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Effect of cooking time on the content of fat and fatty acid

components in Lionhead (a typical local dish in Yangzhou)
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Abstract: This paper discusses the changes of fat and fatty acid in
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the traditional lion head during the process of processing, and
hopes to provide some references for the research on the nutrition
and flavor of lion head. Experiments were carried out to

determine the crude fat content, the thiobarbituric acid
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(TBARS) value and the fatty acid content of the raw materials,
gel, molding. stewing and other stages of the process of lion head
processing. Research indicates: During the stewing process, the
content of fat decreased significantly (P<C0.05) ; From the overall
trend of change, the value of TBARS increased gradually and
changed significantly during the stewing (P<Z0.05) ; Palmitic acid
(Ci4,0) » stearic acid (Cyg,0)» oleic acid (Cyg,1) and linoleic acid
(Cis,2) were detected as the major fatty acids. The content of sat-
urated fatty acid (SFA) in the head of the lion head changed sig-
nificantly (P<C0.05), the content of monounsaturated fatty acid
(MUFA) increased significantly (P<C0.05) and the content of
PUFA decreased significantly (P<C0.05). All in all, the lion head
in the cooking process decreased fat content, fat moderate oxida-
tion, fatty acid composition has changed.
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Figure | Change in fat content during processing of the

Lion’ s head a typical local dish in Yangzhou
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Figure 2
the Lion’ s head a typical local dish in Yang-

zhou
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Table 1 Changes of fatty acid components during processing of the Lion’s head a typical local dish in yangzhoumg
mg/100 g + Muscle
B iR JEURLPY Eadi AR 30 min 60 min 90 min 120 min
Cio.0 57.6245.52° 53.0342.50° 52.7243.00° 59.0746.89° 48.1143.43% 49.00+5.22¢ 52.26+1.76°
Ciz.o 59.5343.75° 53.1542.67¢ 52.1944.95° 58.77+7.12¢ 49.2342.89° 49.18+5.64° 52.38+2.18°
Cis,o 813.05+77.85> 533.23+7.76" 589.83+53.98"  620.73£30.62"  499.8241.82¢ 522.01+33.54>  611.442+20.86"
Cuua 10.18+1.29¢ 13.75+0.47¢ 16.22+1.80% 16.68+1.84% 14.58+1.22¢ 16.30+0.52 18.09+3.03*
Cis.o 28.1846.02¢ 28.1743.19* 28.224+4.47° 30.2743.65° 30.9344.60° 31.164+10.23% 36.94412.97%
Cis,o 5 661.75£203.44% 3 474.59426.47¢ 4 174.924+251.22" 4 092.27+£132.28" 3 464.03418.63¢ 3 529.09+129.14¢ 4 089.20+298.29"
Cisa 1198.76+101.08 * 547.40+0.17¢ 743.02+61.04" 736.28+101.89"  621.83417.15"  644.73446.57>  724.11+111.35
Cis.2 3.86+0.70° 4.17+0.16* 4.784+0.43% 4.73+0.22* 4.28+0.10" 4.55+0.17* 4.79+0.80*
Ci7.0 103.20460.14* 75.3942.47% 95.774+32.97¢ 126.18+17.76* 108.14+26.00* 116.69+3.93* 114.98+16.57*
Ci7a 115.20425.60" 71.67+1.16° 83.0349.70° 123.39+21.77* 123.17+37.34* 132.54450.83* 162.50+91.39*
Cis,o 3 704.0988.98* 2 149.647+40.82¢ 2 817.104216.03> 2 481.78+219.60¢ 2 214.12+16.87¢ 2 278.75464.28° 2 878.28+168.09"
Cis.1 3 205.70+294.04*  997.96+39.65¢ 2 163.544-359.48> 1 178.90+181.02¢1 231.94+57.46° 1 284.744101.77°!1 660.33+177.11¢
Cis.z 437.39453.64>  358.22+18.43%¢  400.46419.96> 55.14+10.69%¢  239.25414.78¢ 359.314+13.65%¢  481.85+15.61*
Cig.0 10.2340.17* 9.7340.88% 10.7342.78* 10.7541.15* 10.60+0.73* 9.71+1.01* 10.98+1.11*
Cig.1 31.6449.93% 30.99+2.11% 27.52412.61* 38.15+1.71% 33.76+2.86" 31.7344.02* 33.9443.397
Cao.0 95.4543.65° 90.4944.85° 105.43+17.82* 104.55+8.35" 98.70+5.11¢ 89.1749.28 107.83£17.78¢
Cooa 363.85£65.79%  295.7845.04" 336.37+29.81°>  335.05+34.88%  307.1246.65® 298.19+18.84" 386.3349.52¢

Cao.2 256.02441.44¢

205.893.94¢ 242.30+11.65¢

66.2745.85" 74.42+17.73¢

102.61£7.23¢ 116.014-20.45*

2.9340.08" 3.96+1.12°
24.80+7.73® 31.74£2.96¢
15.9521.03¢ 18.463.19*

5.30220.40% 7.0242.20%

233.394-27.78¢
79.89+2.58"
116.30410.22¢
3.1740.26"
27.64+2.59
18.812=1.95¢
6.4040.73%

215.72+6.46°
73.2616.03¢
115.0949.07#
3.4640.12°
26.36+£3.11°
20.4042.15¢
7.2340.79*

206.134+16.33¢
67.42+6.55"
108.2547.71%
3.0040.33"

16.5249.40a"
17.032£1.49*

6.1440.43%

235.331237.92%
78.038.94¢
130.14412.34#

3.7340.53%
27.18+5.42%
20.683.86¢

7.5541.29%

6 625.59+248.77¢ 7 901.904537.43"

Cao.3 69.5414.24°
Cao.4 121.89415.19¢
Cazan 3.3240.14%
Coz.a 22.06+0.60%
Coz,s 14.921.03¢
Coz.6 3.5840.53"
SFA 10 473.57£422.37

MUFA 4 928.654293.13¢

PUFA

UFA
UFA/SFA

929.26+81.27
5 857.92£374.40¢
0.560.01%

6 414.2972266.09¢
1 960.48445.074

783.22£7.59%
2 743.70£52.67¢

0.4320.01¢ 0.537£0.03%

810.18+105.71

842.29430.20%¢

0.4340.02¢%

7 874.714526.12" 7 525.59+420.31" 6 474.45+67.99¢
3 374.06£448.67" 2 431.624339.95% 2 335.86+13.82¢

701.58£12.93¢

4 184.24+554.38" 3 273.914370.15% 3 037.43+26.75¢

0.472£0.00¢

2 411.23+18.31¢¢ 2 989.03£396.31"

785.37436.93

985.55186.20%

3196.60+55.25¢¢ 3 974.58£482.51%

0.4840.01P«d

0.5040.03
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