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Abstract: In this paper, the separation of raw chicken fat was studied by dry fractionation. The changing pattern of color difference,
melting point, peroxide value (POV) and malondialdehyde (MDA) content of raw chicken fat, liquid chicken fat and solid chicken
fat was measured under simulated fast oxidation (60 ‘C). The results showed that the average extraction efficiency of liquid chicken
fat was 67.7%, which showed the lowest lightness value (L*). Simulated fast oxidation decreased L* and markedly POV and MDA
content of chicken fat. Liquid chicken fat showed the highest increase in POV after the same storage time, while solid chicken fat
had the lowest increase in POV. In addition, MDA content of liquid chicken fat was little changed whereas the highest increase in
MDA content was observed for solid chicken fat. To sum up, chicken fat obtained by dry fractionation can meet the demands for the
development and utilization of chicken fat products.

Keywords: chicken fat; dry fractionation; heat stability; peroxide value; malondialdehyde
DOI:10.7506/rlyj1001-8123-201807010

565 TS225.2 SCHERBR GRS A E S 1001-8123 (2018) 07-0054-05
EIBE

MG, FhEUHT, e, S5 TR BRI A AR MEI]. RIZERIFSE, 2018, 32(7): 54-58. DOI:10.7506/rlyj1001-8123-
201807010. http://www.rlyj.pub

LI Peng, SUN Jingxin, WANG Baowei, et al. Storage stability of chicken fat obtained by dry fractionation[J]. Meat Research,
2018, 32(7): 54-58. DOI:10.7506/rlyj1001-8123-201807010.  http://www.rlyj.pub

SRV ARAH L, ZhAih B BT — R R 1 A ok RS, SR E SR, FKEHEMRAE
NIEBRE T EZ, PN TR O A FARAT IR, 10 HL 8 35 A AT A0 55 R A T AT IR 17 TR

WA H . 2018-03-12

FEWH: ARG AR A RFZ GOFIEHIH (SDAIT-11-11) 5 i ARE R E RN AR ABIFHE (6681301) ;
L5 “WEIHR” TH GUalEE2%  GRAAIN20151265) ; LA bRED (8 RMmED TWH (BN2016083)

HoEHEEA W (1980—) , 5, W, WL, SRR ROAE &I LS i EES] . E-mail: lipengqd @126.com

SEEEHT N P (1970—) , B, #dw, L, SRR E &5 TS i EES]. E-mail: jxsun20000@163.com




<o

P RIFAR 2018, Vol. 32, No. 7 55
FEAXRTREEFHRABL Ny —
CHINA MEAT RESEARCH CENTER MEAT RESEARCH '@, % L”i =
FVEFRBF, by v s 5 ¥ 2 AR IR I R 12 e T TDL-60CIRE BB LHl Ll =R

oAt Zh i . AN AN R R R A3 LA R R AR
(30 TS I 2 & 1 N N 150 T U A
EHMAEAFIHREY, AR T M TCE ) Z R
TE. B RS RG4S, PR I R
JEAR T REXS I T & -9, Wilghi. k. M
BRI B5E, R A3t T r R IR 2
G AR A A IR 2R W B A SRR, R IR AL A X AR
W XGRS F L R A RS RS . Xl A AR
MIAME AR AT RE PRI A SR 50 T XS i f 1) 2% 20 %
KR 27 it BRI AR 52 21 AL o

AT, OO0 3 0 T 7 3 5 mp A AN [R] 2 ) 5 3K
FIBUE AT b g T s BT R A O =X
T B FERIERR AN TIER 2 A, R B IR
W2, MR, AR Y. BEE AR Tk
IR R, T B A2 B () T 2R AR B8 20 UK
BERE, H2 R T2 @ ML s R . MRk T
SHORHEBSERE, 15 2M 7 R R, (R s R
K, FERBA, — MR, ARKEH
TONRINL) s MR T 2R O o, vk i
B, ORI A, HBOE M T NI, R IR
JRE IR LR, F Bk b R AR 15 B
RS A Ty R AR AAL, BB BRI T
PIUE AR R A T 8, DA T 2R AL RS e B 55 M0 i B ot 14 7 i AT
FRE" . BeAh, TR R R, XS] T
SR AT o DA AN F) £ I 0 R SR, 0 XS ik
BEAT PR, AT B B BA A [F R SR R XS
Pol e FeA, TR REOR A H AT i Sk R R —
Fob A 30 e Ji T8 RS AR E D 7> S IO 2B B T, AU RES
75 B0 e v 11 [ 2 X0 ek AR B BB XS, i HL
PR L EGU R,

AHFFER T3 e T 200 JEORXE M EEAT 70 B, il i
T TE AR AL AN = IR NS A T RS S XS
MGz i TR EA R E B Tr,
I3 FAS [RDIRZSRG i (1 AKRE PEAR PR, DT A e fit
TIAELAS 7 iy e FL I P 48 (BRI A 4R

1 MHS5HEk

1.1 Mk
BB WUKESR gk Rl R A IRAR: &
WERANEN & A A EEN & AL ZiE R
AIRAE; WG F @Y TR AT .
12 AR5 ®E%
HH-4%0 2 18 i K i
DHP-9052 1 HE i 55 5740

BB AT IR 2 7] 5
b EREAER A IR A T 5

Minolta CR-400¢4 24X H AKonicafs it #hk U 24t;
UV-200070 0606 JUekT (i) AR A A .
1.3 i
131 XS BT

