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Effect of chilli seed oil on storage characteristics of

pork meat at low temperature
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Abstract: The effects of the addition of chilli seed oil and different
packaging methods of pork meat at 4 °C were studied, on the
texture, color difference, water retention, volatile nitrogen, TBARS
and colony count, to explore the preservation effect on pork meat e-
mulsion. The results indicate that the red value of the meat emulsion
was increased by the addition of chilli seed oil, and the addition had a
positive effect on the pH and hardness of the meat emulsion. The fat
oxidation and the protein oxidation of the meat emulsion get slow by
the combination of the chilli seed oil and the vacuum packaging. The

TBARS of control group had reached 1.95 mg/kg on the 9th day but
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only 1.39 mg/kg in the chilli seed oil group, the TVB-N value of the
control group reached 28.7 mg/100 g at the 9th day, while the chilli
seed oil group reached the 16.8 mg/100 g. It can effectively extend
the shelf life of meat more than 2 days in the combination of chilli
seed oil and vacuum packaging.
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SEFN A 22 4R U 1 5% i) B nF il Y B AL RO L S5 R R T
OB SR A X £ 9 B AR Ak R e s A TR R
FEJT 6 Bl JH R AR T2 B, T 98 7 <2 RHE U ¥k B X 2 S
PR A4 T P T L 4 R 2R WS 4 R B U R e PR A, W)
LSRRI 10 TR R BT SR A PR FH B i B MR T R B,
P S 87 9y 0 BOBURF A B & B T Rl B A R
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Table 1 Sample explanation
HE A BRI i/ 4
KB R i 5, 2 0
KZ Has 0
LB R i 5, 2 8
LZ T3 i 8

1.3.2 eyl A CM-5 B 22 {000 5 A DR /Y
L a” 0"l IXARE A 80 B R RE A E RS IE ) AT e
Ve P I L HL E 30 mum FLAR OB P JBE G AR O LS
B E TR S LTI, PR R il RS R 2 I TG S B
AKE S 3 B e 3 A BEML S, TSR fH .

1.3.3  RBEFA I SR T4 P 43 B A% 1A JBE 1 AT 43 A
NIRRT 0 SIS - N R N I = G = T a5 M B
B IOF YA K AR [R) 5 Sk 0 I /N 1 P JBE A AT 7 T 3t S
A L P/75 Rk AL S B8 AT 2 mm/s,
R 1 mm/s, MR 5 3% 1 mm/s, JE4 Ol 500, fil &
715 g AF BB 5 s,

1.3.4 pHEMMGE R #5200 & 1 25 pH (E 0 &4,
XF R BE Y pH EHEAT DU & % B R AL BRI E 6 3k, BUHE 1y
fH % R BER pH fH .

1.3.5 JKAMGEERIIE R HFE 24 h 0908 F0 S0 A W
XoF 7K 3 I BEASGHEAT A U A2 HE 58 B« o5 Ao W0 ARE A 35 B
i 0L v, 8 3 3 45 OLL R A 0003k s 5 R O L e — e
ASCS 3 K IR 2 S 0 B ] 252 5% AwfE

1.3.6 HRMERIEAMME I 10.0 g A BERE & T4
JER I 70 mL ZE 48K B BRIRHE . # E 30 min B R
100 mL 53 . Z8 0B K 5 25 20 B, 2 0k, DB B T Uk AR
o H BRSCERC L5 Trp i a7 BORE T A .

