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Application of allyl isothiocyanate in pork preservation
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ABSTRACT: Objective To study the application of allyl isothiocyanate in pork preservation. Methods During
the preservation process, cold fresh meat was treated with allyl isothiocyanate volatility. After the chilled fresh pork
was treated with allyl isothiocyanate and its microcapsule, 5 physical and chemical indexes (pH value, water loss rate,
volatile base nitrogen value, thiobarbituric acid value and total number of colonies) were measured to detect the
changes of chilled fresh pork during storage. Results The shelf life of the cold fresh meat treated with allyl cyanate
was longer than that of the blank control group and the microencapsulated group without allyl isothiocyanate, which
could extend the shelf life of the cold fresh meat to 10 d. Conclusion Allyl isothiocyanate can extend the shelf life
of chilled fresh meat.
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B 1 Vb bR 2R R
Fig.l Chilling fresh pork preservation experiment of AITC
microcapsules
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2.2.4 2-FAX &b -% R {f (the 2-thiobarbituric acid value,
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Fig.2 Result of pH values (n=3)
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Fig.3 Result of water loss ratio of pork during storage (n=3)
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Fig.4 Result of TBA value (n=3)
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Fig.5 Result of TVB-N value (n=3)
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