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Abstract: In this paper, the water holding capacity and color of Tan
sheep were investigated under various storage temperatures. The
postmortem Tan sheep preservation at 0~4 “C and 15 C, dynamic
of pH, cooking loss, water holding capacity, dropping loss and meat
color were measured at 1~7 d during preservation. The research re-
sults indicated that Tan sheep muscle which were preserved at 15 °C
had fast decreasing speed of pH value, rapid speed of water holding
capacity rally and worse meat color. Cooking loss of Tan sheep at
0~4 C showed no significant differences from 15 C (P>>0. 05),
dripping loss, water holding capacity, L *-value, and a *-value

changes of Tan sheep during storage at 0~4 ‘C were more significant
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than storage at 15 ‘C (P<C0. 05). A positively significant correlation
of pH with water holding capacity, and a negatively significant corre-
lation with cooking loss , dripping loss and a * -value found for the
0~4 “C. Cooking loss positively significant correlation with a * -val-
ue. Dripping loss has positively significant correlation with L * -value
and a " -value. And water holding capacity has negatively significant
correlation with a * -value. Therefore, storage temperature affected
considerably the water holding capacity of muscles of Tan sheep. As
storage time prolonged, Tan sheep presented changes in cooking
loss, water holding capacity, drip loss and color, and the water hold-
ing capacity and color varied significantly depending on the pH.

Keywords: sheep; storage temperature; water holding capacity; col-

or

I = v [ R 1) 44 B SR R e T AR SR AL S T AR
PRS0 b HC Y BT A0 B, TR R L R 52 IR D 43 A 1 T
BFREE AR S S5 LA AR B P 25 B
SEAT G T ) T B R W = DY Y o R B P A B AL
AR A R EEN P & pH L 20T O 45 O T
FVPE . 9505 pH (B Y 78 Ak 3 20 2 UM Jt 192 i 7= 2= 3L IR /Y
iR BEE LRI SR pH (SR K, pH (B 19 728 Ak 3 B2 X A
TR RO A R Y . Y R K P (water hold-
ing capacity, WHO) 2 PP IR 5 T 10 S 2 e bR 2 —, 248 24
LR Z2 BN U0 B V% R A S A 0 AR R £ Dt
ARG FE ARG RRE ). LA T Rk LLEE & oK B Bk Rl
ARG shKK 3 FE A D) i e g R K P ) R R
Gy Bk s BARTE T LR &F 4t LS 4 B 22 1) L 4006 UL &F
AEAE S R 45, 4 1 BAL T B 4 R A P4 s B /b AR K
PEAR 2R AL F B2 K AR ZS e, 0 2% 2 1) L SRR s T
H AT 32 2 DL K4 G | 80 450 2R R 2 A 9 S5 i A ke A e L
PIERAKME . PIRO PRI P 5 1A 00 608 45 B o o B B G
UV T E 2 A I €0 AR Sy S UL I A8 A, 2 T 2 2 )
PRI it O P S AR TS L DR T R e UL AT B 1 AE A Y IR



s 5 R &t

2015 % 3

f%,ﬂﬂélﬁﬁ/ﬁ‘BWﬁEﬁﬁfmﬂiﬁmqﬁﬁﬁ%mgﬁ
SN[ S I RGN o i @7 a0 el 1 W= /R [
FERWL Y 5 A R AE Ak DRI 6 T \IEJ,,\HJHHJH’M’:
W R R 7 SR (R AR K M R e R s A TE B WY 2
;H"m]c

HRT, 5T 8 P HE AL 2 0 R 7K P R €358 1 4 3 AR
2 WS TR Y DR KPR B (B R DL ARGE . S AR 9 H0L3 A 4R
[ 0k B T e 5 TR A DK P 0 Y 8 AL R M AT BF T
B E T AN [0 80U B TR M S PR DR K e R £ 5 I T 1Y
AL I A TE A A S PR AR A R AR SR U
1 MES57ik
1.1 ###