1.3.7 TBARS{HMME 2R Wang 2" 1 05k F 1R &
B0, I 200~400 mg PRBERE & BT A 208 048 L Im A
3mL 1% TBA # 15 mL TCA-HCl % W . 18 51 5 b /K 18
30 min, U A R AK hitk S A B 0 I 4 mL BRSO i
AV s G . T 3 000 r/min &0 10 min, B 2
£ 532 nm K AL E R (E . TBARS {6 3£ R K & TH I8 K
AALRE T & A Y 0 2 5 8. TBARS fE #% L (D

.
Assy X 9.48
T=—"", 1
W (D

s o
T——TBARS {8 .mg/kg;
Asgy— WAL BTG EE 5
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Table 2 The criteria of sensory evaluation
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Xt B4 (KB 1 K2, i F 3O A B AF 7E I RAR AT %K
X P BE B A 25 . VS IEABURE S S (0 R (R A5 e 5 T
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Figure 1  Color difference L * and @ * of meat
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Figure 2 The curve of hardness of meat
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Figure 3 The curve of springness of raw meat
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Figure 4 The curve of cohesiveness of meat
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Figure 5 The curve of chewiness of raw meat
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Figure 6

The curve of resilience of meat
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Figure 7 The curve of pH of meat
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K305 B S A A T S B S L 2 A ™>0.95, 3 H
KRN I LE K Aw<C0.90., BE % R 1 3643 240 5 7Y A K %
B0, A Wit M D, Osthoff GPV 5T 32 W g 2 Ak 2 hi
WMEKDEEARRFER . 1 Aw>>0.8, 52 i & 1k FE K&
A1 5 33 2 pl T KOX Bl S AR R 7 AR T R R IO T B A T
AT o Ak 2 U K 43 TG BE 1 R AR T 2 i 7N Ak
i

R3S AU ME 1 RKSEERMEE. 25
AR BB REFAE 0.94 7245, P10, (R Sf I8 R B 25 4 %
PR T N K 6 Z R A B F (P>0.05), Uil
U1 I A2 35 5 2 A AR TR T 5 400 1 % oK 43 3 BE 0 5
K.

®3 MEPAFEELL

Table 3 The curve of water activity of meat

S B ] /d LB LZ KB KZ
0 0.817 0.817 0.817 0.817
1 0.942 0.928 0.932 0.933
3 0.956 0.941 0.938 0.928
5 0.963 0.963 0.958 0.969
7 0.955 0.954 0.946 0.951
9 0.954 0.976 0.965 0.978

2.5 TBARS EHIEM

TBARS 2 — M PF40 i 7 404k 5. W0 R 8 b o A2 00 5E 1A 25
FHIK 7= &b 14 1 W S Ak R WOK S B, 358 i TBARS {5,
H &1 8 AT FE I U R] B & B R] Y AE 4G . TBARS # {4k &
Wb T KA KB T B K B T OO il 41, i
LB# LZ FFHmERE /N, B LZ ffw/h. &k TBARS fH I
FH#EFAR K KB>KC>LB>LZ, M4l KB Yy TBARS
HAEH 9 Rk F 1.95 mg/ke, M B M 4 LZ AL H
1.39 mg/kg, B UL, 70 BRIl A B 2 608 A R0l T s
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Figure 8 The curve of TBARS
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B <C20 mg/100 g™, pIE 9 Al FE I Y 1R] A5 AL B
TVB-N {H £ 2 [ a3, 66 % IR I 5 i 8] A 4, K& 8 A
JBT o3 fif TR P B P A R A L B AR W e B

TP SHEHT A - TVB-N (B 19 42 A6 i B2 AH X752 1 KB KZ
S 3 RAmER#E EF, H KB TVB-N R T KZ 1, /]
DB 25 A0 3 AR FL DR S I £ 3% R 05 A 20 o 4R 1 BT SR AL s T
LB F1 LZ 755 5 RIFIG LAt A L BEXT R4 LZ 1 B A9 &
e, U6 B BOABURT i 0 2 10 B Y AR A A TR 4 L X R4 KB
FIAESS 9 RiKF) 28.7 mg/100 g, LZ {4 16.8 mg/100 g,
AU s 2 RS I BROABURE it 285 G i D 0 R B AR A i 3
RO AT

3 321
g s —+—[LB —=—LZ
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WE—~241
s P20
HEL 12t
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Figure 9 The curve of TVB-N of meat
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Figure 10 The curve of Total number of colonies
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Figure 11 Effect of chili seed oil on sensory evaluation
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