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Quality analysis of cured meat products in Jiangsu province in 2017
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ABSTRACT: Objective To investigate the quality of cured meat products and analyze the risk points. Methods
A total of 191 batches of cured bacon products in 13 cities of Jiangsu province were inspected by national food safety
standards, and the test data was analyzed. Results In 191 batches of cured bacon products, 3 batches of peroxide
value were unqualified, 1 batch of dehydroacetic acid and its sodium salt was unqualified, 1 batch of histamine
exceeded Shanghai standard DB 31/2004-2012 limit; and 1 batch of tyramine exceeded 1000 mg/kg with the value up
to 1150 mg/kg. Through the statistical analysis of peroxide value data by matlab, it was found that pre-packaging of
products played a certain role in delaying the rancidity of food, and the temperature had a significant influence on the
peroxide value data. Conclusion Synergistic research on various biogenic amines in meat products should be
strengthened and corresponding limits should be developed.
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H Yl (biogenic amine), JE—RAEEH & F &M
s AR TE . HUA AR TERE AR R R 2 e, ek
Ytk N B A A B A SR AR A B Y
Jiie L 2 R H8A Z R A= W i) if, 255 2 il an sk . %
Oy OB MEF R IR AL R N, L R
WGP, IR ST R . 2RI R, A
B, PEARIE A 8~40 mg BIAT AR R daE k), H
YRR, e 100 mg 25 | A2 W kJf . Linares 250
TEBA THEVE T AN b R 20 M i A SRR B, o e 2
PO B AR R il A Wl 2 14 31 1000 mg/kg
2 X A AR st R K M (O BR T AL . RS B
(P FAAN, HAth A= 0 e 1) A 2 i 200 P R 6 e 1 S LA
AV, Al i et S A N R A e R, BN 2 B4y
AR R . S Ah, ARV E i, — FE AR
TSR T, . W AR, HERE T FaEmA R
REMY . WIS T L5 RS IR SE 5% v Re A B s 5
T N-TE R ™
DRI, 0 % M0 00 R0 ]t vl A 40 e 1 % 2 )
B, T 1 0 4 M el R, M A X R o
rpAE B AT W, X A AR e 2 B LT e A ) e B
W ARAERE AL AT 2017 SEVT 751 X W8 s A 41 5
KL, A0 TASEHE I H MR, 5 A2 . m i
Gl ZKO e, e . RERE . RS RS fa S 9
PR MR S AT T W, AT T R S R A
ST, DA T R 2 R AR SR R A 2R
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AU BT SERE RS [ A 2017 4F 4 FPE, TEVLHA
A 13 AT A S 191 HER, B TFAR %I
mnAE AR AR 2, HT AR s U R AR, B

T S 3R B R A EU A b B J2E 7 i T B 2 e 7= 5 Jo o
SEAG L, BB T A PR YT Rt AR K YR R R
R REATNY . R TTE, Hh . fs e 159
ek, K. #eg 27 ks BRI MRS |
KHERS S5 B 7 &, H0FE S . FERACR AR DT 1 kg,
Hob 23 fERRGFE, 13 1ERas ke BN AT 5 A
RESE WA, AW .

22 UESEHF

H-class FiRORAHEIEIL . 2695¢ #i8cRUH (X (36
E Waters 2\ #)); Lambda 35 %8 4h4» 66 BN (£ H
Perkinelmer /A #)); Biofuge Strato = iE ¥ % & DHL(GEE
Thermofisher 23 ]); 10~100 uL. 100~1000 L #EF R 4
(& [E Eppendorf /A F]).

