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Extensive Utilization of Tea-polyphenol in Meat Industry

LIU Qian!, LI Xin?
(1. College of Food Science, Northeast Agricultural University, Harbin 150030, China;
2. Harbin Shunda Industrial Development Co., Ltd. Harbin 150070, China)

Abstract: This article introduced the anti-oxidizing and bacteriostasis mechanism and constitute ,

property , safety of Tea-polyphenol and summarized its application of meat products. And its potential

applications were also introduced, paved the way for full of it.

Key words: Tea-polyphenol; meat product; application

hmES%E, TS202.3  XEkkRiREG: B

0 37

WA RECETRES, BER, BEXC
BRI R HARBNB AR, XEERA
FRBEANIEAMHEMERN. BHEL—F
EHREEWSIR, Z—FEE LA RMEHRAR
St XEREREMEMR RS LTI E S
B B KR, b Tk & &% R R % BB
WREOfEE, DMFARLOEHELREFE
Ery. BB kSRR B B a2 R
AN, ATABHHELR (BHA, BHT,
PG %) RAMBRMRSE/LED. B, dTER
BEABRBEMRAANOEhRREFE—EN
BERE, Nl EHERRZR FHoEs2, §
HWRAGEAFENETE, KARFAERDE
RIFEMFN—KHBE, EMREHRATLEMLN

A3 8 ¥g. 20080819

fek A D H(1081-), B, WEHTE, SFEFANZAF, E-mall: beetleiu@yeah net, Tel: 15045052034

2008 A 412884118 M

XE4E.1001-8123(2008)12-0075-03

EXE®. o - EFH. XWE P RURPUIS MR
%%, ENBA—EWHEEYE, BRAERXE
MREMNPIZLHE.

BRIERE, RANEACHESHRRAETZ
b RELEREH, EXREBETRFRBET
B, X£BNECSARRELRNM R,
Mfih#EMERSTUPRREHOE T REN
. AXFTERFEMOTEMEEURIE
WAL WP AETRENER, LABHELR
ERAXTEMRR.

1 REBMAAL. WENEUREENH

1.1 FSBmHUALHLE MW EHLEE
HpmiEPEE—ENRFEN®R, £A5




g

&zHD 76

FldBhreaithEaient, nErLnE
MRBMAH, EHAEHEEREREWR, R
AN ESELYEL, PHBRADELSE
ARIAKEEEST, MBS T HARHBB G R,
F—FH, ZEMLALRENEHRBRTEER Y.
BRGNS, ERamE,. E44RETURES
=1 R

XeMNANEWERTERR > Fhmm
BE, XEBOTHHURLEBBRETEEARY
FHMEEXAELEEES, KB AN ERE
WA EEAREERKES, FEHSEARY
B xHEAEAERELXEAMERE. hArm
ZA6IFRERSE, FEM 19 MHEKRM 124
RELAFMAFHFMEER, KMERHISKE
SEMRK. XLMMMENB/NIHIKREMIC)—
BIABTREEER, FRSPE LALLM E
W e XEBHHRE. NEFRFE. DITRH
MERRARATEE) A& £ %0, KMIC Bk
#1it 1000mg/ kg, K HHEBCRERI MIC K2
400-500mg/ kg, xR BMFHAE LA H0H
ERMEBBIMBIFED.
1.2 %5BHEERRK

#£®(Tea polyphenol, {EFRTP) RFrHHY
FEH, XHRFAT, FER. ZER, 244+
EMAPRAERKR T, GFH, ZEMEERE,
HEETFEMIS% ~25%, ML RH LR T B
SELEMWEEN, HERBE, AATEN6% AR
ZHRBEARBHAEY, FLEHUNSELAE
R, —BREBKEXETES. RELLLEHMHTE,
REMEBUTILFRY . ILEE, BEREX, &
REBMIEBRRS, AHKEBMERN60%~80%,
EEHHHEBATEN12% ~24% ; EFEEH
Bk, TERKMBAKFX, SEHEHTFEN
3% ~4% TAELES, WRE I RREREE, B8
EAERLEFR, EHFLEARLETHRYI2% ~
3%, EEEH0.0% A4, BEEEmMELE, O &
HEXHTES% £

