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Abstract: The effects of five different compound additives were ana-
lyzed, including salt solution(control group), salt + sodium nitrite
(Y), salt + sodium nitrite+ spice(YY), salt + sodium nitrite +
spice + phosphate ( YL ), salt + sodium nitrite + spice +

phosphate + seasoner(YW) on the mass transfer kinetics and the
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change of myofibrillar protein during wet-curing. Results: compound
additives affected the changes of water content(/AM§), salt content
(AMNC | total weight(/AMY?), but the difference was not signifi-
cant(P>>0.05). The compound additives decreased difussion value of
rabbit meat, and Y got the lowest value(9.63>X10 1 m?/s). Com-
pared with the control group, the water holding capacity of YL, YW
was higher(P<C0.05), and the hardness of them exhibited lower(P<C
0.05), however, for YY, only the hardness changed significantly
(P<C0.05). The compound additives decreased the storage modulus
of myofibrillar protein significantly (P<C0.05), and compared with
the control group, the myosin thermal denaturation temperature of
Y, YY was higher, the actin thermal denaturation temperaturee of
Y, YL, YW was lower. In addition, SDS-PAGE analysis showed
that compound additives promoted the degradation of myofibrillar
protein, and YL got the greatest degradation degree.
Keywords: rabbit; wet curing; compound additives; mass transfer

kinetics; myofibrillar protein
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Figure 1 The changes of water content, salt content and
total weight of rabbit meat during curing in com-
pound additves
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Table 1 Kinetic parameters obtained from Eq.(4) and

fitting correlation coefficients

A ik Bl K, K R*?

popiict —0.993 8 0.009 5 0.989 3

Y —0.972 3 0.007 7 0.908 0

AM YY —0.986 9 0.008 5 0.924 3
YL —0.988 3 0.008 8 0.965 8

YW —1.002 1 0.007 8 0.974 0

X i —0.978 3 0.004 8 0.900 3

Y —0.975 6 0.005 1 0.969 2

/AM N YY —0.979 5 0.005 1 0.904 2
YL —0.975 2 0.004 0 0.910 5

YW —0.971 7 0.003 3 0.917 4

X B —0.971 6 0.076 6 0.994 8

Y —0.936 5 0.050 8 0.979 7

AMY YY —0.967 0 0.051 3 0.993 1
YL —0.994 8 0.066 0 0.982 8

YW —0.976 9 0.059 5 0.985 6
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Table 2 Kinetic parameters obtained from Eq.(7) and

fitting correlation coefficients

2H 5 De/(m? « s 1) K R?
Xf B 5.46X107°  —0.026 6  0.996 9
Y 9.63X 10710 0.4198  0.9157
YY 4.10X107° 0.2799  0.892 2
YL 2.12X107° 0.2641  0.930 3
YW 2.67X107° 0.544 0  0.814 6
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Figure 2 The changes of water holding capacity and hard-
ness of rabbit meat during curing in compound ad-

ditives
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Table 3 The thermal denaturation temperature of myosin
protein and myofibril protein C
el X 1 Y YY YL YW
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Figure 4 SDS-PAGE patterns of myofibrilar protein during

curing in compound additives
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