SV R B VB U (200 pg/mL) | LB R VS T b v
Yi(1.0 mg/mL). NERELLHIRFRUEY)FT(1.0 mg/mL)(ALTT
WS 5N ), AR B ER 6 (99.0%) . H ik — Eh R Eh
(99.44%) . B-KZ M (97.50%) . F I iR £5(98.50%) .
JE R FRER (98.0%) . PUFRFRKENE(98.9%) . WA M Eh IR Eh
(99.6%) . = fEEEEREE(99.3%) (2% Dr. Ehrenstorfer 2%
wl); WA ZHR(99.5%, 3EE Chem Service 23 l); F& i
TR E:(99.6%, HETTERI2EWIFEEE); €E(99.8%) . FHi#
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Table 1 Inspection items and inspection basis for cured meat products

=2 K363 H P 5 s e LivallpsR7S
1 WA AR ER (LAY BREN 1T GB 2760 GB 5009.33[""
2 AR S AN ER (LR R GB 2760 GB 5009.28!""
3 LA R K LB AR (LU B R 1) GB 2760"! GB 5009.28!"
4 WA 2 M (L A 2 BT GB 2760"! éﬁg@ﬂﬁa
5 MR REEL GB 2760"! GB/T 9695.6"
6 i AL (LRI GB 2730 GB 5009.227"¢

O Fh A=Wl (e . WM . Gl PR Fle. JERE

R | SRS e B £ )

%% DB 31/2004-20121"7 GB 5009.208"8155 —
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3.1 THREERER (AT AEERENIT)

e S PR 2 7 3k R AT R 2 RN I A R R R A A
TAMEMHEVERT, PIHlSR 2= A i WA RS .
AR ERAE R B SN, TR Ry P S A ] B
R, I A A A B, DN P PR B MR AT R
BT, SR PR B A R D, O PR A 7 A AR A
iE AR . GB 2760-2014 (& i & 2 E FhrdE & 5 I
fHFARAE ) B, W PR L b A TR R 1 32 B s /N
ZF 30 mg/kg. FEAT AW REIR Eh &5 A 2k P,
A, TERMAEYRERT, thaf 5 aYER bk H
A SRBORETEREARE o AT 5t 434 b AR R B Rk 75
HAGH N, Hb 106 fucRi TR, &k
55.5%, fr{E 1~5 mg/kg BIA 71 #LIR, Ltk 37.2%; RA
14 HEAL A IEFE 5~15 mg/kg, i HE 7.3%.

32 JEWHE

0 A T VA S Wb i e wE 2B Ul <1 i -4 TN B R U
e, A AR, Rk B IR I AL, B0 T R
T E TR . RIS GB 2730-2015 M2, BRREN<IS5 ¥
100 g, BHRBREN<0.5 /100 g, AWRE/MEER TR,
191 #ERA 3 HEUGS EAET B A G %, BIRAH RN
98.2%, HAP &It 17 Hk, 1| HLRKISK HIER 2.3 ¢/
100 g, #id 1.5 g/100 g BIPREAE, FIRAEH; F2 174
bk, 2 U A A 5> R 0.9 g/100 g, 1.1 g/100 g,
FEITBRE, HIE A G . FE— GO, 1 A b (e
A Th A S X AN AR A f FE AE  E  (RAn & A P A AR
IS, BT AR L B RSB IRE AR, 5
o B ORIE . VS I E . (R B Y SR AT
AR IR D&, BiE ™ MG R A5
FAPREHRIAY, REARMRRMG o nl fe 2 R AR E
2Rk, BURMEAE AR Y, AROR U S P A LR i, AR
27 Sl IR A AR

% Matlab Gl & B 1 EALE & = FE 2K
S CEAREILRS L SRR TR SRR A AT LR 2.

