=& TBA 53k M F NE AR S
ARy AR ZE A e B 5T

HAL X

(FPAREXFRAFEERIAFR

H E. AXHELT BN AHE TBA XL
HEw, KT EXAMFBRAST =R
#TBA Fik (ZMik, BEREFHSL
BRRBE) BTFRERH EE &L
B ZeiEAK, FLAL, BHBRA
LAHEMEIMREHTER_BRN, ¥
BB A AAMEAK, HIL, TBA AFETHT
UA BB AR B AEBRTTE >4, A
BB BB B 4% 0K 1R T RK B A AR R AR 89
Yk, E#rTBA BB 4% %55k pH
BA %, SRAEGPHANT2H, &
#5 TBA REAMME E4m (Bl
450nm) A &P 532nm g ACE
FEAAERES; TRARZRMIHEXT
28, BREAANAAET 2N, AS
HAREW TBA XEFET, Hoi#ER
Bk EHBEARERENG ¥
(P>0.05), Z@EfB EREXE T
TBA EARAM B AL R E
1, MEBASZNENLRITS,

MR R H S TBA K& ZABA; B
[N

Abstract. The effects of cured meats residual nitrite and

KA

sucrose on TBA reaction have been researched.
We also have tested their influences on TBA value
by three TBA methods used for evaluation of
cured meats lipid oxidation.We found that nitrite
could react with MDA quickly after acidification
and heat treatment,which made lower results,

However,it also could react with TBA to produce
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a steady compound,which could eliminate the ef—
fect of nitrite on absorbance,The reaction of
sucrose with TBA depends on pH. Sucrose couldn’ t
produce yellow substances to disturb the absor—
bance at 532nm if pH value was beyond 2.
Compared with distillation method and acid extraction,
directly testing with the whole sample had no
insignificant difference (P>0.05)when the samples
were added with nitrite and sucrose,
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