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Effect of Pu’ er tea extract on the quality of minced pork

QIAO Jinding'  XUE Qiaodi®  YANG Huasong’ HU YongHin'  WANG Jing<ing'  ZI Xiao-ping'
(1. College of Food Science and Technology Yunnan Agricultural University Kunming 650201 China;
2. Library Yunnan Agricultural University Kunming 650201 China;
3. Department of Personnel Yunnan Agricultural University Kunming 650201 China)

Abstract: In view of the problems of cold minced meat existing in the short shelfife such as inconsistent
quality and easiness to spoilage the effects of different concentration of Pu’ er tea extracts ( PETs) on the
shelfdife of minced pork were studied. The results showed that the addition of PETs( 0.02% ~0.12%) to
the samples could not only significantly inhibit the growth of Enterobactteriaceae Pseudomonas and the total
aerobic bacterial decrease the accumulation of the total volatile nitrogen base and thiobarbituric acid+eac—
tive substances but also increase the minced pork a’ value and keep it’s good sensory properties.
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N PETs PETs PETs—
PETs 12 PETs
6d 9d PETs
12 d ;
1 TBARS mg * 100 g'l
/d PETs—2 PETs—4 PETs—S8 PETs—12
0 0.36 +0.02° 0.36 +0.02° 0.36 +0.02° 0.36 +0.02° 0.36 +0.02°
3 0.62 +0.06" 0.48 £0.02"" 0.44 +0.04™* 0.42 +0.03™* 0.40 =0.02"*
6 1.0 +0.08" 0.59 +0.06" 0.54 +0.05" 0.51 +0.02" 0.49 +0.02"*
9 1.34 +0.06" 0.84 +0.05%" 0.78 +0.04** 0.74 0. 06" 0.58 +0.02**
12 1.84 +0.10° 1.02 +0.08* 0.94 +0.02" 0.90 +0.03"™* 0.72 +0.03"
15 2.32+0.04" 1.42 £0.10* 1.02 +0.08" 0.96 +0.04"" 0.82 +0.06"
(a—f) (P<0.05); ( A—D)
(P <0.05) .
(a’)
/d PETs—2 PETs—4 PETs—S8 PETs—12
0 15.70 =0. 12 15.70 +0. 44 15.70 £0.32 15.70 =0.28 15.70 =0. 30
3 13.10 +0. 48" 15.49 £0.17° 15.56 +0.48" 15.62 +0.32° 15.69 +0.24"°
6 11.30 0. 64" 14.15 +0.36" 14.80 +0.32° 14.85 +0. 40" 15.10 +0.31°
9 9.10 +0.38" 13.05 +0.24"° 14.13 £0.48" 14.45 £0.25% 15.03 +0.37°¢
12 7.90 =0.32" 12.35 £0.18° 13.89 +0. 13" 14.11 £0.30° 14.88 +0.24°
15 6.88 £0.26" 10.32 +0.30° 11.28 +0.30™ 12.52 +0.22° 13.18 +0.25°
3
/d PETs—2 PETs—4 PETs—S8 PETs—12
0 9.00 +0.08 9.00 +0.13 9.00 +0.13 9.00 +0. 10 9.00 +0.13
3 8.04 +0.06 8.11 +0.15 8.64 +0.11 8.52+0.11 8.32+0.20
6 6.09 +0.03 8.06 +0.17 8.34+0.13 8.48 +0.13 8.16 +0. 14
9 4.86 £0.05 6.43 +0.12 8.17 0.12 8.14 +0.16 7.80+0.18
12 — 6.20 +0.06 7.64 +0.20 7.40 0. 12 7.12 +0.27
15 — 6.06 +0. 14 7.24 +0.12 7.20 £0.08 6.48 +0.08
0 9.00 +0.03 9.00 +0.08 9.00 +0.13 9.00 +0.08 9.00 +0.03
3 8.04 0.2 8.42+0.13 8.64 +0.12 8.61 +0.10 8.86 +0.12
6 6.24+0.3 7.60 0. 15 8.00 0. 12 8.28 +0.11 8.48 +0.16
9 4.40 £0.2 6.63 +0.03 7.46 £0.17 7.69 +0. 14 8.10 =0.09
12 — 6.68 +0.10 7.22 +0.08 7.43 £0.04 7.87 0. 12
15 — 6.02 +0.15 7.08 +0.17 7.16 £0.15 7.49 +0.11
0 9.00 +0.04 9.00 +0.02 9.00 +0.05 9.00 +0.11 9.00 +0.07
3 7.66 0. 14 8.62 +0.12 8.79 +0.18 8.46 £0.20 8.48 +0.23
6 5.22 +0.12 7.85+0.10 8.24 +0.16 8.30+0.16 8.08 +0.18
9 3.27 +0.13 6.43 +0.12 7.85+0.15 8.08 0. 10 7.27 +0. 14
12 — 5.89 0. 15 7.63 £0.15 7.84 +0.13 7.57 £0.12
15 — 5.46 +0.16 7.22 +0.20 7.28 0. 12 7.09 +0.22
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