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Abstract: Objective: The effect of the process on the oxidation of fat and the change of fatty acid content in the process of

making braised pork was studied. Methods: The three kinds of braised pork meats from Shanghai local, Hunan Mao and

Northeast traditional were studied, and the different time in the cooking process raw meat, stew 0,30,60,90 min sampling

points were used to analyze the changes of fat oxidation and fatty acid content in the fat layers of three braised pork meats.

Results: The fat content of the fat layer decreased significantly during the production of three kinds of braised pork p <0.05 .

The stewing temperature has a significant effect on the fat contentPOV reached the peak level after stewing for 30 min followed

by a decline,while TBARS increased gradually p <0.05 .Linoleic acid C18 2 ,oleic acid C18 1 ,palmitic acid C16 O ,

and stearic acid CI8 O were the primary fatty acids in the pork belly fat, these fatty acids account for more than 90% of total

fatty acids,the content of oleic acid CI8 2 significantly decreased, MUFA content rose. Conclusion: The fat content of the

three Kkinds of braised pork production projects,the moderate oxidation of fat and the composition of fatty acid components have

changed.The braised process has a great influence on the changes of fat oxidation and fatty acid content.
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Table 1 Change in fatty acid composition during processing of stewed pork belly in Mao red braised pork (%6 )

RE % A B
Ci12 0 0.09 +0.00a 0.08 +0.00a
C14 0 1.54+0.05b 1.60+0.02h
Ci15 0 0.04 +£0.01a 0.03 +0.00h
ci6 | 2.69+0.11h 2.68 +0.05bh
C16 0 22.88 +0.29* 23.19 +0.12a
C17 0 0.44+0.02a 0.39+0.00h
C18 3 0.04 +£0.01a 0.03 +0.0081
C18 2 7.46 1 1.08: 712 £ LN
ci18 | 47.70 £1.117~ 47.73 £0.38*b
C18 0 13.97 +0.05* 14.15 +0.2(r
C19 | 0.03 +0.00¢ 0.03 +0.00¢c
C19 0 0.09+0.001 0.08 +0.01h
C20 4 0.32 £0.031 0.27 +0.01"
C20 3 0.22 +£0.01a 0.18 +0.01h
C20 2 0.82+0.04¢ 0.69 +£0.01h
c20 1 1.34 +£0.03d 1.43 +0.03"
C20 0 0.33 £0.01a 0.32 +0.01a
SFA 39.38 +0.17*b 39.84 +0.30a
MUFA 51.76 +1.24b 51.87 +0.48b
PUFA &86+1.08: &29 £0.17"
UFA/SFA 1.54 151

C D E
0.09 +o.or 0.09 +0.01a 0.09 +0.00s
1.63 +0.11a 1.56+0.05h 1.72 £0.011
0.04+0.001 0.04+0.00* 0.03 +0.00b
2.63 +0.10b 240 +0.14° 3.00 £0.211
22.83 +0.57a 22.99 +0.43: 22.53 +0.06*
0.43 £0.01f 0.43 +0.011 0.44+0.00:
0.03 +0.00t! 0.02+0.00b 0.03 +0.00"b
7.66 £ 0.8% 8.58 1 1.60: 5.50+0.400b
47.43 +0.76b 46.64 +2.41b 50.00 +0.17a
13.77 £0.09" 14.05 + 0.55* 13.32 £0.10b
0.11 +0.01a 0.09+0.02h 0.10+0.003h
0.03 +0.01¢c 0.03 *+o0.ord 0.02 +0.00°
0.30 +0.0231 0.25 +£0.01c 0.33 +0.00:
0.19+0.01b 0.18 +0.01b 0.19+0.00b
0.91 +0.06f 0.83 +0.01b 0.87 +0.043)
1.59+0.09: 1.48 +0.04" 1.54+0.064
0.33 +0.03a 0.34 +0.01a 0.29 +0.01h
39.15 +0.72*h 39.53 +0 9% 38.44 +0.06h
51.76 +£0.82h 50.61 +2.50h 54.64 +0.29;
9.09 +0.79a 9.86 + 1.57a 6.92 +0.35"
1.55 1.53 1.60

X ETNEEREREIFRORER B p <0.05) SFA TERIASHGEE PUFA: 2R TEAIASHG L MUFA: sE R TRFIAERG L  UFAR TR

HIRERNEE ; =2 F=3[H
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Table 2 Change in fatty acid composition during processing of stewed pork belly in traditional braised pork( % )

