE 2 d )5S RIS .

JT A B A A %, 7E 0~4 °C ¥R 120 d.
TR TR BT R 2 B B, SRR S A BRAL S 550 BB T
FAALFNE A A L WANARER IR B . B b | fik
A R B R T A AT o
1.2.4 JEPEMEERRIE K5 E SR GB 5009.3-
2016 B ZE A ZEARUE B rh 7K 43 i e v i B
PR IIE, 45RO R ¢/100 g . EhErmfl
JH GB 5009.44-2016 &&= E R &ihh & il
Py I 5 R PR AR P 0 S, AR B SR AN =
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(%) IHESER . f#iH Huang 53 405, ilid pH i
I %E pH.

1.2.5 BRI ELIE Y% GB 5009.181-2016

e A E SR E B PN I SR

25220 3 a0 A G O B 22 R S N 420 5 (TBARS) 1H

Ske i) 5 B8 Wi E AL, G558 LA T Se AR S b Y TR

(MDA) 1922 5d M HE 0 .

1.2.6 HMHEATEANE  $#88 Armenteros 25
R 7k, AT AR P (DNPH) AT A Sl 25

H A . KRR (1 @ VIR, 4R J5 5 0.6 mol/L

NaCl(pH6.5) i) 20 mmol/L 2 4 2% nh ¥ (pH6.86)

LA 1:10 B9 645 30 J3 r/min Y% 30 s, AIIA 1 mL ¥
7 10% TCA, ZRJGTE 620 g F &.0» 5 min, —FE
s 1 mL 2 mol/L HC1 b, 55—~ 0.2% DNPH
T 2 mol/L HCI S5 ARFR AN . PRFE S e == I
TR 1 h, #RJE, JH 1 mL 10% TCA JUHERE S, IF
JH 1 mL OB LR OFRGESIIR o SRS RAE S it

TE 1.5 mL %A 6 mol/L #hEAK(pH6.5) ) 20 mmol/L
WERREN L vhig b, PEFEITAE 620 ¢ FES.L> 2 min, ff
JH BSA 1ERFRUE, M ETE 280 nm ALEYWSGIE . LA
SERIEE I TV, I i Rz v AR P T ok

FEAYH) R AR (nmol) SRR .

1.2.7 NERPAHIRERZR B EIE R GB 5009.33-

2016 B e 4 [ ZEARHE B W AN R ER S AN IR £

PRI PR 50 GG RE v 4 I VA TR SR AR B, 25 SR A

L) mg/kg oo

1.2.8 iR @2EME  SRA NH300 2211, S6lhY
D65, iesEAE L), i (a’) (b ) E.

1.2.9 BRI T TA-XT plus A
ATBARFESHT(TPA) o B PAVIEI RS BEA 10 mm.
AN 15 mm 1 [RIFEAR, TR S 008 Sk I i 3
JE & 2 mm/s, R EE 1 mm/s, )5 3% 8 1 mm/s
SRS AT P JE AR R AR 5256, (R BREsH a1 5 s 6

JH P/36R #5315 g 14l & J11AE i 46 28 HRUR
I 50% Il A A S5, RPREEE | Py 3R

PEL S P FInE T

1.2.10 JEPHAEYNE s 25 g IEA,
YIme, LA AT 225 mL ALK A JC B BN
Jit 1 min, #8500 1 mL #EHAH 9 mL JTCR A= # L
IKARERGRE o WG A%E LA (PR R VR P B A O 1A %

FEHE b, IR T RS BT E Y ST, ST AR N

%1 PR WAEMITTEGER S RRETETE /g (log
CFU/g).

1.2.11 JERBVETEE  FERTRIT G AL SRS U T/ak

BEiEE. MRSV 3 mm JEAYM A, TR 2 F5S
AL 7E/K ARl 15 min, SRS TE 50 °C KT
T ERAE, EREVEEVEE » YR 1 RO 5 1 25
TH, TEE S B ERS GB/T 22210-2008¢ 5 Al 4

BB PR TE YR AT, R A5 AN [E]

T TR S PRVRE il (R S8y i MU TSy, A4S B |

F 1 RPN RO A

Table 1 Microbial counting method used in present study
e SRR e 14 E= N3

IR AL PCA 37 °C/48 h GB 4789.2-2016
PN LN | VRBDA 37 C/24h, BUZ  GB 4789.3-2016
SRR PDA 28 C/5d GB 4789.15-2016
HIAIER Baird-Parker 37 °C/48 h GB 4789.10-2016
FLRR MRS 37 °C/72h, T GB 4789.35-2016
5P CFC 26 C/48 h SN/T 4044-2014

