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Sensory Characteristics and Physicochemical Quality of Fresh and Preserved Pork from Several Chinese Local Pig Breeds

LIU Wenying', GAO Xinyue?, LI Xiang', CHENG Xiaoyu', WANG Shouwei', QIAO Xiaoling"™*
(1. China Meat Research Center, Beijing Key Laboratory of Meat Processing Technology, National Meat Processing Engineering
Technology Research Center, Beijing 100068, China; 2. Beijing No.161 High School, Beijing 100031, China)

Abstract: With the increase of consumer demand for high-quality pork, the local pig farming and meat processing industries
in China are experiencing a rapid development. A comparative analysis of pork quality attributes of different Chinese local
pig breeds was conducted in the present study. Duroc x (Landrace * Yorkshire) (DLY) pork was used as the control sample
and nutritional properties, physicochemical properties and sensory characteristics of the three-breed crossbred Longissimus
dorsi muscle (TL) were evaluated and compared with those of Longissimus dorsi from Yihao native pigs (YL), Beijing
black pigs (BL), Hunan village black pigs (HL), and Northeastern indigenous pigs (NL), with a larger market share. In
addition, the induced oxidative stability of lipids in the middle layer of streaky pork from these five breeds was analyzed and
Cantonese bacon prepared from TL, YL, BL, HL and NL (designated as TLP, YLP, BLP, HLP and NLP, respectively) were
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investigated for lipid oxidation as well as color, flavor and taste characteristics. The results showed that TL had the highest
protein content, the lowest crude fat content and medium water content among the five breeds. The pH of YL and HL was
the highest, the pH of TL was in the middle, and NL had the lowest pH, and. The redness value (a¢*) and yellowness value
(b*) of TL were lower than those of the other breeds, and the brightness values (L*) of YL, BL and HL but not NL were
higher than that of TL. The total antioxidant capacity (T-AOC) of YL, BL and NL but not HL was higher than that of TL,
and YL had the highest T-AOC value. The oxidation induction time (OIT) of lard from Hunan village black pigs was the
longest (P < 0.05), while the OIT of lard from the other breeds was very short. The L* values of NLP and HLP were lower
than that of TLP (P > 0.05), and YLP had the highest L* value (P < 0.05), but had the lowest a* and b* values (P > 0.05).
The thiobarbituric acid reactive substance (TBARS) value of YLP was the lowest, while the highest value was found in
BLP (P < 0.05). The major flavor characteristics of the five Chinese bacon products were distinct, and principal component
analysis (PCA) could be used to discriminate among them. The flavor of NLP was similar to that of TLP. The astringency
value of the TLP was lower, but the acid taste, astringency aftertaste, umami taste, umami taste aftertaste and salty taste were
all at a higher level. In conclusion, the protein content of TL was higher, and the taste characteristic value of TLP was also
higher. PL had better color. YL fat had higher oxidation stability, and YLP had a better oxidation state. The physiochemical
properties and sensory characteristics of different varieties of pork were different, and the sensory characteristics of
processed meat products were dissimilar to that of fresh meat.
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Table2 Physicochemical characteristics of pork from different breeds
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Fig.2  Oxidation induction time of lard from different pig breeds
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Table3 Meat color of Cantonese bacon from different pig breeds
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JERE A X P o o e B B R ) A K. 3R 3 T
7N, BL. YLWIL*E A, FHARRLH RS A 5 B2 A
B BIL*H . HLPRIL*{AEAK, YLPEA & & MIL*E
(P<0.05) , TLPMBLPLLZHLP. NLPHL*{H
AL (P>0.05) . TLP. YLPABLP /) a*{H#k
(P>0.05) , TLPSHLPHja*{EAMBL (P>0.05) , NLP
Ma*fH i m (P<0.05) , i B IG5 5 R A
FIEEZETAR . YLPRIb* (R m, HSTLPRIb*{HAH
Bl (P>0.05) , HEBLP. HLPAINLP, HATLPS
NLP. BLPZ % H BEMEER (P>0.05) . HETE
ff)7&, NLPEA & Ma*H M B AR bo*{E, YLPHRA &K
B aE A = b=, HEWINE M7 S8 45 B B i AL
R AL 2 LR B3 R B E AR, 2% A
FORGREIRSE S -2 S S N S ke A TN IR T ) i i 7
WEARSLIGZE R
2.6 ANIE) SRR PR %) U PAT IR 3 A RUBR 22 5 40 T
ghR

FL - 8 A] DL SIS BN [R] RGP 5 R 3 23 42, g
FHF 72 B B — A i TR 7 B4R, &7
TEPCLAIPC2 E1¥ 7 2 TTHR 2 53 70l 994.78 % F13.85%, i
2B TTHRZEN98.63%, Tt AN [F] Rk 2% (1 7= i 3 B A
% H R E AR RRERER . BLP S HAl 2= 2046, AT
it 5B A M TBARSEA X, TLPSNLPZ [HH K LM
T, THE S HARUG TBARSIE A 5, ™ 5 k&1L
FEEE 250 L AR bR . LD LFILD2K 7 22 BTk 245 M
70.47%H113.51%, S TTHR#H83.98%, FRTLPSNLP
By A AN, HoAth = 5 2 (¥ A R AF o, B
7 it R AR R R A8 4 X 43, R TLPSNLPZ [ ) 28
BEHFERRNIKAR L CEER 5, W52 E
F8 73 AR AL R X DX 53 o 7 il 2 T R PR XU AR 1 S



XHERNDESE

B6oiltl F

2019, Vol.40, No.19 57

RS (B VE A 0%, JEURE A B 2 AR A AR T
fil AR 1) 22 5

20 A 4 HLP
VLN

—_
[*)}
T

—_
[\S]

PC2 (3.85%)

oo

~
T
{
L

1181}/ HLP BLP
L1179}

1177 yLe L TLP NLP
11751 ‘\i}

L173F K
L171F

LD2 (13.51%)

1 1
22 26 30 34 36
LD1 (70.47%)

A.PCAZH; B.LDA4SE.
E4 ARESHBEARS NERRERREES

Fig. 4  Discrimination of major flavor of Cantonese bacon from

different pig breeds
2.7 ANIE)E AR A ) R PR R R T 2 S T

R4 AR SRS RRET UE AR R
Table4 Taste characteristics of Cantonese bacon from different

pig breeds
Eictiay TLP YLP HLP NLP BLP
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Fig.5  Taste differentiation of Cantonese bacon from different pig breeds
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