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Analysis of phosphates content in meat and meat products

BI Hui-Fang, LIU Rui, SUN Yu-Lin, LI Si-Long, WANG Jun®

(Shandong Institute for Food and Drug Control, Jinan 250101, China)

ABSTRACT: Objective To explore the content of phosphate background in raw meat. Methods Taking different
varieties of meat and meat products as research objects, the phosphate content of the national standard food was
determined by phosphate method, and the difference of phosphate content among different meat and meat products
was compared and analyzed. Results The phosphate content in meat products were 0.46~10.32 g/kg, the over-limit
ratio was 26.67%, and the phosphate content in raw meat were 1.37-6.65 g/kg, according to GB 2760-2014
phosphate limit of 5.0 g/kg in meat products, the over-limit ratio was 34.00%. Conclusion The high content of
phosphate in raw meat has a certain effect on the phosphate content of cooked meat products, which in turn leads to a
higher ratio of cooked meat products.
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Table 1 Analysis of sample repeatability test results

52 AL 1 2 3 4 5 6 7 8 9 10 FHE FRfEm2E S AP ER2ZE S
WERMEME(g/ke) 2.14 214 219 219 224 224 227 233 243 243 226 0.10 4.42%
KB EME(e/kg) 227 228 231 231 233 240 245 247 250 254 239 0.10 4.18%
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Table 2 Recoveries of samples (n=4)

FE b 24 B AJAH/ ng TR/ ug TARJE 5 /ng SRR % AERT R AR 22/ %
40 63.04 98.8 0.10
A 23.52 80 104.00 100.6 0.67
120 148.08 103.8 1.28
40 80.02 97.2 1.21
[ iR 41.14 80 122.74 102.0 1.01
120 169.78 107.2 1.14
#=3 ARAHRTPHREBRLSENEER
Table 3 Test result of phosphate content in meat and meat products
FE AL FEGL TR ¥k o AL/ (g/kg) FHIM/(g/kg) PR A LR/ %
AN 15 2.12~5.56 4.35 /
4+ 15 2.71~5.54 4.79 /
H A
X A 20 1.37~6.65 3.67 /
Bt 50 1.37~6.65 3.91 /
IR 1A o 25 1.46~10.32 3.53 12.00
14 A ik 52 0.70~9.31 3.65 20.00
PA il i PR Jga Tl 53 0.46~7.69 4.32 34.04
KR 20 1.40~7.80 5.10 58.82
it 150 0.46~10.32 4.07 26.67
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