Hb AR MGE AT Rz T 9 SV S
ORI e JE R 1 AR PR 2 AER PR 3. —
PR 4 A5 — SR 5. BEARE WA 6. A
— R T, — I E A 8. AER B 9. R EEE WK
JE P BRI T PIR . CREITA N B A 53 BT
YA e 385
1.3 #iEAIE

{#HH SPSS 20.0 Git4xf4-(IBM A &) XA [FEE
N L = TN B R A Y TN |7 2 R A A -4 = Dk 2 i A
P AHARER S L B TR . S M AR E PR T
ST, 225 W KR BN P<0.05. B
ZER DS EEEARUEZE (SD) FoR, Bl 3 NEE .

SR AR /N 3 [91 U (APLSR) 343 HT 758k %o} s
RBT LA ARSI . X il O S B AR i (Fokshik
JE RN A TR]) , Y il e O ERARE B . R AR Ak
FEE TR . ASPRER B L. B kb fZE)
FECE P-4 . APLSR 2% £ [E i J Unscrambler %K
14, V9.7( CAMO ASA Trondheim, Norway) £ il .
SYNTET, AT a2 T O e AR v A
2 GBR5SH
21 FRHEBWIFEREEE

FrRHEBE P Z W & 5 6.49 mg/mL, #H>4
T 30.05 mg/g Tk}, ZH 5 A5 HER 19HE —
B, AMATTHESE T 20 FhE R 20 S AR AT
P, RIAF R AR SR PRI, JLHIZ A6
AR BT F .o AT R SRR
S PR 29.75 mg/g. PRI, ABIFSYIERRI S
AL St e, BTk J15m .
2.2 FERIERILIEHR

IR RS A R R R . KREH
T ENL SRR R TR A B 7K AT LR AR BT, A7 S
FALT 20%, {HIE PP IR A BRIE AN K48, e 2
7R o AT I IR 7K 438 v s 50% 224, 1l
H B B, ARRIFESR K S S e EH AR
(P>0.05), & 120 d J&, A TFHK, S7KEmsAa .
X455 Wang 55 ZEWFSE TG PO 3RAS 19 %K
HEAEAL

TEVR TS 1 d, Bl A RHREE (3N, pH JER#{IX
JETbE o FEVR G R, I A4 pH YRR, iX AT
BB Ty B b =2 T LR, 120 d =, B
0.6% FRVEE S Y pH FEIE X BELHAR S, TN 1.2%
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Table 2  Effect of different spice concentration on the physicochemical parameters, lipid and protein oxidation, and nitrite in bacon

Eiday
205 -
K3 (%) pH NaCl(%) AR E: (mg/kg) TBARS(mg MDA/kg) BRHEAE (nmol/mg)
1d
Xt R 49.48+2.13 5.57+0.03" 4.29+0.21° 18.76+1.44° 0.61+0.06* 10.96+1.78"
0.6% 51.36+2.02° 5.47+0.02° 4.33+0.19° 11.33+0.98" 0.65+0.12* 10.53+1.05°
1.2% 50.47+2.76° 5.66+0.02° 4.21+0.30° 12.34+1.12° 0.560.16* 10.86+1.49*
2.4% 49.66+1.76" 5.67+0.03° 4.17+0.19* 17.86+1.33 0.62+0.14° 9.72+1.26"
120d
X R 46.87+1.78° 5.36+0.04° 4.38+0.22° 4.57+0.55° 1.06£0.19° 16.12+1.14®
0.6% 47.65+1.12° 5.32+0.04° 4.4140.18° 3.17+0.29° 0.90+0.24® 15.02+1.67*
1.2% 48.14+2.04* 5.49+0.08" 4.33+0.20° 4.3240.31¢ 0.67+0.10° 16.34+1.46™
2.4% 47.32+1.69* 5.57+0.07 4.29+0.14* 1.93+0.20° 0.73+0.10* 20.03+3.30°

H: RPN NG AR R 25 5 .35 (P<0.05) ; £3~36[H] .