KEMARKEERBANKBRIACTE
BBy RS A dh, M RE, BHEW, A REH,
BisFAkRTE, 2B, AM. CMCEREEILE
#l, fhis Fiig, BAETEE. %283 RmEK
BE, ML THEMLBE. FEBKERNYDH
BEAH3.0-4.0, XML lR, BNIMEER
MHEEMMatEE. DatEt, REEEH.
Ames iK%, MREEHETRE. MERKESE

BENERTTHEHE, £HRUPZATTEAR
RW, FEmR—FHEHRE. TAER. Z2%
REFRIRRE WA, HA&RDAFMMHEREINE
SHEFNMER. B, XLEBPREZEREM,
WIRESR S RRIK, S BRIE, TAES
Yo, DASROFE&RDE MG DERE,

2 FEMAALIUPHEA

2.1 ¥smESMBREALDEIN A

PLEMF T &M &SR REFRRF
BEREERH. BRioRNENRANE ZRATR
I, (X E A R — e EE, REE
BEIBEFERBREDR. BRERECHGTTES
BRI E L ERANE, SRERTH, X2
B EmAARFNRALER, KRALIEREE
EEREARS, ML BRE A 100mg/ kg Bf,65C
ik 3d MR MELIFIRN 25% , ZELBIERK
B 200mg/kg B, 3d BHYINHIE S 53%, ZFHEME
F B 300mg/ kg B, 3d BHOAIHIE A 57%,
2.2 REBERER &P H R A

e B ) o R — B BT SR AR A D L R
ZMMEE., BEKFLIESD, BESREREY
HIREHC, A “WaW” ok, IRIRR, XSHEH
RNgMr b sy, MR ARSANEAIR
IR ISR, BEEMN AGREAENWR,
"ETRAME. EAZANVIRATRKRER L8
HEBUEITEEALTE, Tk a8 B H1F AR,
EARBNENEENESBHIEMEH0.05%, M
FLZEANVRRRE, e kBRIERHNRE
BEREXLE, 9 A RETEEHGIR
HA21%~29% , N ZREA AR Y 52% ~68%, A
GBEXHE, EEMELER, MEskE, FKA4ET,
Mt BANNELRE, EENELER, ARk,
JH 25 0 PR R 4R 5 1 ok B8 ST RE 410 ) T B R 2 Y
FER, Ml A 20. 2%, iR @ kKBROER G
RSNV RARNO . 1% KI5 SBERA
B, REFRILERYY. SEMETHE, HEARE RIFH
REEEH,
2.3 FEBELSIuRE RN A

RET A, AE—MEFRFENRR. BTH
HEREBWE SRR, FHASERRE, A4
Yk, CHEMBHEEREE, FRLVRA S WM Ewm3
EimreERFRARFEL, 2GR EENE
W, MBRERERER, EEEET, AFHAREE
KhE, FRE 16 CTHE 1d %5 15 1%, 21 CH

2008 X 12 ME R 118 K




A 2 B 5

¥ 700 £%, 27 CHETE 3000 £, 7£ 4 CH#H I
1d %5H 2 &3, R PR =5 Tk
HHELIT, FPHMBRSEXHERERTLURE
SMRRIZREFHAFS 5—10min, SHEHWHEE
ZFAHRRE, TTHDUH R ELE K, Ml
BEMEEFPIEER. oA FERER, 225
RS GRERTREBRER,

BRIHEMmEAMETERREN. SER
MEHE, AHRLRAHER,. BSH, BEE™
BUTEETDARKEHEEERNE HREHET
HHLE, ERR(LSRATOAMES) F240
WA 0 ~4°C, HERENT., REMFEEL RS
RARIFO ~4 CHIAEEER"Y, BHMBERAR
¥, TR, BREEE, SKRFE, FHHERE, E
TR, FlHEZES, HRAHAERBEROER.

