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Abstract: [ Objective] Fresh-keeping effect of 3 natural preservatives which were selected in the past research was studied in
this paper. The study aimed to seek effective natural preservatives, prolong the chilled pork’s shelf-life and promote the development
of chilled pork in China. [Method] The chilled pork was diped respectively in the 1%, 2* and 3* preservatives for 1 minute, then
vacuum packaged and refrigerated. (The 17 of preservative was: 0.5(V/V) spice extraction + 0.5% chitosan + 0.1% propolis + 0.15%
Nisin-lysozyme + 0.5% tea-polyphenol. The 2* of preservative was: 0.66% clove extraction + 0.97%cinnamon extraction + 17.65%
lactic acid bacteria (LAB) fermented solution + 9.16% ginger juice+ 6.15% garlic juice. The 3* of preservative was LAB fermented
solution.). The main analysised items during refrigeration were the microflora counts, physiochemical value, taste panel scores and
bioamino concentration. [Result] The 17 of preservative has a better stability and a stronger inhibitory effect on bacteria than the 2*
and 3%, the initial number of bacteria on the surface of chilled pork treated with it reduced by 1-3 logarithm unit. at the end of storage,
the logarithm number of total plate counts, LAB, Pseudomonas, Enterobacteriaceae, Brochothrix thermosphacta (B. thermosphacta),
Psychrophile was 5.176, 5.342 , 5.000, 5.447, 3.114 and 3.980, respectively. The value of TVB-N was 11.0 mg/100g. The contents of
seven bioamines were all lower than the control. The 2% of preservative inhibited the Pseudomonas, Enterobacteriaceae and
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Psychrophile, maked the TVB-N value and bioamine concentration of the chilled pork very low, and kept the colour red. The 3" of

preservative inhibited the Pseudomonas at initial stage. But at the end of storage, the value of TVB-N was 15.39 mg/100g and the

putrescine was 30.14 mg-kg™' which higher than other treatments significantly. [Conclusion] 1%and 2" preservatives can be applied

in the practice, but the 3 of preservative is not suitable for the vacuum packaged chilled pork.
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SAF PP K 340 nm, REFBAK 440 nm, BB
1.0 ml'min”, #7429 0.5 ml'min’'.
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Table 1 The incubation conditions of various bacteria

e Bigedk P
Species Culture medium Condition
EIERSE-) IR
' F 30°C/48h
The total plate counts Plate count agar
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SRR _ IR 30°C/48h
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Fig. 1 The changes of the total plate counts of chilled pork
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Fig. 2 The changes of the Pseudomonas of chilled pork
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Fig. 3 The changes of the Enterobacteriaceae of chilled pork
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Fig. 6 The changes of the Psychrophile of chilled pork treated

with natural preservation solution and stored at (4 £ 1)
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Table 2 Biogenic amine content of each group at 21 day storage

FE it 845 Sample index i CK 17438 1*Group 27 4b 3 2*Group 3743 3" Group
(mgkg™) (mgkg™) (mgkg") (mgkg™")

fiJ}z tyramine 0.00+0.00C 0.16+0.006B 2.20+0.003A 0. 00+0.00C

J&§ % putrescine 1.14+0.005B 1.03+£0.011C 1.02+0.007C 30.14+0.006A

J7 % cadaverine 4.36+0.002A 4.33+0.005A 4.06+0.005A 3.67+0.004B

2 Ji#% histamine 0.00+0.00A 0. 00+0.00A 0.00+0.00A 0. 00+0.00A

Kl spermine 2.24+0.004B 1.424+0.008D 2.09+0.009C 3.79+0.002A

)t tryptophan-amine 2.63£0.012A 1.20+0.007C 1.5140.002B 0. 000.00D

WA % spermidine 17.75+0.009C 21.33+0.010A 20.210.200B 3.01+0.010D

FATHC Ja A BN R 2 s ab B ) 75 e B35 (P<<0.05)

Different letters in the same row represented significant difference between different treatment (P<<0.05)

*3 BEEINGFESE 21 RATRELL

Table 3 Taste panel score of different treatment group store for 21 days storage

b FE GRS R HIVRTS TR PIAIE W LROA0Y

Treatment Color Flavor and odour Texture Drip loss Broth transparent degree Total score

X CK 4.15 3.32 2.97 2.60 242 15.46

1" treatment 4.04 4.12 4.32 3.59 4.37 20.44

2" treatment 4.92 433 3.66 3.23 4.25 20.39

3" treatment 4.00 2.29 3.20 2.60 3.36 15.45
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WHERE AP T, BB & 2 i ik 2 5|
BN AR R FE RO, H T EE R IR AN E . Nadon
MR IE, B A HG ALE-1.5ClE T
WAESR 4 RN e et i 5 4 38 mgekg e AR,
2MREEB A BRI A HIE WA AP 25 21 RIS RE
AN 2.2 mgkg!, VRN 3R A EE (K74
HIFEA 54 0.16 mgkg! A0, A4 500 g 4 2
PREFIAC B I HIE A, Tl & AN 4.4 mg, B
LEfIK T Nadon S5 (1RER 45 4L, JITLL 3 Fh R s AL BV
IR A5 A A R I e 0 7= AR B AR AR, A
LA

4 ZEig

4.1 3 PROREEIGON Ve U8 A AN RBCR AN, M ZR
BORKFE, 2 1MRERRAL I % R, 7 4+1°C
WA AR 21 RINAN R R BB AT Rt

FURR T FABCIR 22 18 FRE YA B RO BB 2073k 5,176+
5.342. 5.000. 5.447. 3.114 1 3.980, TVB-N {t 4 11.0
mg/100g, FTLL UREFIRE — P i sk S8 LA A 1 K
SR, LR 2y, e pE, W, Nisin AIF
BT AL — e LB RS, T ORI B AR
4.2 MR REMS A HI A (R I R R | AT A
BRI V1R, 6 FLIR BRI FABE IR 22 iR A T A 59
fEAHBE A TVB-N BRI E i AR T 4,
T EL 2R B rT of B2 A 2 (A B8 A € Dl B 4T
, FTLL 2RI AR T LU TS fr A

4.3 3MREECAEI A A A A AR B B 1 A=
K, IR B BT B A, EE AR
TEAR I TVB-N 14 15.39 mg/100g, H. 7 R4k
o, R A R AR, DRI 3R RN IE A B
A0V HVH A IR DR A

4.4 V'R0 2MREEACEERL A HIG A, AR AE R
21 RIEYING & Bk s (17.75 mgkgh)
Ab, HAMHRAE 0~4.33 mgkg ' UM, ArLL 190 2%
PREF AR FRIL RV EME R TE ARG & & R e A
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