8% 2.4% kY pH i3 T X EZH(P<0.05) . iX
S 2% S ] BB AR AN [ HR B2 (g Folh X I IR v B T
SR FNFLER AR B ZR- G52 . SR 1T, X BRZAAH L,
BN RHAAE SAER G IR] ) pH R BRI, KR
BHIPE THRFLRR A=A . Van 50 8, Fas sl
an PR EU AT DL SRR I 00 pH, X AT e S A e
FrAEm A 26, HoT LR IERZLIR P A K .

BINA LT PR kB 0 35 52 i (P>0.05) .
PR S ETE 4.5% DLY, B BT Huang 467
I Jin SEPY) He 8 0 25 5, AT A ST FEHA U 1| 4K 2R

R AT TS AR H i 2 A 5 T 6% 1 5.7%
2.3 BRI FHERELGRER

e 2 PR, 55 1 d BSInERHL I I AE R R 5% B
0 11.33, 12.34. 17.86 mg/kg, HIK T X R 2H i
18.76 mg/kg, 120 d JE S HIF AL AN R £R 5% BE 1
WA T X AR . RS IR AT LAV i P R iy
WRSPRERFR BE , 3X 5 Wang 2508 YR 2% 2 19y R4 25
AFHEEC S N3] T OhR R B AR ) 25 R —3 . AE
Vo R v, S AR ER P B S S RRAIR, X T B
TV A RER 1) 53 ol OV AR R % 1 8 A S T )
2.4 FEARERREL

e 2 PR, BT RIS, BRI TBARS
{H%A BEFZ(P>0.05), TTE 120 d J&, @h0 1.2%
M 2.4% HIPHZH TR TBARS {HM 0.67 F1 0.73 mg
MDA/kg, it ZE KT X FE4HAY 1.06 mg MDA/kg( P<
0.05), FHGHN 1.2% FN 2.4% IFRHEAA 9Bt E L
YERI AT LAFE = i R AR S AL RS e v, TR 2 st A
D& HGE T WS P EF RSP TR R E R 12,
25 FEAEBRREL

TEVR I AR B, 4520 22 (8] 4 PR LA VAT W 5 2%
5 (P>0.05) (AN3R 2 F7R) . FEVRTEEHE], Irakesh i
PRILEATIE T 120 d J&, B350 2.4% FBRHRR b
P FEAE =5 T HA A, (H S5 X IR4A A B H 27 (P>
0.05), FKEHE A RASGERI I PO v 85 S 42k
AR, S FRIA RGN E] 2.4% B, Al eSS e UE &
AL, iX AT RER TR R g — L il S AR T

HAEH, 243X el a8 — e (B, S {EdEER
FUBAIER, Armenteros 4577 ZI IR, REE. T&
IR 3 TR T B TR A T AT ) I R H ) 2 P 4R
1k, X S ARMFFEEERAS—FL, 33X 0T BRSSP A AT TS
LR S B A N ARFSE Y 10 4%, B S B RO AR TR 4
Ty =X o, A s Jp i T KRB, il ] B
FEAE TR
2.6 FBEREBFETK

TR B R PR AR ANER 3 IR FES T
WHET, BShnERLE, A B LE 2 K (P<0.05),
X AT BRI T AR B B BRI, 12 120 d
J&, ARSI LEIIRER, BRI RR S 5 %] 1
AN 22 S/ o B INE R SRR R o fH,
JUHR YRR BRI R 1.2% B, 225 35 (P<0.05) .
120 d Ji7, B 2.4% FRIBIEESH A1, BrE EB) o (H1Y
ARG, {HZH R] G i 35 2257 (P>0.05) o £ 4HRESh A1 Y
b EA BEZE S (P>0.05), 120 d )5, b HA—EFE
FERIREIN. ik, BARISIINERERI UG BRI T
RIS L™ F0 a™ (B, 365 7= S A MA — 52 1Y G i R, {5
55 RE AR S AR B, e AT AR 120 d ¥ 0 a] =
L'F & EHI TR, X ] e 5 FRhi T 8 A E A 5.

