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Study on western style of rabbit meat ham rich in

corn germ oil and it’s quality analysis
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Abstract: Objective: A western-style rabbit meat ham rich in corn
germ oil was developed, and the corn germ oil was used to replace
animal fat in traditional ham. Methods: Using corn germ oil, rab-
bit and starch as the main raw materials, through single factor
test and Ly (3*) orthogonal test. the types of starch and the best
addition amount of corn germ oil, rabbit and starch were deter-
mine, and the quality indexes of western-style rabbit meat ham
were tested according to relevant national standards. Results: The
western-style rabbit meat ham, which was rich in corn germ oil,
made with 8.0% corn germ oil, 68% rabbit, 15% ice water, and
5.0% cassava modified starch according to the formula, meets
the quality indicators of "Smoked Ham" (GB/T 20711—2006)
Standard requirements. Conclusion: It is feasible to use corn germ

oil instead of animal fat to prepare western-style rabbit meat ham
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Table 2 Effects of starch types on sensory and texture of product
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L S ER 8.91+0.27 38.42141.110 0.96840.019 31.6214+0.895
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Table 3 Effects of corn germ oil addition on sensory and texture of products
FORIE SR it/ % BE S /N A NEL I 14 /N
5 6.53+0.23 49.004+0.999 0.94140.012 37.93140.859
6 9.11+0.24 47.934+0.591 0.95140.031 36.94040.784
7 9.32+0.28 43.096+1.010 0.96340.019 36.44540.775
8 9.01+0.35 43.080+0.934 0.96640.047 36.37640.785
9 7.04+0.31 38.22040.978 0.92040.008 31.67040.956

oA 5 00 I A R R L WG e v o AEL L B P O R L
R BRI 1 38 I 5 P g 4 RV ZE A i 3 A
KA R 6% ,7%,8%,

2.1.3 G PRI A T K R 2 P X A kR T
BISZIR 3R 4 T, BEE S PRV B kM’JﬁE
P01 EL 1 50 347 384 K 5 24 S PRV I AL Ay 65 %6 B, A B /R B A
Gy B s PO RO RE I B S b, X T RAE
P 5 e 1R T TS WK P A B A — Y TR PN B A
PR 1B ek B s TR 1 B i TR R T R L B R
L LG H 5 Ok R s PR XU A R R i (Y

G AR Ak L 65 0/ I 7 it 2 T AR AL P R R . PRI

AR P B R F MR 3 A KEnH R 62%.,
65%,68% .
2.1.4 KBS P E R VA I R A TR R 2 v S

KPR ROSE W A S R B A R AL R TE R SN
S 7 i 014 B E LML R P 9 O 5 2 R SR N
A5 V0 I 7 it SRR VT 0 R B e v L 2R S UE R R
6 00 7 I SO B o 3K Fh TR S T E R
e AR I DAY JBE A 35 e A 22 L T | R R UL R
RO 5 O S 0 e e R SR R A IR K 2 5 0™ R

x4 RAFTMEXNTREEMRAFERH M

Table 4 Effects of rabbit meat addition on sensory and texture of products
SR E I/ % BE S /N P NELIE P /N
56 5.81+£0.18 38.10440.979 0.939£0.021 32.3524+0.677
59 7.22+0.24 38.38440.709 0.95140.009 34.299+0.652
62 8.52+0.28 38.90540.981 0.96040.021 34.336+0.864
65 9.02+0.23 39.11440.874 0.96340.028 34.63240.691
68 8.83+0.21 40,436+0.958 0.95940.019 34.93940.856
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Table 5 Effects of modified cassava starch addition on sensory and texture of products
KA EVERR &L/ % BE VRS T i /N LR NELIEE P /N
3 5.68+0.20 38.20340.875 0.93940.022 32.21640.540
4 8.13+0.34 38.23540.806 0.95140.007 33.89440.603
5 9.03+0.39 38.79040.971 0.96040.016 34,46940.777
6 8.11+0.25 38.85940.767 0.96340.031 34.65140.865
7 6.16+0.29 44.328+0.986 0.94140.021 37.23340.776
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Table 6 Effects of ice water addition on sensory and texture of products
VKOK BRIt/ %% A e /N Pk NEL U 14 /N
13 9.02+0.31 40.3924+0.970 0.94940.027 36.24340.639
15 9.10+0.25 39.01340.777 0.95840.022 35.29840.170
17 8.34+0.37 38.91840.670 0.96340.011 35.18540.944
19 7.12+0.26 37.83640.758 0.94140.020 34.68940.766
21 5.11+0.28 37.24740.878 0.93240.030 34.58840.672
F7T EXRBERKFER
Table 7 Factors and levels of orthogonal test
K AGRERIE/ % B EORMRZEM A/ %0 CAREAMEMIRINGE/% D KOKE R/ %
1 62 6 4 13
2 65 7 5 15
3 68 8 6 17
®8 EXHBER
Table 8 Results of orthogonal test
A ass A B C D IRYERT P RS /N /N
1 1 1 1 1 7.60 0.920 38.001 35.175
2 1 2 2 2 8.35 0.942 38.330 35.360
3 1 3 3 3 7.47 0.921 37.898 33.236
4 2 1 2 3 7.83 0.941 38.123 35.812
5 2 2 3 1 8.56 0.956 38.989 36.039
6 2 3 1 2 8.95 0.965 38.380 36.154
7 3 1 3 2 8.46 0.958 39.361 37.223
8 3 2 1 3 8.29 0.952 38.214 35.402
9 3 3 2 1 9.12 0.961 38.317 36.250
"""""""" k781 796 827 843
R ko 8.45 8.39 8.43 8.59
PE4r ks 8.61 8.51 8.16 7.85
R 0.80 0.55 0.27 0.74
k1 0.928 0.940 0.946 0.946
ko 0.954 0.950 0.948 0.955
P
ks 0.957 0.949 0.945 0.938
R 0.029 0.010 0.003 0.017
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Table 9 Test results of physicochemical indexes of west-
ern style rabbit meat ham rich in corn germ oil
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