2
20 2021, Vol. 35, No. 12 P RWESE e
j][lII < MEAT RESEARCH CHINA MEAT RESEARCH CENTER

UL BN 58 P i JU P 155 Wi

AT, ES&MF, ATEK, JRHESR o BRBIAL TR « FIAR AT
CorssAQL AR i Bl 525525000, B B8 A5 830052)

i 2 DURTEEIE EORPRE N kL, vt s PR S, A R SR I 2 T N0% . 3% 5% T%.
9%, KFMILMER], SHEHEMNTKSSE. KOWEE (water activity, a,) « FihE. WACE L2 N )
(thiobarbituric acid reactive substances, TBARs) fH. & P:EEFE%( (total volatile basic nitrogen, TVB-N) & &
pHAA SR bR AT I 8 F 45 G B VP8, RTINS EAIE G 0 A5 P SR PE I i . 25 SRR B &k
BN INE RIS, RSRRIK> SR, a,« TBARs{. TVB-N& &, pHEZH G, RS ESEMAMAINE S
EAHG . LB AT S FIa R, R 40 8 M S AL NI I 25 %, RIS 1 RS PR R T & A 3 B i R B0R 31
P, SRR

FRBER: ASIN; EALEN; WMV SRR

Effects of Sodium Chloride Concentrations on the Quality Characteristics of Cured Pigeon Meat
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Abstract: The effects of different concentrations (0%, 3%, 5%, 7% and 9%) of sodium chloride in the mardinade on the
quality characteristics of cured pigeon meat prepared from meat-type pigeons from Tarim, Xinjiang was investigated. The
quality of cured pigeon meat was evaluated in terms of its moisture content, water activity (a,,), salt content, thiobarbituric
acid reactive substances (TBARs) value, total volatile basic nitrogen (TVB-N) content, pH value and sensory evaluation. The
results showed that the water content, a,,, TBARs value, TVB-N content and pH value gradually decreased with increasing
sodium chloride concentration, and that the salt content was positively correlated with salt concentration in the marinade.
By comprehensive analysis of the various quality attributes, a sodium chloride concentration of 5% was determined as the
optimum salt concentration, and the resulting cured meat showed a lustrous surface, a compact and springy texture and good
sensory quality.
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Fig.5  Effect of sodium chloride concentration on pH value of pigeon meat
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