54 2020, Vol.41, No.12 STt kE2 XML

ARG LA R R ORI 6 AL
nn)ﬁﬁ@ ILJ

FIEZEY, EH, D0E, BRHEE, AP, BEU, DwE’
QL TR Rkl 5 & TR, b HE¥E 056021
2N MR AR AR, W B S 453003; 3.EZFERIN LA AL A, R B2 453003)

i B NITRACAR PG, R S S 2 A LA RE R 3 7 B ARE I, W T UG T4 P R R K 7 AR
Jis B K. HHRRG . AR DUSE VRN AR . S5 SRR SRS A TSR K I A 4 B A TS I A
PERR AR AL I B FIRE G P, O O PR R AR D & . B SETRE I 3, ARG ALREK ). R
e RN FEAE 3G nif ey . AR AT 4G I B S RV I I A R AR P I, (R R
BIRINE 3%, HAFEEMERE A KGR, SR REIRINE 2%, HEETS (74.02£1.04) 5Xf
T4l (75.9240.85) FfEin, HERAEZE (P>005) . FWESAEFHRER, SO0%E, RI2%INSERBLS
TRFLACRE A 50 AR 1 FBE P 0 TR AL S R B o

RKEER: ERE; WA KGR W

Effect of Apple Pomace Combined with Pre-emulsified Rice Oil on the Quality of Low-Fat Pork Meatballs
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Abstract: In order to develop low-fat meat products, the effect of partially replacing pork back fat with apple pomace
combined with pre-emulsified sesame oil on the water holding/oil binding capacity, color, texture profile analysis (TPA),
fat content, dynamic rheology, and sensory properties of pork meatballs was examined. The results showed that partial
replacement of pork back fat with apple pomace combined with pre-emulsified sesame oil increased the hardness and
chewiness, and reduced the crude fat content of meatballs. An ascending trend in the water holding/oil binding capacity
and yellowness (b* value) was observed with increasing level of apple pomace. The rheological analysis demonstrated
that the storage modulus G’ progressively increased with increasing level of apple pomace. However, both a* value and
sensory evaluation score increased firstly and then decreased with increasing level of apple pomace up to 3%. The sensory
score of the sample with 2% apple pomace was closest to the control meatballs, 74.02 + 1.04 versus 75.92 + 0.85, without
any significant difference between them (P > 0.05). From an economic perspective, 2% apple pomace combined with pre-
emulsified sesame oil was determine to be optimum for partially replacing pork back fat in meatballs.
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Tablel Formulation of pork meatballs with apple pomace
possl CK PH PL  PL+1 PL+2 PL+3
I RIg 50 50 50 50 50 50
RS 30 20 10 10 10 10
vkoK/g 20 20 30 29 28 27
FLALFERK /g 0 10 10 10 10 10
R/ 0 0 0 1 2 3
thig 15 15 15 15 15 15
B /g 0.5 0.5 0.5 0.5 0.5 0.5
Bilg 0.5 0.5 0.5 0.5 0.4 0.3
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Table2 Criteria for sensory evaluation of pork meathalls with
apple pomace (z = 12)
TiH PP AR [y
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305 MRS SR, LRI . A0l 1120
e, EE . Y, B 1~10
A W EAT IR AR, AR, BRI 15~20
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o FE s, 2Rt 15~20
v @B AR 1015
HAt A, BFEARY 5~10
. VI EC% 6 —, Ami 14039l 21~30
(30 VIR —, AR 11~20
DI L EOHRS , RTL 1~10
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Fig.1  Effect of apple pomace on water-holding and fat-binding
capacity of meatballs
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Table3 Effect of apple pomace on TPA parameters of meatballs

piss T /g bk BERIE HH g

CK 685261115 0.9040.02"  0.774£0.02°  2.61+0.07°
PH  785.76+23.11" 0.954+0.06  0.76+£0.01°  3.43+0.26"
PL  622.87456.95° 0.9640.01°  0.76+0.01°  2.0640.02°
PH+1 6613744428 096+0.07°  0.71+£0.01*  22440.23°
PH+2 753.33430.01° 0.91£0.01°  0.7140.01° 2.2840.08°
PH+3 856.844+76.51" 0.87+£0.04*  0.69£0.01°  2.56+0.05
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Table4 Effect of apple pomace on color of meatballs

osiil L* a* b*
CK 69.15+0.38° 3.8440.06 13.9140.25°
PH 72.73+£0.59" 3.4140.07° 15.29+0.38°
PL 74.99+1.71" 3.0540.16" 15.83+0.44°
PH+1 69.72+1.15° 3.7240.16° 15.93+0.46"
PH+2 67.33+£1.20° 4.08+0.15" 16.48+0.46°
PH+3 69.55+1.93° 3.7940.08" 17.3140.11°
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Fig.2  Effect of apple pomace on crude fat content of meatballs
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Fig.3  Effect of apple pomace on G’ of meatballs
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Table 5 Effect of apple pomace on sensory evaluation of meatballs
Js & AU iR ikl AV
CK  22.174072°  13.924090° 15.174£0.72° 24.67+£1.07° 75924085
PH 23.67+0.63"  16.00+£0.89" 1592+£1.00° 2533+1.54°  80.924+2.62"
PL 21334074 15754087 14424079 17.9241.02°  69.4241.12°
PL+1  21.75£087 1450£0.67° 1408+1.16" 19754087  70.08+0.89°
PL+2  22.08+131° 14924067 1425+1.14° 22674088  74.0241.04°
PL+3 20581038 146742098  13.174094° 18254087 6667143
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