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Effect of Garlic Powder on Duck Luncheon Meat Quality
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(1.College of Culinary Science, Sichuan Tourism University, Chengdu 610100, China;
2.College of Food Science, Sichuan Agricultural University, Yaan 625014, China)

Abstract: In order to study the effect of garlic powder on the quality of duck luncheon meat and obtain the best quality
products. 0%, 2%, 4%, 6% or 8% garlic powder was added into the production of luncheon meat. The quality of duck
luncheon meat were measured by electronic nose, texture instrument, color difference analyzer and LF-NMR. Meanwhile,
fuzzy mathematics sensory evaluation was used to comprehensively analyze the quality of duck luncheon meat. The results
showed that there was a significant difference in the odor between duck luncheon meat with and without garlic powder
added. With the increase of garlic powder addition, the various texture indicators and the L" of duck luncheon meat showed
a trend of first increasing and then decreasing, specially all indicators reached their peak when the amount of garlic powder
added was 4%. At the same time, the " of luncheon meat color decreased, while b” significantly increased overall (P<0.05).
In addition, the content of non flowing water in luncheon meat showed a trend of first increasing and then decreasing, and
reached the peak when the amount of garlic powder added was 6%. Garlic powder had a certain impact on the water
distribution of luncheon meat. Based on fuzzy mathematics sensory evaluation results, the best addition of garlic powder
was 4%. In conclusion, adding 4% garlic powder can improve the texture characteristics and flavor quality of duck

luncheon meat, and improve the nutritional and economic value of luncheon meat.
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Table 1

Sensory evaluation standard for garlic duck luncheon meat
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Table 2  Effect of garlic powder addition on texture of duck luncheon meat

PRI (%) R (g) M JEFPE(g) MR (g) ml 52 1
0 572.438+48.295¢ 0.791+0.014° 408.852+30.603° 323.694+27.254° 0.345+0.004°
2 674.536+44.168> 0.825+0.020" 483.572433.791° 398.878+27.158° 0.346=0.006"
4 965.658+39.750° 0.843+0.005" 647.144+17.018" 545.867+16.638" 0.367:£0.003"
6 878.814+61.519° 0.809:0.006" 642.177+42.314 519.450+32.638" 0.379+0.011°
8 741.082+65.177° 0.792+0.008° 550.730+38.127° 436.701+34.507° 0.316£0.014°

T AN R ING SRR SER A SR 2 ) 25 5 ik 3, P<0.05.
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Fig.3 Effect of garlic powder addition on color of duck

luncheon meat
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Table 3 Importance of each factor of duck luncheon meat
s 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 VHE
@ 01 02 03 01 02 01 02 02 03 02 01 01 02 02 03 01 01 02 03 02 0.19
B 02 02 02 03 02 02 01 02 01 02 01 02 02 02 02 02 01 01 02 01 0.18
ABR 02 02 02 03 03 03 03 02 02 03 04 02 02 03 02 04 03 02 04 02 0.26
W 03 03 02 02 03 04 03 03 03 03 03 03 03 02 03 03 04 03 01 04 0.29
FlEk 02 01 01 0.1 0 0 0.1 01 0.1 0 01 02 01 0.1 0 0 0.1 02 0 0.1 0.08
®4 MAFRNBRE SR
Table 4 Sensory evaluation of duck luncheon meat
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