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Determination on salt content of dry-cured meat by rapid and
non-invasion impedance technology
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Abstract: The experiment was conducted to establish a new method
to determine the salt content in cured meat and treated the meat with
different salt content as samples. Impedance, salt content and water
content were measured in the experiment and the results showed that
the method would be a good choice for the determination of the salt
content. Result: And, there was strong relationship between the im-
pedance and the salt content. It is possible to construct some linear
model between these two parameters. It indicated that there is good
correlation between the predicted salt content and impedance magni-

tude (R?=0. 980 8), while the root-mean-square error of prediction
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while, other groups showed well results. In conclusion, the applica-
tion of the impedance technology for predicting the salt content has
great potential to detect the salt concentration of different cured meat
quickly.
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Figure 1 Water content of the cured meat treated

by different salt content(n=20)
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Impedance changes of cured meat treated

by different salt content(n=20)

2.3 HAFEWERZ AW (UEH 10 d BERNE)

N T E— B IR TR 7 B B BT 22 18] /9 56 2R 47 38 3L
B8 Uk CRDRE T A A f 23 S 1 57 B B 58, — > B 58 R
s 55— N T TSR A 9 FEvE A D IR IC TR 2R 22 . Ak
6 a2 T 00 o0 R R gE I LR L



E3EFE6H

R R 46« i T B AR B4 T P 3 0

e bR TG A A

F1 MNRARABRFEENERITE

Table 1 Statistics of salt content of the tested group (n=20)
%
zéj; T R ROME W% ERAM
0 0.421 1. 043 0.002 0. 284 66. 746
4 2.010 2.937 1. 845 0.191 9.502
8 4,633 8.011 2.908 0. 348 7.518
12 9.230 11. 302 7.181 0.543 5.883
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Figure 3 Relationship between Ry i, and salt content of cured meat treated by different salt content (n=20)
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Table 2 Contrast of the actual value and predicted value of the cured meat treated by different salt content (n=10) %
BE 0 4% 8% 12%
%5 HAH T B B T 1B LA T A HAH T B
1 0.023 0 0.022 1 3.290 3.330 4. 829 4,783 8. 280 8.120
2 0.049 0 0.049 8 3.180 3.190 5.566 5.499 6.140 6.040
3 0.087 0 0.092 0 2.200 2.150 4.913 4. 900 6. 890 6.660
4 0.004 99 0.002 30 2.223 2.211 5.011 4. 999 8. 330 8.010
5 0.004 83 0.004 38 2.714 2.722 5.978 5.120 10. 270 10. 440
6 0.028 0 0.033 0 2.883 2.892 7.219 6.920 9. 280 9.250
7 0.029 0 0.029 0 3.025 3.011 6.023 6.198 8. 280 8.910
8 0.209 0.019 9 2.703 2.711 5.489 5.230 9.890 9. 890
9 0.039 0 0. 366 3.003 2.988 7.012 6.109 9.230 9. 440
10 0.046 0 0.483 2.874 2.810 5. 987 5.667 9. 440 9.190
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Table 3 Relative standard deviation (RSD) and relative predic-

tion mean square error (RMSEP) of the cured meat

treated by different salt content (n=10) %
Mg 3 2 4 K RSD RMSEP
0 148. 00 10. 98
4 3.01 3.27
8 7.22 6.23
12 4. 39 2.74
Y,y =—0.487 6x+14.28 (R*=0.907) 4)
Yioy = —0. 344 4x+16. 22 (R*=0. 898) (5)
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Table 4 Predicted results of salt content based on the

plant experiment

Hardt/ 6 FEARBEU/HR ESAE/HR IERE/ X%
0 30 7 23.30
2 30 20 66. 70
4 30 25 83.30
8 30 21 70.00
10 30 23 76.70
12 30 27 90. 20
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