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Effect of Apple Wood Liquid Smoke on Hunan Bacon Quality

ZHAO Bing, ZHOU Huimin, WANG Shouwei*, LI Su, ZHANG Shunliang, CHENG Xiaoyu, LI Jiapeng, QU Chao, Al Ting, XU Dian

(Beijing Key Laboratory of Meat Processing Technology, Beijing Academy of Food Sciences,

China Meat Research Center, Beijing 100068, China)

Abstract: In this study, Hunan bacons were made with apple wood liquid smoke and commercially available liquid smoke,
respectively, and their sensory quality, color, benzo (a) pyrene content and volatile flavor components were investigated.
The results showed that the bacon made with apple wood liquid smoke had a better sensory quality, the color was uniform

and stable, and no benzo (a) pyrene was detected in the meat. In the apple wood liquid smoke bacon, the content of phenolic

compounds as the main flavor compounds that could ensure good quality of Hunan bacon was 7 226.88 pg/kg.
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Table1 Criteria for sensory evaluation of Hunan bacon
faks VF o bRtk Vo
- GHE. OB B 40~50
BT apesureie, GRS AEE 2040
TR i e, A, TR 0~20

e BAEFMESE. TRk 40~50
MR mmE A Rk 20~40
O W 0 S A S B R R R 0~20

1.3.3  UR[EIHE T2 i e A A € A6 il
K CR-400 78 81 2 K6 I AN [) 00 22 2% 18 R 1 r S TR
s, e 7.
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BEATHURE o INAS TR 22 7 =X r) i v s YRR, 7E5~10 °C
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Table2 Sensory characteristics of Hunan bacon made with different
liquid smokes

— TRA A
b AT WEA MR MR

JNEEEE 44651068 4436+£1.05 39.36+0.58 41.25+0.94
JRIELR  46.59+0.37  4325+1.14  40.29+047 4231+0.81
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Table3  Color values of Hunan bacon made with different liquid
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L, MBS SR () EEECEAERHRE
T, X EH AR ER N EERS .

2.4 AN[RVIH 5 3 e M PR R T XU 5 7

RS FREHERTT BRGNS RE R KRR 5T

Table 5 Volatile flavor compounds of Hunan bacon made with

smokes
- - FRA T PrTET
ks AR R TR TR
L* 28.94+1.14 33.19+0.62 26.61+0.78 31.84+0.65
a* 10.22+0.79 11.041+0.25 11.94+0.58 12.41+0.54
b* 9.53+0.78 10.31£0.95 8.63+0.79 9.61+0.84
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Table4 Benzo (a) pyrene content of Hunan bacon made with different
liquid smokes

. Ik am EEi
B @ AR MER MR EEW

& (pg/kg) 1.02 A H A H AR H

different liquid smokes
ug/kg
. 3 o e [
Iy AR ek nn A
K 683.14 85933 27828 49748
A5 30464 47101 181.54  316.19
[ F iy 497.34 64235 17503 318.30
4- 2 H KT 977.92 15591 7.77
2,6-— FUEE R 5271 80.98 183.36
2,6- ARSI 1398.53 977.92 18248  552.89
2-F A FE-3-F RE Ky 6240  77.90
2,6- — FAU S -4- LKy 399.71 284.04
astlVN} 1397.23 1580.07 618.12 1707.14
Wk 4- B L AACH 779.75  837.16 396.15  963.82
et/ 4-7 B AACH 287.17 26505 6324  191.32
4B 5642 2249
2- U - 4- TR B K 18.10 523 15.65
ZAT & 19.96
5T & 26.75
2,6- T H-4-CHK 4899 1345 17.29
4IHTEE-2,6-—HEHERE 1789 834
2,5- AT B2 6.74 2.38 1.68 5.15
4-Z FE N2 20.98 11.93
F 44.75
K 29.71 27.85 48.18
J-3- (Q-FRMEE) TR 8.10  13.59
&S 8170 1049  15.19 0.89
Bk 1936 4731  40.26 32.15
Kk 1539 1049 1438 12.36
ek TR 11499 19526  96.16 86.50
(4= 240 1981 4424 2949 3562
s 8.47
5-Z 3 0-HE 22.76
P S T 7.53
P-IRFrRERE 1.93 0.73
Pk O — HRR RS 8.11
LH 10436 121.64 15610  111.63
. (] 1277 2205 1522 21.05
ﬂ?‘%@ A 20.87
; ¥R 10.56
B 1673 2707 951 12.16
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WL o R
oy ARk R
3B 8.41
Pid: 3 1.06
LR LB 2843 2559 1590 2991
i 1228 1677  9.68 2227
TR B 1585 6599  66.62 57.42
T TR 3.83 3.92 3.69 521
2-FIETRR e 8.20 7.50 1.31
(Z) 2- TR I 11.86 3245 2279 13.60
i 32.15
IR T 1673 1697  5.15 8.87
(2E) 2- IR . I 1008 1711
4- %I LB 6.21
2 &R 2T 47.31
(&ex/) EMZHs 10679 15553 5254 10834
6-PHATR 1 155.53
FER T 333.07
RS 529.40 45037 15843 25051
S -4-ZE MR L 56.17 1887  20.89 31.55
HEERR B 4958 1887 1071 13.78
WG LB 5745 4259
KR g 10335 132,55 274.18
»- T AR 101.53  132.55 90.63
-1 N B 831 5939 2073 19.58
e+ N 15.09

e DOIHES. BRI BRI AN B S5
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BeRtb &w18 Fh, &8 N1 459.13 pg/kg. ERAK
THE R RS AR B R AT M, SRR
7226.87 nglkg; HEIILAEWI8 Fl, &8 N337.02 pg/kg;
TR &5 B, & EN180.22 ng/kg: EEibE&M
18 fl, S8 N1 372.35 nglkg. £ 0 BORCE AS A 3L
Rty A AP0 B, &2 138.65 ng/kgs BEISAL
EWT R, & EN225.26 nglkg: MRISLE W3 B, S E
N180.82 pg/kg; FEFRAWIN2 Flt, £ 838843 pg/kg.
HE o 1128 0 T VA0 T M PR S A I e Ay Rk B 1S F,
FEANS 117.07 pglkg; BRSO Fr, &N
247.66 pg/kg; BRIALEWIZ B, EEN144.83 png/kg; M
FAAWS Fl, A EIN1000.60 pg/kg.
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