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W OB ALRERENEHAA A LRI T HKLEE a8 BB s et R R
FTREMLEAE , ¥ HIM B9 pH {8 . #57K S (WHC) . #3 (UT1H 1) . 8Esk OIMP A& 1) 8 R R
b 2B TVB-N.K ) FRARREAM AR AR SYORTHNE MR HNNNBEESE
B ERERFPRTPRES S XMG AL TEAG  EFSEFERSE LN 8
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PHES KRS TS251. 4

ALARBRALKBIMUEEARN ETERF EANWKRBRENT, AARALHHY
BB RE T RF R RSN RS HEA N ERMBEARSA, B FHEBRHE —RBER
B, MEMBASERERA, AR HEERSBBER AWML EELT HRL R, 1 Eat
WALANEAEME, k2, RANOBRBEARARNSENER L ENEBRFE-18C
MR M E YA BB S, TR A SR, B0 NS HE R R R %
ARG, ZEETRRE EEFRIEL, A FREOBRESE,

BHARRELERE L AN —MERESAXTH . EREBEEHNMBENETFOCHE
HE P He~12/h0t, HEMKNBXFISCER, A BN TEEFHLE . MERHEE LT
BERFO~4CHREFRITH —FRHRH, RS SRR ESHNRGETERRABLRE
Bt B, ATP R AU (MP) , bi#E IMP 938 % , 2509 $¥0R K KR , T B R BVE
FEBEMNNEERERK, H 2 A E R FK K, B LR RS2 i ¥ N 57, ST AL
¥ A 8 BT 8 A 578 e A, () PR T 8 IXUAHE o B A4 v 0 P K AT SR T A AR ¥ AR
HEE XEBTASMNITARG EKTHMRER . B TRHATRT RSN KAY
i, I BA AT XK SRR, £ T e 2B I R A I BR

BAE0~60FEM R EAXHERREE HERHN, BENT0FERTFE, A Y
B/, Ah B BRN60Y EN, BIE XS HARRMHAROARSHHRE ERE, 885 A
BHEBEANERRERRETMERE 1997 )E2HIT. MR HNENLNRREBT DS
ARESL , RERRBIREMNREIT . E TR AN ALERERE RABMRE, %
HNEEEHEL B PR RBLHTHE.
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BEEAAHEBREFE EBUFE MEDNFIFE(BETHEREM LRR 1989] A LRR
WA B LRRAE S, £ H B ERR 0 LK% b 88 38 1 3%k 54N B 18] St 4T B ATLER
¥, 1% B pH 18 . #%7K f1(Water holding capacity, WHC) . (Tenderness) . 8$ %k (IMP 5 &) .
FHEE (B A EL EE TVB-N H.K ) BB R AE DB FE N R BIEE M IstR, R
REHNKERE RBHT T SR,

MR BIEBAMNER. NS TEREHEBE, AHREFEZINEERR L E
ARIEEPH —IMEBEERHR.ERE AN BRSBTS, A< SR EE
B3t 18 34 0 P A4 B8 BE L 7E U A4 B R AL 4 A9 2 77 T, Darlack % A B SE7EXS (Y BRH IR 4> EOR
ATP M@= IMP 1€ R 1 & 38 A B 8¥ 2 B A ok E f pn (3 MR A E R B 1997 ). A (&
#INKD IMP 2% A 850K A B 2R IR, BN R BE0RAY E BRIk 1996, X FK &
MPREAE 1991 H EBRBMKIX0. 025%, AL AR EA S R4 & EER AN B SR ZU AV M B¥1E F
[X)4R4E 1996, B LA 3% HT IMP 4 2 EAT A1 1A 8% 0K M 15 B9 35 47 .
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(12:00) . BRI PFHEBEH =K (12:00) . FKEEHNO0. 5~0. 7-F 572, BUESF B ok B9 1R B E
FELRE, A SR SHTE 2L RET MK,

S E Y A AR R AR
22:00BF — 23:00i(RHERH KB08:.00H] — REBFEZXERXRKEEFL —
R MBS JEHOC AIR3C

09:004> %] —09:30\JEH 7 —19:0061% (500g/ &) > AE M ENEHFE ~KH06:00K % —~
# Rl AF15°C FERAOLDC AMEE15C FEBRAQ+1DTC MBR1C

RiBFZXE>BHAXAERE2~3X
BE6~8C
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35 B XA R ARG A BE , b AR FB 27K 30 T, M AR 1 . 10K R 4R W, B 48 i R R Bt
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HERKBEHRANARBETFERMRFEH B KPEAISMHERE, YR 1EX WA
BTN R .