3 NIFIFE R B i P I Y S
Table 3  Effect of different spice concentration on the color
parameters in bacon

EiEtan

415 - - -

L a b

1d

Xt R 40.244.6° 19.3+3.2° 6.5+1.2
0.6% 30.5+3.1° 18.0+2.0" 5.7+1.4
1.2% 32.5+4.4* 16.0+1.7% 6.0£1.6°
2.4% 30.343.6" 13.842.3" 4.7£1.3
120d
papilit 31.3+3.2° 16.5+1.6" 9.3+1.9°
0.6% 27.2+2 4% 15.2+1.7* 7.4£2.0°
1.2% 30.3+3.3% 14.8+1.6° 8.3+1.8*
2.4% 25.543.1° 16.7+3.0° 8.3+1.9*

Armenteros 252 HIEFR, 1 KR EINAG5R . A
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e, T EMKIEFRE S, LS, o Hhn. Van 251
KR, SN 2k @) 7 S PR IO X A h i LR o ME
AT B R, R AT DA M . Almeida 450" &
BM S IR AT 0.5% B, 75 5 AR i SR ) 5 1%
& THEEJE W BIF 7 P Y o {8, 7EVAEE 35 d 1iia], %F
B2 vh o™H 35 BRAIG, T o o R R R SR A o v
A BB AR . Jung SEUOVSURERE, SN AR HEE
Wi, T o B LERER, 6 ETHE . ilER Sy
LER SRS AS—ZL, X AT BRI T ey T
T2 B s MNEY P A L P RE S B (o i 22 57 5 |
G0N
2.7 FEPIRRAATEE

2 4 BN T AR ISR BT . BT IRRT,
A Bl BT FR R G i 35 25 5 (P>0.05) . #2398 120 d,
Xt BEZH st A 1, PUZHAE i o i HA S A FR AR B
FITHEIN, 33X AT RESE HH /RS S m MAIOIT R . UL 2> [a]
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Table 4 Effect of different spice concentration on the
texture in bacon

Ef=0

4

Al fifi 27 (kg) i R Fitk(kg)  PHIEE(kg)
1d

XPHR 5.23+0.73*  0.86£0.06° 0.64+0.05° 3.34+0.68*  2.88+0.70°
0.6% 5.19£0.65" 0.84+0.04' 0.65+0.06* 3.40+£0.62°  2.87+0.54"
1.2% 5.43£0.48" 0.83+0.05° 0.62+0.06° 3.37£0.42°  2.80+0.43"
2.4% 5.64£0.32° 0.84+0.05' 0.66£0.04° 3.71£0.19°  3.10+0.18"
120d

YR 7.88+0.55° 0.84+0.06" 0.71£0.06" 5.65+0.81°  4.73+0.73°
0.6% 7.45+0.44° 0.88+0.05" 0.68+0.04* 5.10£0.41° 4.46+0.41°
12% 6.24+0.50* 0.85+0.05° 0.64+0.08* 3.97+£0.50*  3.36+0.50°
2.4% 6.33+0.53* 0.89+0.05" 0.67+0.06° 4.26+0.50°  3.78+0.44"

Estevez 25 W5 R B USRS A i e, 1422
AR A P RE B | RPN RARAES, A A A X 5
2 HR SRR R 5, R Dy 8 SR SR
HTEEAL S 21 m, S350k 22 vapm 2 1 R BB T
SR, FEASSCHIFTE R, BRI BN AR RR Ah 22
(B AL B W 2555 . Van 881 8, sy
Lty )7 S SR BUCPI I, A 1 W 8 RE A v R 1] e 35 0
i, X SRR s REPERINE S AN, IX AR
WFFERILEIE A3 SR, AT 1™ ik iR B A ASIE
SRy — A, PIHGX PR )™ 5h Z (Al AT HetE.
2.8 FEAREYSH

TR P AR A R s AN 5 s, i
PRI EEORFIIRE . X SHISDAERY IHTSE
—EY, AT A BRI A O DC A A= e LI o R 4 2
BRIR o AR EG SR pOpT e o % B, FLIR Bl i

AR LS G PR TP B 2 EY) . BRFLIR AT,
Jit A A A E O R A BR R | (BN | B e TR
BRI R R

K5 ARREITREEXTE A H GE IR (log CFU/)

Table 5 Effect of different spice concentration on the microbes

in bacon (log CFU/g)
Eitan

2151 - — - - - - - -

PSS AR REEAIEEREE RIAFTEE BCRMEEE ARk
1d
XTHE 5.08+0.27° 4.73£0.23°  2.36+0.23% <1 2.38+0.21° 3.95+0.38"
0.6% 4.67£0.24™ 4.37£0.32*  2.60+0.23° <1 2.18+0.18" 3.78+0.26"
1.2% 4.27+0.26™ 3.98+0.30®  1.82+0.53" <1 1.45+0.16* 3.16+0.24°
2.4% 4.12+0.22° 3.81£0.27° 1.77+0.31° <1 1.53+0.14* 3.09+0.38"
120d

