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Effects of fat content and oxidation on the color of casing
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Abstract: In the present study. the effect of lipid content and
oxidation on the color of casing was investigated. Result showed that
lipid content has a significant impact on the color of casing. After al-
cohol treatment, lipid content of casing decreased while its AE de-
creased significantly, The correlation coefficients for the colour
change and the lipid oxidation of casing over 0.9. The present study
indicates that lipid oxidation is an important factor of the
deterioration of casing’s color.
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Table 1 Different groups treated by different conditions
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Table 2 The effect of fat content on the /AAE of casing
FE i N Wi/ % AE
1 0.15+0.012% 9.5640.62°
2 0.24+0.007" 11.4541.59°
3 0.24740.008" 11.7840.99%
4 0.25+0.008" 12.224+0.56¢
5 0.2640.016°¢ 13.84+0.32¢
6 0.3640.0244 14.56+0.69°¢
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Figure 1 The changes of /AAE with different treatments
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Table 3 The changes of acid value, peroxide value, /AE under different treatments with times
Bt/ (mg « kg™ A A/ (meq » kg™ 1) 0,2 (AE)
A /d
B C A B C A B C
3 0.6740.021* 0.70£0.030> 0.714£0.080> 0.4940.011* 0.5040.043* 0.5840.085" 11.01+0.97* 11.51+£1.01> 12.4540.59¢
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24 1.2140.10*  1.3140.053> 1.45+0.16¢ 1.22+0.59*  1.34+0.42> 1.42+0.070° 13.254+0.10* 14.1742.08> 15.78+1.15¢
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Table 4 The correlation between /AE and fat oxidation
=Lz B A EAE A B2 A B dEMAEDB @GED By C  dEMEC @EC
BRI A 1 0.94 "~ 0.93" " 0.98" * 0.95"* 0.88" 0.96 " * 0.93" 0.94 " *
o E A A —— 1 0.90 " * 0.95" 0.99 " * 0.92** 0.95" * 0.99 " * 0.97 " *
@2z A —— —— 1 0.95" 0.93 0.93 " * 0.95" * 0.94 " 0.93" "
B B —— —— —— 1 0.99 0.92** 0.98 " * 0.96 " * 0.96 " *
A B — — — — 1 0.94 " * 0.97 " * 0.99 " * 0.99 " *
72 B - —— —— —— —— 1 0.95 0.95" * 0.93"
Rt C — —— — — —_— —_— 1 0.97** 0.96 * *
A E C —— —— —— —— —— —— —— 1 0.97* *
2% C — — — - - — - - 1
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Table 5 The linear relationship between AE and fat oxidation
JU LI R* P 2 1 [l oy A
A 0.87 0.023 Y=9.449+2.556 X, +0.802X
B 0.89 0.019 Y=9.850+0.937X,+2.776X
C 0.95 0.012 Y=10.4404+0.875X,+2.681X
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Table 6 Results of validation experiments under optimized
hydrolysis conditions
R/ Bt Ak e/ AE
Ab 7 24 -
(mg+ kg™ (meq+ kg™  Hi{H LA
A 1.2240.082 1.16+£0.021  13.48+1.45 14.02+1.24
B 1.3640.025 1.2540.034  14.5840.98 15.2141.01
C 1.5040.041 1.3240.027 15.24+1.66 15.9840.78
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