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Effect of different storage temperature on determination level of volatile
basic nitrogen in pork

WANG Ao’, LING Yu-Xin, SITU Yin, LIN Han-Mei

(Guangdong Food Industry Research Institute Co.,Ltd., Guangzhou 510308, China)

ABSTRACT: Objective To explore the optimal storage temperature for pork to accurately determine the
background values of volatile base nitrogen in pork during storage. Methods Samples were made from ordinary
fresh pork sold in regular supermarkets as raw materials including Huanghuaihai black pig, southern Yunnan small
ear pig, Taihu pig, Dahua white pig, and the value of the volatile base nitrogen contents were measured at different
storage temperatures (—18, -8, 2, 12, 22 °C) after storing pork for 24, 48, 72, 96, 120 h. Results Pork was stored at
—18 °C for 120 h, and the content of volatile base nitrogen was almost same (the changes of the 4 kinds of pork were
increased by 5.1%, 5.6%, 5.5%, 4.3%). The higher the storage temperature was, the longer the storage time was, the
higher the pH value in the meat was, the higher the volatile base nitrogen content was. Conclusion When pork
samples are sealed below —18 °C, the background value of volatile basalt nitrogen in the samples can be determined
more accurately.
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Effect of different storage temperature on volatile basic
nitrogen of Huanghuaihai black pork(n=3)
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Effect of different storage temperature on volatile basic
nitrogen of Diannan small ear pork(n=3)
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Effect of different storage temperature on volatile basic
nitrogen of Tai Lake pork(n=3)
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Effect of different storage temperature on volatile basic
nitrogen of Dahua white pork(n=3)
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Fig.5 Relationship between Ph value and volatile base nitrogen in
Huanghuaihai black pork during storage
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Fig.8 Relationship between Ph value and volatile base nitrogen in
Dahua white pork during storage
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