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The Effect of Frozen Storage Conditions on the Edible

and Storage Quality of Quick Frozen Pork

Fang Xuwei, Zhao Juyang, Guo Xing?
(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China)

Abstract: Frozen is a common method of pork storage. However, long-term frozen storage will
have a great impact on pork and its cooked quality. The objective of the present study was to
investigate the effects of different freezing storage time (0 d, 120 d, 240 d, 360 d) on the
nutritional quality, edible quality and storage characteristics of pork before and after heating in
-18 °C. The results showed that with the prolongation of frozen storage time of pork, the water
content, elasticity and soluble protein content of raw and cooked pork decreased significantly (P
<0.05), the free amino acid content, POV value and TBARS value all increased significantly (P
<0.05), the hardness, adhesive property and chewiness gradually increased, and the results of
electronic nose showed significant difference in flavor between groups (P <0.05). The quality of
pork decreased significantly with the increase of freezing storage time, and after 120 days of
frozen storage, the quality seriously deteriorated and the edible value decreased.

Keywords: frozen pork; edible quality; nutritional quality
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	测定参考GB/T 5009.3-2016《食品中水分的测定》[5]。
	其中：W为样品的重量（g）；m2为干燥前样品和蒸发皿的总质量（g）；m3为恒重后蒸发皿和样品的总质量
	可溶性蛋白的测定参照潘能斌[6]的方法并作适当的修改。猪肉剁碎取50 g(剔除结缔组织和脂肪)，加入
	游离氨基酸含量测定参考刘慧燕等[7]的方法并做适当的修改。猪肉剁碎取0.5g，加入蒸馏水14.5 m
	其中：c-氨基酸微克数；m-测定样品的质量（g）。
	2.3.4 不同冻藏时间对生、熟猪肉脂肪氧化指标测定
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