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ABSTRACT: Objective To compare the effects of catechin, rosmarinic acid and tea polyphenols with different
amounts (0.075, 0.15 and 0.3 g/kg) on the physical and chemical properties such as peroxide value, total number of
colonies, pH, moisture content, texture, color of Chinese cured meat. Methods The pH, moisture content, peroxide
value, and total number of colonies of Chinese cured meat were determined in accordance with the national standard.
The texture and color of Chinese cured meat were determined with reference to the literature method. Results The
antioxidant activity of 0.15 g/kg rosmarinic acid, 0.3 g/kg rosmarinic acid and 0.15 g/kg catechin groups were the
best, 0.075 g/kg tea polyphenol treatment group had the best bacteriostatic effect. The moisture content of 0.075 g/kg
catechin treatment group was the highest, the L* and a* values of 0.075 g/kg catechin treatment group were the

maximum. Conclusion The addition of 3 kinds of natural antioxidants can slow down the oxidation of fat in
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Chinese cured meat, have obvious antibacterial effect, and have a positive effect on the moisture content, color and

texture of Chinese cured meat, which improves the product quality to a certain extent.

KEY WORDS: Chinese cured meat; catechin; rosmarinic acid; tea polyphenols
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Fig.1 Effects of natural antioxidants with different dosage on pH of
Chinese cured meat (n=3)
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Fig.2 Effects of natural antioxidants with different dosage on
moisture content of Chinese cured meat (n=6)
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Fig.3 Effects of natural antioxidants with different dosage on POV
of Chinese cured meat (N=3)
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Table 1 Effects of natural antioxidants with different dosage on colour parameters of Chinese cured meat (n=6)

Eistan
pisLiypay
L* a* h*

X} HEZH 47.23+2.18" 4.53+0.34° 10.33+0.38"
0.075 g/kg JLEE 62.06+1.05° 18.20+2.22° 15.75+2.04°
0.15 g/kg JLAEE 52.40+1.07° 11.51+0.97° 15.42+0.56"

0.3 g/kg JLASHE 59.50+0.97" 8.95+0.34¢ 12.13+0.60**

0.075 g/kg EFER 53.37+1.24°
0.15 g/kg HIEFR 58.88+1.14¢

0.3 g/kg HEFER 61.61+0.81%

0.075 g/kg ZXZ W 54.58+2.08¢
0.15 g/kg A< £ 59.38+2.30"

0.3 g/kg KL 59.10+1.11¢

10.46+1.98% 10.67+0.93%

8.67+0.38¢ 12.90+0.15%
4.99+0.34* 11.37+0.29%
9.93+0.77% 13.25+1.87%
5.09+1.03" 13.55+1.78%
5.64+1.16° 12.9441.51%

T RPFGIARFRE, FoR2%ES BEEP<0.05), .
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Table 2 Effects of natural antioxidants with different dosage on texture of Chinese cured meat (n=6)
) Eistin
ATy =X )
i i /g Fk/mm R4 NI /mJ
X e 2 9597.976+247.060° 0.437+0.024% 0.584+0.046" 1932.652+24.839°
0.075 g/kg JLASE 7615.829+185.881° 0.373+0.017° 0.399+0.074° 1238.365+47.966"
0.15 g/kg ILFKE 8009.143+133.413%¢ 0.404+0.026™ 0.556+0.111% 1443.330+59.967¢
0.3 g/kg JLAE 8478.638+171.565° 0.452+0.017* 0.407+0.061° 1749.562+30.766°
0.075 g/kg HEF]R 7955.759+33.796° 0.370+0.037° 0.449+0.059" 1506.462+68.520%

0.15 g/kg PRIEFFR 7927.218+99.861°

0.37040.057"

0.565+0.015" 1305.370+64.343°

0.3 g/kg HIETFIR 8201.062+59.023¢ 0.382+0.006° 0.464+0.087% 1585.245+76.809'
0.075 g/kg X £ 9094.913+84.993" 0.387+0.013° 0.372+0.024° 1290.255+18.861°

0.15 g/kg AL £ 7819.147+28.514%

0.3 g/kg XL W 8463.180+110.903¢

0.383+0.063"

0.449+0.052%

0.430+0.070° 1618.707+43.322¢

AT A 0 T O AR T A DGR,
ARES I AN TS RN B0 A B S R L RO
SEMEA 225 AW AR NS T, BERr e
HE(BY%)E R, 42 FARIENETAT A, /K43 St IREO. 40, R
PR RO A R IR, L B 2 T RE A A i A
AR
2.7 RAMENTIRMESERPZIERERLYE
o

