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Effects of Salt-Reduced Hot Pot Seasoning on the Eating Quality and Sodium and Potassium Contents of Bovine Tripe

XIONG Kexin', DAI Shuzhou', KANG Beibei', WANG Haibin'**, LIAO E', PENG Lijuan'?, ZHANG Ying'?
(1.College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan ~ 430023, China;
2.Institute of Meat Processing and Safety, Wuhan Polytechnic University, Wuhan =~ 430023, China)

Abstract: In this study, the sensory quality and shear force of bovine tripe were evaluated after instant boiling with salt-
reduced hot pot seasoning with different proportions of substitution of KCI for NaCl, and changes in the contents of salt,
sodium and potassium were examined. The results demonstrated that at all boiling times, the sensory score of bovine tripe
cooked with hot pot seasoning at a NaCl/KClI ratio of 7:3 (m/m) was the highest. For each NaCl/KCl ratio level, the shear
force increased with increasing cooking time, especially between 80 and 100 s. Similarly, the contents of salt, sodium and
potassium significantly increased with increasing cooking time. For each cooking duration, the sodium content decreased
with increasing substitution level of KCI, and the percent decrease was similar to the substitution percentage. Cooking
bovine tripe with salt-reduced hot pot seasoning could reduce sodium intake by about 30% without affecting the flavor or
eating quality of bovine tripe. It was recommended that the substitution percentage of KCl and the boiling duration of bovine
tripe be 30% and 40 s, respectively.
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Table 1  Hot pot seasoning formulations
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Table 2  Criteria for sensory evaluation of instant boiled bovine tripe
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Fig. 1  Effects of salt substitution in salt-reduced hot pot seasoning and

boiling time on sensory evaluation score of bovine tripe
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Fig.2  Effects of salt substitution in salt-reduced hot pot seasoning and

boiling time on shear force of bovine tripe
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Fig.3  Effects of salt substitution in salt-reduced hot pot seasoning and

boiling time on the salt content in bovine tripe
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Fig. 4  Effects of salt substitution in salt-reduced hot pot seasoning and

boiling time on the content of sodium in bovine tripe
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Fig.5  Effects of salt substitution in salt-reduced hot pot seasoning and

boiling time on the content of potassium in bovine tripe

[ A 8 X N AR 2 & i FE H i %, IF SE
TR A BN B T BRI, g/ O I . i 2R
A IR IR . (PEBERESEREZSHRAE)
e THE18 YU A BRMESHEERANEN
2000 mg/d, HEFENE A3 600 mg/d®". HEST A, X
A (A HREERMA (AL A, Ays A BREES
B 2 I R AR B R I (P<<0.05) o XTHRZE
Jk A i AR TR B B . S R
RN N AR T o i S48 1 T . A KCLE
GBI IIE N, 2B AR 60 s KCIE AR L fl i it
30%0, B SELEEEER, XAREERA
ERE6OsIE, Ay AMEBIK S EMIERIHEMN, 5
AMER AR, BIE RIS P4 .

3 4 #

KA T LB NS R, K KCIEAANaCl) g5
AR kR K R R, B LB RETE M K R R R R R S
M s R ORBEVRNABIY) D, R e R & S B
HIERETE. IR, HEESHEELEN. 4R
T B 0EE VT2 BE 2 2 A 1K 2k Y
MG, BER R R40 s I i, HEE
NaCl. KCUifE b7 2 31198k K o IR 22 28 A [ B (1)



46 2022, Vol. 36, No. 7
mrrs

BT

MEAT RESEARCH

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

R E Vs s BALIBT Y ) B A 22 28 i ) ) 2 K
MK, HAERZESO~100 sif B, FitAEANFYL
KRR RE G, G 58S =5 R &R T
FEKT N, 4R & a1 100 s, JRER4HA,
Ay Ay ALK BI TN B 50 TR AR b B PR,
SRR 11.07%. 17.34%. 27.58%F146.59%, B ALK
tefp) SKCUE AR Lol #2

A, EKCIEARNaCH) ik £k K 40 kL o 22 38 1) &
JiE B o 5 5 1 TR K B SRR R B A LU R 7 A 3 R
mi, AT FEH ek s K R ECR) BT ATE LR IE KR R A X
BRI R A 0D NaCLF RN o HE 77 6k 2k R ek
IKCIEEAR ELF N30% . Bk 12 Z I H] 40 s AR &
SR HE AT DL AE 9% R Rk AR 77 A M98 3R KRR ISR
SEREAE O P AL ER SE A, BRI W HEE B B AL
#4392 5} 18] 40 s Tl LRIE B A B 3 F 1K

ARV IRA T BRAEREE KRR 2 & 5 &
A R i S B S, S B LA, (HE
MRS EN LA i — PR . B4, BT EMR
KR B B AN TT B K 48 TC, T REAF7E DR B /K 5 SR 1
R N B T 1) A S A AT — R AT

EEpa N

(1] M, K62, fEHE, 45 KBRS hA Y o) A 1 - 2R
PRS2 VA L], DA IR 2458, 2011, 21(2): 363-365.

(2] ERAS, whate, VRARUK, S RRBICHREORE KUK BT R M FLE B
FHIWETCEE[T]. b E R, 2019, 44(9): 196-200.

[3] RUSMEVICHIENTONG P, MORALES C, CASTORENA G, et al.
Dictary salt-related determinants of hypertension in rural northern
Thailand[J]. International Journal of Environmental Research and
Public Health, 2021, 18(2): 377-381. DOI:10.3390/ijerph18020377.

[4] SUN Yan, WANG Hongyi, LIANG Hao, et al. A method for estimating
24-hour urinary sodium excretion by casual urine specimen in Chinese
hypertensive patients[J]. American Journal of Hypertension, 2021,
5(2): 137-138. DOI:10.1093/ajh/hpab020.

