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Effect of Banana Peel Flavonoids-Propionic Acid Mixtures on Pork Preservation

GU Cai-gin, ZHU Dong-xue, QIU Wen-ting, LAI Jian-ping, LIU Peng, LIN Jin-ying, ZENG Qing-zhu
(School of Chemistry and Chemical Engineering, Guangzhou University, Guangzhou 510006, China)

Abstract : Banana peel flavonoids and propionic acid were mixed at different ratios and then diluted into different final
concentrations, before being applied to soak fresh pork. Sensory evaluation and physiochemical determination was performed
on treated pork during storage at ambient temperature. The 1:1 mixture of banana peel flavonoids and propionic acid at the
concentration of 1.5% provided optimum preservation of pork, resulting in a shelf-life of 3 d compared with 1 d for the control.
Moreover, pH, total volatile basic nitrogen (TVB-N) content and H:S generation showed a significant decrease in the treated pork
when compared with the control, suggesting that banana peel flavonoids-propionic acid mixtures can preserve fresh pork at

ambient temperature.
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Table 1 Changes of odor and touch of fresh pork treated by different

ratios of banana peel flavonoids-propionic acid mixtures during
storage at ambient temperature
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Table 2 Changes of odor and touch of fresh pork treated by different
concentrations of banana peel flavonoids-propionic acid mixtures
during storage at ambient temperature
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Table 3 Changes of various sensory characteristics and comprehensive
evaluation thereof resh pork treated by 1:1 banana peel flavonoids-
propionic acid mixture at the concentration of 1.5% during storage at
ambient temperature
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Fig.1 Changes of pH of fresh pork with and without 1:1 banana peel
flavonoids-propionic acid mixture at the concentration of 1.5% during
storage at ambient temperature
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Table 4 H-S generation in fresh pork with and without 1:1 banana
peel flavonoids-propionic acid mixture at the concentration of 1.5%

during storage at ambient temperature
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Fig.2 Changes of TVB-N of fresh pork with and without 1:1 banana
peel flavonoids-propionic acid mixture at the concentration of 1.5%
during storage at ambient temperature
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