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Effects of 2 process treatments on the storage quality of dairy fan

XIAO Meng-Lin, WEI Guang-Qiang, LIAO Zi-Yu, HUANG Ai-Xiang"

(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201 China)

ABSTRACT: Objective To study the effects of pasteurization and application of preservative on the storage
quality of dairy fan. Methods Tea polyphenols and chitosan natural preservatives were used as materials.
Pasteurization and application of preservative were used to fresh-keep dairy fan, matching with vacuum packaged.
The 2 processes were compared from the 3 aspects of sensory, physical and chemical, and microorganisms. Results
When the preservation period of the vacuum packaging group (control group) reached 60 d, the color of the dairy fan
was yellowish, too acidic, and the shearing was laborious. The acid value measurement result was 3.76 mg/g, which
was significantly higher than that of the experimental group (P<0.05). The pasteurization group and the antistaling
agent group got a 105-day preservation period. The color and flavor were normal, the acid values were 3.99 and
3.78 mg/g, and the peroxide values were 1.90 and 1.87 mmol/kg, respectively. The total number of colonies was less
than 4500 CFU/g, the coliforms were negative, and the mold and yeast test results met the national standards.
Conclusion The comprehensive evaluation of sensory and physical and chemical indicators, the 2 process
treatments can extend the fresh-keeping period of dairy fans from 60 d to 105 d compared with vacuum packaging
treatment, and the fresh-keeping effect is significant. The research can provide a certain theoretical basis for the

natural preservation of dairy fans and promote the development of ethnic dairy products in Yunnan.
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Table 1 Sensory assessment criteria
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Table 2 Changes in acid value and peroxide value of dairy fan during storage
1 fi 1o S ARAE
3 A 1) /d
X HEZH S 1 S 2 PO RN SCEGA 1 S 2
0 3.029° 3.001° 3.001° 1.51° 1.50° 1.48°
15 3.086° 3.114° 3.057° 1.55° 1.57° 1.52°
30 3.226° 3.170° 3.171° 1.59%® 1.65° 1.53°
45 3.394% 3.223° 3.258° 1.68" 1.78° 1.57°
60 3.760" 3.337° 3.366° 1.86° 1.82° 1.61°
75 4.208° 3.478° 3.367¢ 1.95° 1.88* 1.66°
105 4.592° 3.992° 3.778¢ 2.32° 2.14° 1.90°
135 8.191° 6.158° 6.900° 2.85° 3.17° 2.41°

AT EARAS R B3 3R 22 5 1 3 (P<0.05).
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Fig.2 Changes in the color difference L* and b* values of the dairy fan during storage(n=3)

%3 IBMEEREPEESHTH[CFU/Lx10%)]
Table 3 Changes of total colony in dairy fan during storage [CFU/g(x10%)]

2051
S S} 1] /.
Xif B4 SEHRY 1 SERGA 2

0 15.3 0.26 8.77
15 39.1 0.27 8.36
30 19.7 0.18 7.59
45 12.6 0.09 55
60 10.4 0.04 3.1
75 8.59 0.04 0.52
105 6.38 0.07 0.45
135 2.90 0.04 0.04
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Table 4 Changes of coliform MPN value, mold and yeast during storage of dairy fan

KIGHE#E MPN {H CFU/g(x10%)

W CFU/g(x10)

FEEETE  CFU/g(x10%)

3B 1) /d

XPHREH  SeEREH 1 SCERZH 2 XPHHAH SR IR 2 X R 2H LA S 2

0 <30 <30 <30 03 0 0.2 51 L5 35

15 <30 <30 <30 0.2 0.2 0.1 68 1 3.8
30 <30 <30 <30 0.2 0 0 74 2.5 4

45 <30 <30 <30 0.3 0.1 0 87 0.5 3

60 <30 <30 <30 0 0 0 112 0 0

75 <30 <30 <30 0.1 0 0 71 1 3
105 <30 <30 <30 0.2 0 0.1 32 0 0
135 <30 <30 <30 0 0 0 1.8 0 1.7
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