K K E A SRR R T #%% 1993]

Bk AR 148K, fOEZE T/ 2 oh R BI3EA /B .

IMP M & B 7 2Hrkmig.

BRE MM BAREERZIREKRYE 5 MEE4EEL 1997 X 21PN A9 (0% OB B 3YE . KWK &
BhIE B A R L EH T E R A

ME RPN ERAERMERHEN BHDEMEYERR FE(PEBIREFR %
BEARMEAL 1988].

2R v 2 FUR M S8 R A RR B et B L) ARG A WA T8 1987,
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2.1 RREMR

M EIRT A7 BT RS AR ERRERE, RANARTHBEL, KZEHLL
B, FEERMLARRAO SREE, AT RAFSBEARAN IR AR ERHEVE
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2.2 HEFFHELRE B IR I 45 R

LR, RN pH E. FK S (WHC)  F K . AMP 58 | IMP & B %5483k
MENSERMRIIR,

B3R M E 5 R F34E, A Excel 975482 mAL. EH2, B3 B4R & RBRIFNE
RIEET REEN R P A i 2 (. B P E AT R NS 20 P8 #E A Bk .0 5 4 81 FF 86 3
B, FATENM BRI B EER AN BERULAA pH EA7. 1~7. 2,8 F .
MEITUES , N & > 8% %@, pH EE RYIM7. 2F8 MR, E K RATE R4 X5 &
55, 644 GRER pH {8) . % BRE 2, pH H &K A4 WHC 2 B EREAK . 24 Rk J7 B KB U1 0
HK BRI, AR INBIETLUE B B2 M @ X M b B 3% . b & i & et
A RE I , RIB AR BT B AT, BHNS pH EEFEF, 2 T RAMERE, WHC B2 1%
Ko NES BB ATE & i tAE R s A AR L,

MEARTLLE B A ATP WY IMP &5 B2 230 4oy b ¥ ot 89
K,IMPHEREA, SHFMEL HEEBTHIHESE X . FEZRXNWALHAH IMP 5 &
BHE,NHER S ERAE197IMBEEAHRZL BHAMFSEE, TRAE TH B
BHE S K MR D FMBENE T A R EE T PHERE=XKJ RN RE—
K)#) TVB-NH . ZRRARHAM K H<20%,TVB-N A <15mg/100g, FF & — R E¥
MERIRHEREEMBELEB 1997 ], BB HANERRANR AR FHTEEE.
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%1 RHNRBLERRONE
Tab. 1 Determing the physical and chemical indexes of chilled meat

PN B R R

t. |
(N) (umol/g)
Zok- L (]
1 (09,00) 27 5.8040. 01 92+1% 3.4%+0.3 13% 1.68
2 ki 27 5.7610.01 92+ % 5.240.4 21% 2.72
(19:00)
o—K 3 WH R AU 26 5. 61+0. 00 92+1)% 5.110. 4 12% 6. 02
(06:00)
4 AhH_R 29 5.6740. 00 93+2)% 4.710.4 5% 1.43
(12,00)
5 BWB=X 5.7040. 00 (82+1)% 5.540.2 6% 2.72
(12,00)
won- )]
1 (09,00 29 5.64+40.01 94+2)% 5.740.6 6% 2.19
2 HEER 29 5.6810.01 (93+0)% 5.940.4 3% 3.94
(18:00)
LK 3 WH ZRH 29 5.5140. 01 (86+2)% 9.140.4 5% 7.22
(06:00)
4 AmH =X 29 5.6140.01 (90+2)% 8+1.5 % 17.51
(12,00)
5 BTR=X 30 5.5140. 02 @71+)% 8.940.0 9% 6. 30
(12,00)
Co- )]
1 (09,00 38 5.3840. 01 89+1% 10+1 5% 4.80
LEEFHF
2 (19,00 38 5.7740. 00 93+2)% 9+1 8% 5.36
=W 3 WA 2 5u 37 5.68+0. 00 92+3)% 5.8+0.8 6% 6.91
(06:00)
4 EWH_X 37 5.7340. 00 93+1)% 6.7+0.9 5% 5.44
(12:00)
5 AHR=R 35 5.83+0.01 (96+3)% 5.410.6 3% 4,81
(12:00)
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Fig.1 The variation of pH during production Fig. 2 The variation of WHC during production

and sale and sale
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Fig.3 The variation of tenderness

during production and sale
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BT, LR B MA,oH B4R S |
FTROB,REN pH ERATAREK A 2,
ME R W ER, pHE LA ABEHE 8|
WM ERT FHENE R, mTRREN o