2.28+0.27* 3.75£0.43° 5.57+0.31°
2.2120.24" 3.49+£0.17% 5.22+0.30™
1.78+0.45* 2.78+0.36" 4.92+0.33"
1.67+0.28" 2.94+0.18™ 4.86+0.32"

XFHR 6.93+0.35" 6.81+0.29"  3.55+0.24°
0.6% 6.38+0.25™ 6.19£0.20™  3.78+0.33"
1.2% 5.76+0.36" 5.63+0.33"  3.32+0.30°
2.4% 5.83£0.45" 5.75+0.47° 3.47+0.41°

K PR R 2 BHASAIF 58 o B TR 0 s T2 4578
RA. 7ElEHI ARG R I A —E 2SR,
HIAEHRZ ) T —E R AR, R M F Rl
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IR 2 K PR V2 ST HUH 0 251K T %) B2 (P<0.05), 8%
PRFTERE PR AT T/, (H 25 548 35 (P>0.05) . %
M 120 d J&, R RAEIECE B B . AR
R 1.2% KN 2.4% FIARE S TP B AR T X BEAE A,
(R B TR AN R R I 22 532 I 25 (P>0.05) . Bl
T RHE v J et A v X e 0 e 3 i 35 AT X LR
P S PO AN 2 BR B . Shan 2B fff 5T T 46 Fir
TR 25 TR PERE, A& BT 2% PG BH M B A
RO, SRS AS SO S SR — 2K, (BASIFSE e
AR A 24 [Q SRR AR P U R ATl
Wang 5508 Hil, PRI i Z2 15 5SS 1 %)
T PR HP A L R A S B PRI, T R B
T BRI | PR B A A A A 2 A A
2 WMFEAST A, kXt 2L IR o A9 30 il /E A B 4,
AT e 5N T =R O, A5 e S R S
P REIm BN RGP b, miAEALT TS, B i
W FHRIVRE SRR A . X T AR 97K, 0.6% 7
R HRWE A RR, S E RS Eh 1.2% 1K 2.4% B,
PR I S ESCRART]

29 FEAREITMN

MIBCE VR 45 5 (AN 6 Fras) il LUE I, i
2.4% F b dh ) 38 25T I ZH (P<0.05) , 33X
T B T AR BB AR TR, PRIas & BT
B8 A 3 R T DA GE BRI 2.4% b S 77 5
B A B R B A TR R o VA P19 45 2 1] oAt pu F
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TEFT W TP A IR 2K F B HR U X s B A
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CEA TR Z PEREAR T 1.3 43, FLPUITHE AR I
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R, BB R AT LIARGF HL CRAF I P TE 120 d v
SRR BOIRE AL B, 3X AT BB AR A ORI S i
RIREAR bRl & 5C, 73R LI IR A k5 |
ALY IREY S Ba SEP HGE, 78 40 d BY¥& LY [E] 7%
T gl @1 7 PR HC AT L 3 A 7 i B B,
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Table 6 Effect of different spice concentration on the sensory
quality in bacon
Efitay
wiF s RS 'S

A P,

3

1d

TR 6.80+0.79°  6.60+£0.70°  6.70+0.82°
0.6% 6.60£0.84°  6.20+0.63"  6.40+0.70"
12% 6.30+£0.82" 6.30+0.68* 6.30+0.68"
24% 5.70£0.68" 6.50£0.53"  6.60+0.70"
120d

XTHR 5.80+0.63°  6.00+0.82° 5.70+0.67° 5.20+0.63" 5.30+0.67°
0.6% 6.10£0.74°  6.50£0.53* 6.20£0.63" 5.90+0.74° 6.00£0.47°
1.2% 5.70£0.48™ 6.30+0.82° 6.80+0.63° 6.40+£0.52° 6.10£0.57°
24% 520+0.63"  6.40£0.70" 6.70£0.67° 6.10+£0.57° 5.90+0.57°

6.50+0.71"  6.60+0.70"
6.30£0.68" 6.40+0.84"
6.20£0.42°  6.30+0.92"
6.20£0.63"  6.10+0.88"
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Fig.1 The APLSR correlation loading plot for the first two
principal components (PCs)
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