1B e 48 #0340 o 2% T 48 A5 B9 1) B — B R PR Il
HAKEE EROREERNE 22—, Hifitnf
HERAHAMGRRY, RIFRFVEETRE, KAHY
ABFREBRE, HRREAFE, BRoM
TTRENHE., RAEENCESHSRHH 5
BINXEE. XEH+L- PO, KL+ R
BRI D EER N, KPR 2/ + TRENRE
HRBE, ZATEASOENSAS AT 18d
B, BESEMRFERICKF(2.18log cfu/g),
MAMCENEZELLCBELIRELI X 2ER
(6.0log cfu/g) , #HMBHEFEHLABRHALLN R
HPBREHER 3-9d,

3 EZIMHNRAMRRE

LAEEHNFRECHRIBF R EMNEBERE
b, EXARGRTHE, . LARGETRE, AR
TBARS k#, #/K N TR, pH ERHE, HRIEIGE
BARMEHBRERETRS, IEXLHEHKNL
FEMBETRERFNRELED, TE—E&
BB XERARRE, HEEAHSTHERE
FTERBORE.

PEAHRE EBERKHEN =R —, ZH TR
+HEE., CEHEFTBITENKEREK. B
M, REAHMEER, BRIl P2EERF
Fx. mMRFHER, FRRAREMN - ZLH
FRRHFHERIE. ARBEAFBRESHBERE
HAM%EEEOHE, FREEHGWE., L0E
ERE—RIAFRITMFREERNAESR. K8,
RS &, AOURTLAA R B A R (8 B 4 5Tl
fEAMLEEHERNSFARMERNERT .

2008 A B 12 MR B 118 M

HEEAMNHSENEERE, ¥EFATRNE
SRR K R T B IR, 3% 2 By R AR BL R AL 7 P )
TREHEAEFMRRETR.

SEUM

[1] Kong B H, Xiong Y L. Antioxidant activity of zein
hydrolysates in a liposome system and the possible mode
of action [J].Journal of Agricultural and Food Chemistry,
2006,54,6059—-6068.

[2] Kim S K,Kim Y T, Byun H G, et al. Isolation and
characterization of antioxidative peptides from gelatin
hydrolysate of alaska pollack skin[J].Journal of Agricul—
tural and Food Chemistry,2001,49,1984—1989,

[3] Lertittikul W, Benjakul S,Tanaka M,Characteristics and

antioxidative activity of maillard reaction products form

a porcine plasma protein—glucose model system as influ—

enced by pH[J].Food Chemistry,2007,100,669—677,

7. R FMHAFARAARMN[JI]. FEE,
1989,6,46.
RE. XSBNBERAFRI]. FPHEFEFR,
2003,26(8),501~502,
BIIT, BLZE. RERAEREMRL AR
ey A]. wNER& S K8, 2001(3),6-10.
[7] Zeng L, Zhang Y J. The functional properties and
application of tea polyphenol[J].Journal of Zhengzhou
Institute of Technology,2002,23(2),90~94,100,
(8] #£8.4. X 38H(TPE)- RARALMNARSTH
AR FEAMSLL,1096(1),34-35.
BEHR, F. R30I AEHARAAR
[J). &sadtaE, 2001 ,22(11), 27,
[10] ®AF. 3B RAANERGHFLEN]. £E
A4,2003,(12),53~54,

[11] AEZL, F4h. X S AMRASTENEEEH
HRERI]. R EAF,1097,(1).

[12] Ry th, JXAE. F583REAH SR AMAER
WA R[J]. £ T, 1999,(8),33~34.

[13] %4, F£F. HBA, F LELLLARK

A+ ARERRGYR[J]) . £24%,

2006,(1),240—-246,

EE. FramIEASHARIM]. A5 H0K

#,d7,2007,40—41,

(18] 4k, AL, BFE. F XAGEMNAAN

FRARSFHEAN]. kR E xa 1y, 2004
(8),107—~112,

(9]

[14]

WIECYLED