&2 Matlab Fit DITER
Table 2 Matlab statistical analysis results

FFe itk P {HO5%BE(5]E)
1 2 Hor 1l g 0.003
2 JENBE i 0.000
3 TR 0.000

gE IR, o E AR Rl AR B S
A 95%, P=0.000, BNfF7E @&tk 5, REIAR S Wit 2

B el AALE S L 22 A B 2, R A A | AL E
FR UL T AR R SR ER TR R 2 A M
5 BEEEN 95%, P 432 0.000 A1 0.003, ENAFAE 5
E2R, VRIS TR EH D& TR, A
Ho XA HEB B S T oAbt X . St a5 R, e
i EU T 2 7 i 1) 2ok SR (B A I 25 2R i, B R T
BT I LB AT S RGBT — 5 AR Xl T
SEHRERE T, SERLAMESITSERE
F T IRACHIX D I E R A  AR  ad R B A
ER

33 MR 6%

AR B AT AN T Z2 R I R, A R S
ECRHRTT) . LB R (DL AR T . A LR
FRAHER QIR 2 ) WAL AR, 255 A 1 Hk i
fis WA 2R R Foah#h ke R {E A 0.6 g/kg, #id GB
2760-2014 #1 0.5 g/kg BIFRA, oAb R
34 EYIRR
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W A I SR BV FH U0 B S R R TR ;. o 2B )
i 2 T 3 P A e AR E AR A o 2 e BT 15 DR A A
(35 11 B BN 2 15PN £ T8 53 BN S o= o
pH 25 R AR (AR SN2 e A W iz i) R e 2T
X HOB SRR 37 A 2, AR E A= 9 e S
Mok frE T, IS & s A Y e r PR =
il o TARKIRINE . ] SRt R T K™
MM BR 2R, LT bR DB 31/2004-2012 (&
oA AR IE BRI ) R PR S AL R <
100 mg/kg! PR

AU PR ity T AR P A, e RS 0 A e 1 H Ak 191 4,
ZMEFRUE T R R 20 mg/kg, KT 7 46 R, L
HARME . 2 3 191 HERERE P 7 FhA: o e i e
AN T 504k DXV 1 43 A A7 100, R) 0 Je A 5 £ e R R IR Ay
WL, BORAIAER b . KIS0, REMK i
F, SR 1014, K ERIK 52.9%; B0 ek R IR AR, 3t
44k, K H AN 2.1% o A A AR YR R A5 G T 1) 2L R iz,
%% DB 31/2004-2012, 4B EA4L 13, BUE
A 122 mg/kg, B 0.5%; B 100 mg/kg AYEL 14
i, HBIR 7.3%, HAA 1 HE##E R 1000 mg/kg, FUE FA
1150 mg/kg.

3 PR T A2 PR i v B LI 2 B, eI AR
BTN, (AN TR 0T e . s et It i A
FEEE RSB TR, DN IS8 0 2E e T e i B 21 AR A
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OB JHEAS: AR, 6.8%, ARG H 3 ik A KK
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Table 3 Distribution of biogenic amines in cured meat product

i H RKH 20<#<50 50<n<100 100<n
BAELKE  97.9% 1.0% 1.0% 0.0%
& B 93.2% 4.7% 1.0% 1.0%
Uit 47.1% 30.4% 13.6% 8.9%
1% iz 81.2% 9.4% 2.1% 7.3%
J7 i 68.1% 23.0% 5.8% 3.1%
LA e 81.2% 15.2% 3.1% 0.5%
4 W 96.3% 2.1% 1.0% 0.5%

I RIS e Bl T Sy 2 St PR i o L A W ik, BT
DI 2 F A At SR AR g . SR AR B HE S
P28 22 58 P 0 A7 A 1 2 R R AR W 22—, AR YA I i
BE R R B ZURE N . SN B NAE, TORH B,

AR EH, KBEEMHT RS REAE 30 mgke
DAL o e g % 5 | d o s 1 v 36 B IR, AR T 1 22 1
R VAT K00 g 1) B AR AT AR O RRvE . il bt
X2 FERBUERAR, Wik A R s, 7RI A
Ay L1 100 (EL ARG T e S R

Gt APk SR TS, KA A 49 R
b 26%, SEALE 500 mg/kg LATFIA 138 HLIK, & 72%;
500~1000 mg/kg 1 1000 mg/kg Ph FAYAA 2Lk, 5 HIY
H 1% BEBHAT — 43 Pl G e R R e . VAR S
AT I A R A — 2 Y [
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