ZHEBM RSNk, JERESOE . FREL100 g
BRI 2 N 250 mLgEpHr, K m#k 280 C, fr
FF30 min, ZJ5E T60 C/ARMPLREFLS min; K443 LT
AL L2 °C/minf) 74 21E F B IR 2220 °C PUE B,
FORFFL0 hF R 3 B 7E3 500 r/minZ& {4 F 250
20 min, 734 HH A NS R A5 XS 9
132 XG4 BCEM A

53 PR B S B0 5 SRk A T R 7 X Vil D[] 25 X
MR, ZEAR (D ~ ) HEXMRIE,

m
WA S R ER /%= 4, X 100 (D

i S I PR /% = 100% — A TG HAEHCR - (2)

s mg o B AT RS I R /g m ARG T
ARG e
133 XSyl sl e

SRR, R BAEE EFHRNE .
FERIEEME3 K, BIR3 ATAT.
134 Bl

SR, O RIEE T, IERIEB M. N
ALt I 5t R PR AR A, AN (IR S 1R 0 i e L A
60 ClEIRIGFRAEH, FEFH2 hEUREI E A S FR A7 -
13,5 O3t 2

W A DUXS ol 2 N WA AR 25 0 TG (8 4 B A4S R, SR
FEEZEACEE AT, B IEJG 2 AR RS I . VRS XS i
FE S M A (L*) . LD Ca*) M EAE
(b*) o FEAMIIEZNE R, BIK3 NPT,
1.3.6 3 i A AL E I E

o 8 A P e o S A U AR 1 U B P AT 4
18, SEM-RHXT,
1.3.7 XN R & E

P T I B 1 UL B P AT R, AR
KIFE, W EBERE TRt amd, T
532 nms KA FH L .
1.4 HdEabr

K FISPSS 19.0% A% #dfm 3k 47 77 2504, JFHZ H
P T B AT LU . BN SR IR b3 IRCPAT, 4
RIFRIR N T IME AU %



56 2018, Vol. 32, No. 7

BET P

@R

P EAFRTRRGHR PR

'@, %mi@ MEAT RESEARCH CHINA MEAT RESEARCH CENTER
2 S#RESH 23 BERBUEEAL (60 C) ST Bk E Tk

2.1 AFEPIRZEXG i FE B

®1 PG AE S MEREE

Table1l Extraction efficiency of liquid chicken fat and solid chicken fat
XGRS WA ] 45 % il
P %o 67.7+4.3" 323422

W NEFEARHE, ForEREE (P<0.05) . £2[H.

R TAT A, JFURI RS 4 3 Tk 40 3R 5 AT LAS 32 Ff
ARSNGB E S A, =3 MR ELER 4 )
N6T.7%FN32.3%, A I (14 LR 2 2 i T [ S0 7
(P<<0.05) o FTf3 3B XS M 7E =i FANEER, 5
B, T R S ITE N R XS AT TA A R 8L
56 P 15 B AS XS R0 [ S 0 i, 15500 1 R 60% F140%
SR R RIEA B TEE 250X T 65 RS T
I PRI FC A, VAR I R [ SRS I K 15 250 ) N 84.5%
M15.5% . T35 P FE R 22 S 5 DR 3G Jih 26 B 22 53
RTZEHH —ERR, (ELbRAEF RN — BT
2, LAE BRI S R E BTl e m
22 AEPRAEIGIME &

2 AFREGMEE R

Table2 Melting point of different states chicken fat
AR SRS il A [ 5 X5 9l
i i/ C 28.7040.03° 14.9540.01° 39.65+0.01°

FER2F AT RIS 5 £828.70 °C, &t Tk
O3B TR AS X A 5oR14.95 °C, BT JEOREXS I
(P<<0.05) ; [FINT, FTF3 SIS S R39.65 C,
ZE TR (P<0.05) , =FH4A S K] SRk
DN AS XG < SRR XS g < [E A G . BEFTER I AR
W& SRR A B R R, AR TR & bk e
WA AR e, NG I R R s R
PR B2 1O i T vk 4 4R X I vk R AT T R B
a3 $ A5 B 1 (] 25 X g R0 AS 3G 9 43 Sl A A 42.15% Al
26.66% (11 S VRN AR 5 TR IR A 351 25 X yoh AN 2S5 XS 9 op
I3 E A 54.23%F169.57 % () AN TLFD g 7 R, T A
LIS V1 PR i I TR 2EL i AR A T [ 2 X i R VRS T 2
M), F AT AL, X g Rb e RN I R A R B R R
M) X 78 PRI A 2 0k 0 3 S5 15 B A I v T T A R
R AR P WAS XS i, ] 25 3 9 7T DA g 72 R il B
N G () Rk, (H AR B R A R E N TSR S
925 FH RS TR S 77 i 1T 8 I 75 0 0 B8 1] 45 3 i 20 AT oA 7
RS, DA S IR v BN 3 0 3 0 Zh ek R
A X v AAE RS s s IR . ez, @it
T2 B2 AT B I RGO TOXS AE F YE R, R
F+ 73 3k R0 P AR A e

231 SR EEARL

X T B A 7 AR AN L R s 5 kA
Ak, AR, [FIRHERS R AR, S8
ol TR, BRI, ARSI P EA M, AR R
PRI B A LA TR o D AREARLAS [R5 R v i
AR RS DL, KSR B AE60 CE R AR A T I
—ERS ], XEASFPRZS XS FIL* . a* FIb*BEAT I

®3  BEHRERL (60 C) FETARRRESMML R

Table3  Changes in L* of chicken fat in different states at 60 C
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Fig.1  Changes in POV of chicken fat in different states at 60 C
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Fig.2  Changes in MDA content of chicken fat in different states at 60 'C
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