BEG~8CRBTFRHEO~4COERWEAE,
FHIECX B ARBEENTRES L
BEEPW, MG EAE K BHNE RE M,
ME2AAUFY, EEFT AEWREAMRA,
BHN K DA SR/ XN B —Ref

Pda RIS IMP TR AW
Fig. 4 The variation of IMP

during production and sale
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Fig.5 The variation of amount of

bacteria during production and sale

PIFRHE (104 /30) (TR EH % 1996 ). NEISIEFTE &, RV M E A, EAHRI M DA K

H BEFREMBETET,PIRER R AER AR ST R T T KRR R AT

REB 10 NN B FD TS e, R BB R A Vo G ST 3
x2 DESHE/BIHBRRNEER

Tab.2 The test results of amount of bacteria(ind/mL)

bk 0 1k - K H R BUB_X BHE=X
(09,00) (19:00) (0600) (12:00) (12:00)
#|—-K 7. 7% 10° 1.3X 104 2.5X 104 4.4X%108 5.1X10°
-k 4 1.0%10* 1.2X104 1.9X10* 3.3X10% 3.7X10%
A RPIE R ER RO REGE.
3 g

L A SLE R 7R A ™ L RR PR, TR AFATFR , A REBR BRI 2 R A R —MA S e H A 7E 4
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FEREEIRPH EERBEHEL BT ARAE R R FEE . SRR 8RR X
REEIZHERNBRERMBHEBUAS -HFH W E R RITN ERANE SR ER
KW AR &R ESHZRMESRREYE FRATEVNUS B RBEE BT
LM HAKN RRHETHE.

2. ERGREZY B PHEN R ANNLTREGR, FEEE B 4, 6% 0k ¥ 504 o, KRR
5 B R LA B E R FO~4 CHRIB IR, U | B8 BE R 8% 0k W) Sl it & AR
WO E S EH LR Pt - SRR,

3. A LW B A T PEY R dh BB G, AR ok 8RB L SE MR T (26~
38% )32 B LK (B A £9 /B , G5 5% & BLAE & PoE 1T WO 1 (T 72 B0 T oK 2% B R B+
dt B RIK R BAGZE LR E, T HHBD . 4B =HER, SNF R k38 CRY, I W B
RE L, XL B EfE 2 R A TR BB EF RO R HRARKIRE, Rt RE.H
SRR AN K RBAER BRI, LAEE HEL BT LB B,

4. NERFERTEHRNRERBL B P HRBE TN E EHZ LA 2 — B meEwk
B B i e i BEE B A B B EcE, F e AR A 2 RBW BB ERRZENAE —EH
B % ,pH fHEH B R 2 W E WHC F#EE . pH {E 8 BB, WHC 8K, B th i 5F (6.7
Brm) . B F pH B/ I8 J7 B: R 8 DO L 51T, B, &£ 7% AT € pH H, KB T e
WHRBAEED .
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Fig.6 The relationship between WHC and pH Fig.7 The relationship between tenderness
and pH
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ON THE QUALITY OF CHILLED MEAT

SONG Li-Hua, SHEN Yue-Xin
(College of Food Science, SFU, 200090)

ABSTRACT The chemical, physical and microbiological (the amount of bacteria) indexes
of chilled meat were tested, and its organolepfic characteristic was also described qualitative-
ly in the experiment. The physical and chemical indexes include pH, water holding capacity
(WHC), tenderness (cutting force), the content of IMP and freshness (TVB-N value, K
value). The chilled meat used in the test was sampled from practical production line and su-
permarket at five different time points. The results showed that the chilled meat had been
displayed in supermarket for three days was in the later period of rigor mortis,and its fresh-
ness accorded with the standard of the First Grade fresh pork introduced in the related pa-
per. Compared with the initial condition of post-slaughter, the tenderness changed little,
while the content of IMP increased and the flavor improved greatly.

KEYWORDS chilled meat, Water holding capacity, tenderness, content of IMP



