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Applicability of Acid Value and Peroxide Value to Measure the Quality of Traditional Chinese Cured Meat

LI He-nan, SHI Hong-xia, LI Ying-ying, CHEN Shu-min, WANG Shou-wei™
(The National Quality Supervision and Test Centre for Meat Products, Beijing 100068, China)

Abstract: Objective: The applicability of acid value (AV) and peroxide value (POV) to measure the quality of traditional
Chinese cured meat was investigated by storage experiments on cured meat samples collected from different regions of
China. Methods: The changing trends of both parameters were examined after different storage periods along with sensory
evaluation. Based on these investigations, the correlations of AV and POV with sensory quality were analyzed as well as the
effect of different locations and lean meat to fat ratios on AV and POV. Results: The sensory quality of cured meat gradually
deteriorated; AV increased first and then decreased, and POV showed a gradual upward trend in general. During the later
stage of storage, the changing trend of AV was positively correlated with that of sensory quality, and superior correlation
with POV was observed. Different locations had a significant effect on AV, while the changing trend of POV was consistent
among different locations. Lean meat percentage was positively proportional to AV, and the same relationship was found
between fat percentage and POV, suggesting that POV is a better indicator of the extent of lipid oxidation. Conclusion: AV
has a great limitation and is unable to accurately represent the actual quality of cured meat.
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Fig.1  Change in sensory quality of cured meat products stored at 37 ‘C

2,11 BFEAAL

L AF, MERE I SR DI R R,
PR RSN TR . 2 5 R T B AR R HR R P R DG B A
ML & AR A AR . WL (A 4 F A T8k I 41
TP O R T AT B PR E EEH, Ak
T AR A LR A AL B B m s & B
T PA) 2R THT P 8 2 P T BB v T B A A LA B (1 B AL R
BRI R AR R X B RS AR R AR Ak 1 i R4
FEACRICT B R DIk AR A, (HEE F GG
B LIYTERTRE = AR RS
2,12 SR REERAR L

Ky FE S AE A7 30~ 40 d AT ik 22 WL 1 42 18 s T
W, EIRETI S FEAFEA0~50 dR] S A R Bl H At
Sk, MHEEETIR . HS RS RRMSBONRRR, 7R
D EE AT 22 H B R TR
22 RS RSIAEE AT R T AVARLL

WE2wH, (E37 CHAE%4F T, A, B, C. D5
g JiE PR ) S AVIE R AZ BB S KN B8k B 7 B AR R &
4 mg KOH/g. HABFES: ES AE40K. F5 NEE3S
Ky G5 RHEIOR. HSFE M AV HEAVAE C#ix
0.2mg KOH/g. M\ X1k %, A, B. C. DSFEMIMAV



<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2014, Vol. 28, No. 01 19
R 4x

M2 B0 7B e, HARPEs40R A, R
i AV i 2 U 2 B 22 AR TS, (Hep et
PUNEAE . 5B SIBEE R LL w1, 7R A AV
& F [E FR R AR, BE SR AN A R B 2 Y R
PR IR B At Sk, U5 B S A A S AV BRI, AN — 5
SRR A U B M IE RS 2T, R, AL B,
C. DSFM40 dJSAVIL LT &Y, (HEE f AR A
BRAANRT Lo

=3
F
|

IxEmw
R
ERES
=
D:E
N

A
=

Nt
= p=--1
piiEy

&

fHiitt

o

TQTmOOw»>

o
0 5 101520253035404550556065707580
)/

2 37 CHEBRARHAVEIEE
Fig.2  Change in AV of cured meat products stored at 37 'C
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Fig.3  Change in POV of cured meat products stored at 37 C
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Fig.4 Impact of lean meat to fat ratio on AV
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