HBmEE N . TERBEZEEBEERNARA A, BB
SEERMEER KNI IR O m MBS EH O, 25
BT 0~4 CHI 15 CHMT #1720,

1.2 UFH5EE

BFRRE I  PHS-3C 8, B8

8 I8 K 7 5% : H-SY2L-NI 6-C T, Jb 5t KR B4 ) ;

HLF KTV AL204 Y, M7 8 — G R 24088 (i) A R

/L\\

Il

B 3525 : CR-400 B, - 363 18 35 o T BB A FR A 7 5
H IR 55 2746 . LRH-150B B, |~ R4 BEIF AL 5
B RE LML TDL-5-4 B, Jb 502 R 22 AR T il 1 5
ZINBE A A E L. DZ-280/2SD W, | 22 45 4 @ i i
HIRAHE.
1.3 WRKBEAE
PEREIE H (4545) ke, 18] 3745 B A% (40 AH 7] A9 2t - 16
HLBENLAT B 2 4 CREAL 8 ). J& 57 il Il 1L 3 38 B die i
LB 43, U0 R A R /N T R ARG L T 100 g A2 A7 I R, 9
ROIESE M E A 3 0400 F 0~4 CH 15 CHREE &M T I
P8 1,2.3,4,5,6,7 d, 0 H pH PR PEFI 5 2% 18 A5 i 17 D
FE . BRI 3 ANEE
1.3.1 pH{{EWME S MICHk[6], JFRIE©S k., BT K
FE 10 g SEF/N T 90 R R, B T RF B B A A U T /N e AR
PMA 10 AR Z KRG AW, EEREFE
10 min J& . pH & pH (A,
1.3.2 FKJME KRG, 2 BRI 10 g &2
FFEOET .2 500 r/min B0 20 min, B FHIELUR £ &

T B B K o R AR L DR R K T .
w:(1—m“m;m‘)x1oo% 8

Hrfr.
w—FRKH %
mo—— B ORI AR g3
O JE R

TR M S ERSCERCLL] IR R fE B B, 75

=X
H,

Bt
Bt

=X
=,

1.3.3

B)E 24 h BUEE KNI 2 ecm B, K 5 em, %8 3 cm 1Y
K4 LT KPR o) o AR 22400 13 1R 2% B9 — 3 » (L
AgEEN T EETRZBWBHET (AFEABRERL
AR H D AL B AS)E 43 B H T 0~4 “CHI 15 C I %&
T .24 hJE IO 4 L F RPFRE Gn ) 3 (2D 35
KR

D= X 100% (2)

A
D—HKBEK, %
mo—— BHEMRFEE,g;

1.3.4 ZREBK MMz SHEcEl12]. 3R EB Y. B
0~4 CHI 15 “CWHE 4 RIAE , 25 Bk A B 38 1 14 B¢ R g i Al
SEEE S METR AR U & (mo ) 38 A EL 24870 A 80 C KW
NP 40 min J5.7E 0~4 CE&UTRAEEE, W T A
KB FRE On D R DI .

my—m,

X 100% (3

c=
mg

A

AR N
HHTAFEE . g;

m

1.3.5 @OFEMME FMHOETNENEARN L o H
HEATONE . AT FH 5 22 31 6, 5 %o B HEAT A OE A% IE B E
P 2 0 (AR S AT AR TR MR A P B R 3 D A
RS RS =l e e 7 o 5 i O R VAN i N A R i
fEM s AR IR 3 A8 A ARSI & 3 Uk, B Y
ST HEAERZNHREMNEME. L RREE. L7 =100
HHELLT =0 NB L HBEK. OFEH, o :a” >0 R
LTI o <0 FRBOPRE.
L4 ZEitaH
F A R B S T SPSS 19, 0 K Fl Excel #E4T 4031, I
WL HEAT 3 R A5 R R AP SR 2 B
2 RS0
2.1 AEEENMFEAMELE pH EFIE
FIE 1A%, 7E 0~4 CRI 15 CAMUTFESRE 7 d MW
WEF M pH E RS TR ETHEH Hp 15 CIEt 2 d At
W pH EBF K/ME B G pH 2218 b It Wil s F 0~
4 CITE 3 d Ik 2 A% pH {H, B J5 & 87 0l 71, 76 8 52 Wl
WIS JS S o LA A T I8 IR S S WL 11 B e 2 0 e A S 7 o
BEf & = o2 AL R, AR LB Y 2 b e 8 pH H Y &
K, MIRIESE A H L 7E 15 C A I 25 A AY pH T R 3K
FE L 0~4 CIP it b, S8BT FE 15 °C P73 A Pk 2 P 1o fige
B, M pH RZEfL LA T L L, pH B 2 B3 9 2 B E
b LA B 8, 0~ 4 C VTR 4 11 R Y B A Y g B AR L
141



F31EFE3H B

AT < A ) SR B2 T A S P Y K P 0 5 A R A

6.6
6.4 1
6.2 1
6.0 [
581
5.6
54 ¢
52

00~4 C

m15%C a a

pH

T R i)

Storage time/d

A1 iR R F A pH A0 ¥k
Figure 1 Effects of different storage temperatures on

pH value in Tan sheep
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Figure 2 Effects of different storage temperatures on

water holding capacity in Tan sheep
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Figure 3 Effects of different storage temperatures on

cooking loss in Tan sheep
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Figure 4 Effects of different storage temperatures on

drip loss in Tan sheep
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Figure 5 Effects of different storage temperatures on

L * value and a * value in Tan sheep
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Table 1 Correlational analyses of quality indices in Tan

sheep under 0~4 °C storage conditions
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