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| Effect of Hot-vs Cold-deboning on Shelf Life of Packaged Meat
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(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201)

Abstract: The aim of this study was to investigate the effect of hot-deboning versus cold-deboning on

meat. In order to compare the effect of the treatments, a*, purge loss, total plate counts, TVB-N and
sensory parameters were measured. The results indicate that purge loss and TVB-N of cold-deboned
meat are significantly lower (P<0.01) than those of hot-deboned meat during the storage, and cold-
deboned meat had better sensory evaluation and longer shelf life. No differences were observed in a*
! value and TBA between the treatments. It is concluded that cold-deboning treatment can extend the
shelf life of fresh meat significantly compared to hot-deboning.

Key words: hot-deboning; cold-deboning; shelf life; meat quality

hESES: TS251.4  XEHRIAMG: B XEHT:1001-8123(2008)10—-0048-04

o
=t
hilll3

MELABE, BREAZLEVTHEE, L™, T#.
LHHERERITEEDEREHEEE B, HEXFRThREHRA,

o RRITRAR AT bR, MR R LA R HEEGEO BN MTE MR A% —FEHE
NEOBTIE ) £ 240 WS 0 ~4C, HERL  BERNAAZMIMEGLEMT, Hh “HE
M. FAmEE B A RIS ~4CiE B —HEHEEREORAKARSHE~TT,
BB, AR RISEREEE, R255K ARELEToEMI, B BHE", BERER
HiE EhsieEmed, GEEnil 1 AEna3  BUY, “AYE” MRARESSE, HuEE,

Wof% B %: 2008-08-29

E4qE: RUTHAYF NS REMHAE(CI2000078)foZ b “TE™ HRAXELRATS (2001NG40) F5p,
fERA: F4& (1981-), B, ThidfA, ARGEALLE, HLFH: AEAEHES,

' BRfrE: Mg, Hd, SKRK, HEFH: REAELY 5w, E~mail:chentaos3@183. com,

|

HEan) 48 2008 A 10OMAES 116 8

|




AN 3¢ BF 5T

EFiswish. RgmkE, REFHTE, G
RAGE, AREMIIBTRESZHHEY
B, FhXKK, BEEL. “BHE RS
RAURBEYS Y, FaREF, RAZER
W&, PIERERRERE, BEFKGE, UK
SR, HAREER.

sk, HRENEK, BhTLF. #HA. #HE
AR s ENER, BR—EHhiRiR=mE
EMLERBERMASETIET>#A, E5
ERREYE, REEE, FRIERTIHEK.

ARLFEHABSAAME > HHAMEA
REMEW, MEHABENMLRSANE
PR A

1 MHR5HE

1.1 FEEANLE

ME#F45min HESERN, 5 RFH4EL
B, g4 (H08) RERE3ISCH, HAaod
B 12 3G, 23nEfLiD, ARCHETH, &
FO~4CHREN®, £-4H (B8 REKERA
RAHBAC, REHHIK12 Bk, RELERS, B
BRLEEER, BF0~4CEETE, 5SHEMM
TIE., LEMFRATS %EHBEE. Q¥HH
REMTES 30min . REFHFRARES HIE
0d,3d,6d,9d 7B EMIRFRIINE
1.3 WEEmkiE
1.3.1 Bi&EfRe

#£0d,3d,6d,9d, THFEAEEMREEEGT
BRI CR—400 AEMERRML, a°. b, 84
AEEME 3 Kk, R FHIE,

1.3.2 HikifkENE

SEOMBEANHEWE, HETNHE,
SRBMAEAMRR(W ), BIBAER, BABRHR
YR A, R i A B TR
XHBREEETROEREERE(W,), BE
A, FRNRET, RAERTAMREENE
B(W,). HEREE(W%) I ESER:

W%= (W,~W,) / (W-W,)
1.3.3 REEi¥»

5 NERIER/ME, 5 o6, HENaE. K
B, B, AARE 4 IEREITSAWE, £
5 5 kB, | 9hERE,

1.3.4 BEZE2EONE

#GB/T4789.2-2003 #7ME, HESKIR

2008 A 410 ME % 1_164,&

M. FRERA 10Cfu/g LA, REERA 10°~10%cfu/g,
2B 100cfu/g LAk,
1.3.5 ERASERTVB-NHME

#GB / T5009.44-2003 By 8iLMzE.,
1.3.6 TBAME

R Witte RS HFEME, ERETAHET
RAPRA_BHERHK.
1.4 %Kit

KR RH SPSS ST IS4,

2 ZR5R

2.1 HEEBPHEDROHEL

ME 1 TR, REECRM EFER, $#5r
BAEE LSRN B, Bo X, HiE
BHEBSEIEBATE (>10%ctu/g); BoBIRER
6 REHLHHTRE, ZFRELH, F6 Kb
Mk EH<10%cfu/g, THHE 9 KIAEH EK
K, 3 xR E PR £E S (A I TR RS A R R BOK
KIESFTHHEH: €50, 3.6, 9 X, iy
HREESHNERREE (P<0.01), HBAKY
HIEE B £ H M AEHHE K,

RILIEF O ABRA N, R MM
B, WEMRMHDAZE, BEFEMEETZ
T, 2d—-BHERLZAREFAKGLELENE
WA, TR, AoERLRSHRERR
BHRREASHELER VI E AN DB EE
¥, EoBANEEIER2-3 X,

]

S oW

o 8 5%

O

& 6

8 2

*;j 4

oy 5 b . .

-] od 3d 6d 9d

Vo Eyd

Bl ARZSETLIHRAZLEHNEIR

Fig.1 Changes of total plate counts during storage
2: FEARZAR—WHEAFREZGFEME, AT
ERAEH, TRANAFHEE (PS0.01),
2.2 TEREPIHERKEHER

ME2 ATEAEH, FEC#Eae X, MALHE
SBMHTRERRY EARR, ZBEETHA
BTRaE, mAoSANAR TR, EFRTE
d, oA REXRERYEERTFHRSEAA
(P<0.05), RUAGHLEERRKS HIWAH R
k%, NiRIPAErRIRFHERHE.

i

49 EEED

[
i



B2
Fig.2 Changes of

B3 ALLEH,

6
—A— W

BeRgitEd
w > w

(8]
T

Ko#Rtia/d

LBt b ot ritd2a

purge loss during storage

Z: FAKEAR—HEAEFZGFERE, AF
ERTE¥, RAMNAFREE (P<0.05),
2.3 #HEEBEPREIFEHNERL

sy BB G R vk B E TF

E RN R A KB 8 TR, AT 6 Ko H
RIEI P 1P ERR IR T @ o &, mthoHRms
RIFEEMASEANIKKIFEEZRAZERTH
R, EF9 R RAMBEERELLH TEMNR
Bk, iAo BAEE CE AR H A R E MRk,
B RRAL T A S B SR ERR B E(P<0.01),

—A—#oH
6 —S—%oH

SRBEIPEE
“ - wn

—

0 3 6 9
kRl /d

B3
Fig.3

ERALAL T

—A—HoH
—E—nH

- N

LA /d

FUREETRLHENER

Changes of Sensory Evaluation during storage
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Fig.7 Changes of redness during storage
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