200

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2022.01.033

HSHBE M BE23M [ 2022F 1 A | RS

cEFTERABIEFmRELAE

The quality change of Yunnan Xinping pickles during fermentation
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Abstract: Objective: This study aimed to obtain the best fermen-
tation time of Yunnan traditional Xinping pickles. Methods: Sen-
sory evaluation and texture measurement of Xinping pickles
under different fermentation times were carried out, and the pH
value and nitrite content were determined according to the
national standard method. Results: As the fermentation pro-
gressed, the sensory aspect of Xinping pickles gradually increased
in color and texture, and stabilized after 6 days. The aroma and
taste scores increased firstly, and then began to decline after 7
days. In terms of texture, the chewiness of the shank started to
stabilize from Day 7. The pH value was 4.67 when it reached ma-
turity after 7 days of fermentation, and then dropped and stabi-
lized at around 4.3. The nitrite peak appeared at 20 hr of fermen-
tation, and the nitrite content dropped to 1~ 3 mg/kg after 2
days. Conclusion; Considering the sensory, texture, pH and
nitrite content changes, Xinping pickles that are fermented for a-
bout 7 days have the best quality.
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Table 1 Sensory evaluation standard of Xinping pickles
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fih % 1 0.1 N 00 5 458 b5 A H5 0 BE L1k ki 24 7 (BE BRI
PR T S G . 2 RE R EAT 6 WRIGE .

1.2.4  BREREME M GB 5009.237—2016¢ & % 4
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Table 2 Determination datas of sensory quality of

Xinping pickles

aidi) X X
) &P [t TR ek
7] /d
1 21740.29¢  9.3340.58° 14.6740.58" 8.67+0.58¢

2 2.4740.06¢ 10.67+1.15¢ 16.3340.58% 10.33+0.58'

3 2.50+0.10¢ 12.3340.58° 18.67+1.15" 12.33+0.58¢

4 4.50+0.50¢ 13.3340.58° 20.67+0.58¢ 16.33+1.534

5 5.831+1.04> 16.3340.58" 22.3340.58¢ 21.33+£1.53¢

6 7.1340.32¢ 17.5040.50%" 28.6740.58" 29.33+0.58"

7 7.67£0.35¢ 18.3340.58" 30.33+0.58* 31.67+£1.53"

8 7.7340.46% 18.0041.00* 25.00%1.00°¢ 29.33+0.58"
9 7.834+0.29¢ 17.3340.58% 13.33+£1.15" 8.33£0.58¢
10 7.6740.58* 17.334+0.58" 11.67+1.53" 6.33+0.58"

T R B0 TR A ) R Bl =2 ) e 3 4 2% S (P <C0.05) .
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Figure 1 ~ The change of sensory quality of Xinping

pickles during fermentation
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Figure 2 Principal component analysis of sensory quality of Xinping pickles
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Table 3 Determination datas of texture quality of Xinping pickles
R R (] /d i B /N ¢/ mm W% )1 /N b PE/M] R AEL A 44/ M
1 38.62+1.29* 1.55+0.55% 22.12+£3.61* 0.2440.07 0.16+0.042 10.7940.35%
2 35.69+3.21% 1.1840.33% 18.61+3.09% 0.26+0.09%" 0.13+0.04% 5.53+1.600
3 35.13+2.61>  1.134+0.51**  19.754+0.91*  0.2340.05% 0.10+0.01" 4.04+1.70¢
4 34.6943.24b 1.524+0.51% 19.86+3.65 0.21+0.10° 0.1340.02% 6.5140.48"
5 32.4641.52bd  1,5940.44% 22.42+£2.06° 0.2240.07% 0.1240.04% 6.3740.96"
6 31.08+£1.55¢ 1.94+0.78% 18.07 +2.66% 0.26+0.03%> 0.124:0.03% 7.2541.40°
7 31.37+0.82¢ 1.26+0.34% 19.90+3.352 0.3640.09* 0.10+0.01" 4.1940.43<
8 30.67+1.25¢ 0.95+0.30" 17.79+1.60% 0.24+0.10%> 0.12+0.03% 3.31+1.244
9 31.4040.54¢ 0.8040.21° 16.62+2.520 0.3140.07% 0.1040.01° 2.58+0.634
10 29.29+1.164 0.88+0.38" 17.44+1.18% 0.19+0.02" 0.1140.01° 2.74740.244
T R B B OR [R] 2 7m Bd 22 R4 A 3 M 22 57 (P <C0.05)
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Table 4 Changes of pH value in Xinping pickles

during fermentation
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Principal component analysis of texture quality of Xinping pickles
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Table 5 Changes of nitrite content in Xinping pickles

during fermentation

BERE WY REE 2 d AR R T W 2 S
FRELE 1~3 mg/kg, W 1) ECHEF - B7 F I 3¢ 2 il FR
00 hk g B ROBE 2 [ R BR A AR E (20 mg/ke) . KT
25N o AN T 2 A £ 9 SR 0 2 R B I 0 0
BUAE 24 ~48 h, F )G AL ETE 4 mg/kg LITF. LR TE
1—12 H#EAT FERII IR K B 2 d J 1998 ~F g 3% 3IF. i 1R
HhFE K RE KB AR . B dy T a0 00 5 ) e 18] (] B A
FIR 75 S0 1R 5 O 9O AR P RV AR T T RE AR i
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P2 4 DR R AR T T i 0 T RE B R O B
7T 3 AR IR » I i 0 T B 1 RS B G L U B RE KL Bk B
F AR B T R L AR R L PR U o T v 2T A
O 34 214 40 I £ TR i) o 42 B A T R A R S I G
R 5 T . i P2 2 I A 1) 2 2 TR SR L R 19 00 300 UG i P
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