2019 1

Food Research And Development 40 1 4]
DOI 10.3969/j.issn.1005-6521.2019.01.008
1 2 1%* 1 1 1 1
1. 100068
2. 330200
<
0.05 . p<0.05 p>0.05 . a" p<0.05

L' p<0.05 25005 .
pH

<0.05 p<0.05 .

pH

Yihao Organic Pork Quality Analysis and Its Cooked Product Sensory Characteristics
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Abstract An experiment was implemented in order to analyze the characteristic nutritional quality and pro—

cessing performance of Yihao organic pork with the hope of providing reference for the protection and resource
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development of black pig breeds. Yihao organic pork with a higher total fat content  p<0.05 a lower water
content p<0.05 and a similar protein content p>0.05 . While Yihao organic pork with a higher " and lower
L" p<0.05 and a slightly lower b p>0.05 . Yihao organic pork had lower total antioxidant capacity and high—
er thiobarbituric acid— reactive substances TBARS value and with higher production rate of processed prod—
ucts. All product had obvious main flavor characteristics the poached Yihao organic pork had higher tart flavor
p<0.05 umami aftertaste and salt taste  p<0.05  and lower astringent and astringent aftertaste compared to
hybrid pork. While the quick-boil Yihao organic pork had higher tart flavor umami aftertaste and salt taste
and lower astringent and astringent aftertaste.
Key words Yihao organic pork total antioxidant capacity chromatic aberration pH value sensory charac—

teristic
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Table 1 The basic nutrient contents of pork

1%

P

21.16+0.89* 21.06+0.04* 0.857
2.30+0.47¢ 8.22+0.70" 0.009
69.16+1.51° 64.80+0.49" <0.001

p<0.05 .
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»=0.009
p<0.001 [24] .
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Table 2 The physical and chemical properties of pork

P
pH 5.56+0.06 5.73+0.18 0.054
/ mmol 0.81+0.03 0.79+0.09 0.733
TBARS / pg/mL 1.10+0.18 1.56+0.25 0.061
L 51.84+3.22¢ 47.99+3.18" 0.001
a 2.46+0.94° 4.86+0.80" <0.001
b 4.75+1.26 4.51+0.69 0.492
/N 2 447.5+405.7 2 348.9+284.6  0.497
p<0.05 .
pH
pH 2 pH  p=0.054
[27] , a’
p<0.001 L p=
0.001
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o
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Table 3 Yield of pork product
1%
P
73.51£1.63* 68.91+0.86" 60.82+0.86° 57.39+0.92¢ 0.01
p<0.01 .
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Table 4 The electronic tongue analysis of product

0.70+0.05*  0.33+0.08"

2.27+0.10 2.43+0.25

0.62+0.19* 0.50"  <0.05
-2.31+0.27 -2.02£091 -2.59+1.00 -2.19  0.364
-2.59+0.41 -2.09+1.41 -2.48+146 -1.93  0.481
2.13+0.43 1.95 0.060
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Continue table 4 The electronic tongue analysis of product

P

3.55+0.20" 3.14+0.58" 2.85+0.82" 252" <0.05
-9.22+0.03" -9.80+£0.19" -11.23£0.13° -11.30°  <0.05
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