[5] BAILEY M A. Salt: ensitive hypertension and the immune system[J].
Experimental Physiology, 2020, 105(5): 204-205. DOI:10.1113/
EP088533.

[6] LUFT F C. Molecular genetics of human hypertension[J].
Current Opinion in Cardiology, 2020, 35(3): 1-6. DOI:10.1097/
HCO0.0000000000000722.

(71 PNEEEE, OBOER, bk, S5 o R O A A BRI K B JROREEC T
TEMFCI].  E R, 2021, 46(1): 128-134. DOI:10.3969/
j.issn.1000-9973.2021.01.027.

(8] KW, &5, A, 5. KEh KRR CUREEZ I X 2 0F 90 ™ i
HI[I). [ R A, 2019, 44(11): 135-136.

91  ZREY, Bmt, WA, A W NIHVE LA O B I TERE CRK
TZ0]. v E & &N, 2019, 30(4): 134-137. DOI:10.3969/
j.issn.1006-2513.2019.04.018.

[10]  HIAXTT, ZutZE, BUAEdE. wa BT e R AL B AL IR 2] &
H&meTlk, 2018, 44(8): 211-217. DOI:10.13995/j.cnki.11-1802/
ts.014916.

(1] B3T3, LR, B, & BILRSLAE TEME] WKL,
2019(8): 54-58.

[12]

[13]

[14]

[15]

[16]

(17]

(18]

[19]

[20]

(21]

(22]

(23]

[24]

(23]

(26]

(27]

(28]

[29]

(30]

(31]

CONTI-SILVA A C, ESILVAM E M P, AREAS J A G. Sensory
acceptability of raw and extruded bovine rumen protein in processed
meat products[J]. Meat Science, 2011, 88(4): 652-656. DOI:10.1016/
j.meatsci.2011.02.024.

GUO Qiaozhen, ZHANG Jing, ZHAO Shan, et al. Determination of
five alkaloids of pericarpium papaveris in hot pot broth using ultra-
performance liquid chromatography coupled to triple quadruple mass
spectrometry[J]. Food Analytical Methods, 2013, 6(2): 698-704.
DOI:10.1007/s12161-012-9479-2.

EIRI, AT, WIE, S R AR I R E0IR R B A
WEFELI]. Al TR A, 2015(17): 36-41. DOI1:10.16815/
j.cnki.11-5436/5.2015.17.007.

TR, S5 1 T v s ot v 57 A AR A L L R P
FL[D]. =M HR Aol K, 2017: 9-12.

KZEH, B35, 2k, 55 VHUE B i 2 e L R XU
A3 BT[], RIZEIESE, 2016, 30(10): 23-29. DOI1:10.15922/j.cnki.
rlyj.2016.10.005.

LI, BRHETE, T, A5 EV IR E SIS IR R[], _LigEEAE, 2019,
42(7): 440-444.

KB, wRMS, WL, S 9RER A O A B Ak R BT R I
JRLIT. o B Wk, 2017, 42(11): 175-180. DOI1:10.3969/
j.issn.1000-9973.2017.11.039.

FEE. B BERE IR A KR 52 [D]. bt R
ML ELZEBE, 2006: 39-43. DOI:10.7666/d.Y880643.

oo, SHECC, ENS, 5. AL XS i BT ) ) 5 7 A R
RIOFEM[I]. LI AR 24, 2014(3): 629-633. DOI:10.3969/
j.issn.1000-4440.2014.03.029.

B, F g, AR, AR ARG A I A A 5T D) S AL A 4
INFAFREL IS (D). B AR RN, 2005, 26(2): 49-51. DOI:10.3321/
j.issn:1002-6630.2005.02.011.

RARAR, XU % R B2 R R B BLS (AR [)]. SRR,
1991, 5(2): 2-7.

B, PMEFT, R, & nFA Ty SOk B AR R R R A R
0T B AR R S (D], R K 24, 2020(4): 21-23.
DOI:10.16535/j.cnki.dlhyxb.2020-040.

. R R L2 EAR R R KBRS S ARSI
BFFEID]. RS Ak K2, 2013: 38-39.

B, LR, BHCE, & B R L2 WKL,
2019(8): 54-58.

BN, 2P AKCRE, 1 S R X R £ PALULJR £ 4 2 1 R 4 A 1Y
SEMa[J]. A E R ML K 22, 2018, 23(5): 93-101. DOI:10.11841/
j.issn.1007-4333.2018.05.11.

BUVEEE, TR AR, XRLL, A IO B BT R (], i TR,
2017, 38(20): 166-170. DOI:10.13386/j.issn1002-0306.2017.20.030.
MARTINEZ-ALVAREZ O, BORDERIAS A J, GOMEZ-GUILLEN M C.
Sodium replacement in the cod (Gadus morhua) muscle salting
process[J]. Food Chemistry, 2005, 93(1): 125-133. DOI:10.1016/
j.foodchem.2004.10.014.

I, £AEQ, R, S AR AL B B B ARE
FEIRIE 9Tk R[], o 3 5 kL, 2012(1): 1-6. DOI1:10.11838/
sfsc.20120101.

R, AE) A, E R, 2. 7S RIKCURINaCIZL R I 98 36 i 77 %F
T B )RR M S R (D] I SRAF AT, 2018, 32(6): 22-28.
DOI:10.7506/rlyj1001-8123-201806005.

SRR, SR, FRRER. AR R AR GER SO0
BRI T [CL/IE 77 fil HEH W 52 (55 1Y+ )\ JB): 8 i o [ DRIs 2
W R T TR R O R RS TR L, 2018: 12-15.