Rt T RIRGUAH SN pHL K75
SEHRPRZ B E R, AT Pearson AHEMESMHT T i,
ST LR R | R I IR K2R 2 W R U S i A A5
FRAISRHE, SR 3~5,

0.469:£0.045° 1197.232+17.191°
_, 400 = JLEX
= R ER
2350 a —— 2R EB
@)
2300
:
2250 |
3%
2.00 A ' - -
OCH4)  0.075 0.15 03
RIRGLEAFN BN/ (g/kg)

Pl 4 ASTRIEAS IR SR AR S8 A X M PRI T 7 A B2 ] (n=6)
Fig.4 Effects of natural antioxidants with different dosage on total
bacterial count of Chinese cured meat (N=6)
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Table 3 Correlation analysis of catechin supplemental amount and various indexes in Chinese cured meat

Bz LRI &= pH K43 POV L* a* T V& BB
LA R I 1 0.404 -0.297 —0.832%* 0.504 0.048 -0.318 —0.823%*

pH 1 —0.489 0.095 -0.029 —0.607* 0.565 0.128

Ko 1 0.239 0.661* 0.835%* —0.606* 0.217
POV 1 -0.377 -0.251 0.566 0.980%**

L* 1 0.756** —0.746%* -0.378

a* 1 —0.909** -0.263

103 1 0.565

[EF2 3584 1

e FHROR B AE(P<0.05); R B MK (P<0.01), FIf.
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FAHI(P<0.05), B 57Kk 43 it i 2 A DG (P<0.05), 5
LB A a* (B B 3 771 A1 5(P<0.01), POV {85 B4 BEUR
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M1 4 WA, SRIEFBRIS NG 5K 0 & E . LMERE
S (P<0.01), 5 POV fHMK & & 7 HHXK(P<0.01). pH 5
a* {H i 25 1 AE DG (P<0.01), SR | TRV SO I 5 A G
(P<0.01), K/ 5 POV B Tl 5 A I 3 11 AH 5 (P<0.01),
5 LA W 52 A 5 (P<0.01), 55 7% B ¥ UM 6
(P<0.05). POV Y L3 FiM&(P<0.01), A
T 75 BB 3 A S (P<0.01) 0 L*E 5 A BE AR (5 3% fAAH o¢

(P<0.01), a*{E 55 A% B | B 7 SB35 11 AH 5 (P<0.05), B
5 V8 B B0 B 2 A 5 (P<0.01)6

& 5 A, ZXZEBNAINEYS pH. POV i 3 i AH
K(P<0.01), 15 L*{EM B AHIE(P<0.01), 5T i 2 A
X(P<0.05), pH 5 POV {A . B i B 4 (P<0.05), 5 L*
A% (2 25 A 56 (P<0.01) o K433 1 5 08 B g 3% 61 A G
(P<0.05). POV H 5 L*E & AIHEP<0.01), SHEE
KB 25 A DG (P<0.05) o L5 1 A Jib 2 671 AH OG.(P<0.01),
5T RSB AR DR (P<0.05) 0 a*{E -5 B 7 R B i 6 A
*:(P<0.05),

ZE LR, JLASER . R IEF RS R 2 WA R3S it
Xof Jits A B AL T A AN R VR BB — R R, HLAS R AR A
FEAE— 8 PG

F4 REBHAMESER P ZIEROEXMEST
Table 4 Correlation analysis of rosmarinic acid supplemental amount and various indexes in Chinese cured meat
TR L TR pH KA T i POV L* a* i i LR IR
PRI RSN 1 0.058 0.803** —0.782%* 0.920%* —0.154 —0.565 -0.371
pH 1 -0.313 0.545 -0.220 —0.953%*  0.756%* 0.769%*
K53 1 —0.887%* 0.861%* 0.233 —0.790%** —0.655*%
POV 1 ~0.906** 0.445 0.940%* 0.724%*
L* 1 0.137 —0.750%* 0.479
a* 1 ~0.663* —0.674*
fifi 7 1 0.825%*
7% A 1

x5 FRLEEFMESERSSEREX DR
Table 5 Correlation analysis of tea polyphenol supplemental amount and various indexes in Chinese cured meat

EfE KLU pH K POV L* a* 1053 R I58
KW 1 —0.919%* 0.048 —0.817%* 0.792% -0.107  —0.653* -0.292
pH 1 —-0.103 0.652* —0.719%* 0.208 0.692* 0.252
Koy 1 0.333 0.296 -0.457  -0.595* -0.029
POV 1 —0.767** —0.451 0.492 0.663*
L* 1 0.109 —0.864%** 0.635*

a* 1 0.166 —0.639*
a5 1 0.558

[RS8
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