RE % A B C D E

C12 0 0.09+0.00h 0.10 £0.011] 0.10 +0.023! 0.12+0.021 0.09 +0.00"
Ci14 0 1.50+0.052 1.65 +0.12a 1.60 +£0.12“ 152 +0.17- 1.62+0.10a
Ci15 0 0.04 +0.00" 0.04+0.00h 0.03 +0.00¢ 0.07 +0.001 0.04 +0.00"
Ci16 | 2.52 £0.14t¢ 2.92 +0.1 1ab 2.76 +0.05 3.19 +0,10: 2.77+0.144h
C16 0 23.14 + 0.322 22.90 +0.508) 23.26 +0.145a 22.25 1 1.391 21.66 +0.24b
Ci17 0 0.43 +0.00h 0.45 +0.02h 0.45 +0.02b 0.79 +0.09 0.50 +0.03h
Cc18 3 0.03 +0.00a 0.03 +0.00h 0.03 +0.00b 0.02 +0.00° 0.03 +0.00b
C18 2 7.70+0.044 9.04+2.644 8.37 + 1.47¢ 9.08 +2.02a 6.28 + 1.29%
C18 | 46.77 +0.10b 46.91 +2.48*h 46.88 +2.18*h 48.17 +1.19 49.37 +0.14a
C18 0 14.65 +0.12a 12.73 +0.16" 13.26 + 1.70ahc 11.78 + 1.04° 14.17 +0.45%
C19 | 0.09+0.00h 0.10+0.01b 0.09+0.02h 0.15 +0.01a 0.10+0.01b
C19 0 0.03 +0.00a 0.08 +0.093! 0.11 +0.043! 0.13 +0.04b 0.11 +0.02"~
C20 4 0.28+0.00a 0.33 +0.02a 0.29+0.044ab 0.24+0.05h 0.32 +0.03a
C20 3 0.18 +0.00h 0.18 +0.01b 0.17 +0.02" 0.18 +0.01b 0.21 +0.012
C20 2 0.84 +0.02i! 0.82 +0.03t! 0.82+0.10a 0.73 +0.08b 0.88+0.061
C20 1 1.40 +0.02a 1.45 +£0.134 1.49 10.24a 1.33 £0.15* 1.52 +0.084
C20 0 0.31 +0.01a 0.27 +0.02c 0.29 +0.01¢ 0.25 +0.02¢ 0.33 +0.021

SFA 40.19 +0.23a 38.22 +0.66" 39.10 +1.70" 36.91 +2.64h 3&52+0.82h
MUFA 50.78 +0.17b 51.38 £ 2.73F 51.22 £ 2.73* 52.84 +0.87a 53.76 +0.3fft
PUFA 9.03 +0.40: 10.40 +2.59* 9.68 +0.03 10.25 +1.93 7.72+1.19b

UFA/SFA 1.49 1.62 1.56 171 1.60
23 ARG ES AR RSN R 4H ey 21k (%6
Table 3 Change in fatty acid composition during processing of stewed pork belly in local red braised pork( % )

RE % A B C D E

C12 0 0.11 +0.021 0.09+0.00h 0.09 +0.01 0.08 +0.00b 0.09 +0.01~
C14 0 1.48 +0.03h 1.59 +0.03 1.61 +0.12a 1.53 +0.02*b 1.57 +£0.02[1
Ci15 0 0.12+0.10s 0.04 +0.00a 0.04+0.00s 0.04 +0.00a 0.05 +0.00s
C16 | 2.48 1+ 0.24a 2.87 +0.052 3.53 +1.23a 2.61 +0.041 2.65 1+ 0.02a
C16 0 23.12 + 1.24n 22.65 +0.30b 22.71 10.26)) 24.15 + 0.48 23.27 +0.07a
C17 0 0.39+0.14 0.44 +0.02a 0.43 +0.031 0.42 +£0.021 0.47 +0.044
C18 3 0.03 +0.011 0.03 +0.00a 0.03 +0.00: 0.03 +o0.0r 0.03 +0.00:
C18 2 10.38 +1.07a &83 +0.23 7.62 +1.85" 8.58 +0.10ib 7.41 +£0.44b
C18 | 45.60 +0.22h 47.37 £0.53° 47.16 +2.60: 45.94 +0.18h 47.02 +0.41a
C18 0 13.11 +0.75h 12.77 £0.17h 13.43 £0.35a 13.40 +0.35 14.17 +0.06a
C19 1 0.10+0.02h 0.07 +0.00b 0.09 +0.03! 0.10+0.01b 0.17+0.061
C19 0 0.03 +0.00h 0.03 +0.00h 0.03 +0.011 0.11 0.0y 0.03 +0.00b
C20 4 0.37 +0.051 0.32+0.00h 0.30 +0.03! 0.24+0.03¢ 0.30 +0.01b
C20 3 0.22 +0.052 0.20 +0.0j™ 0.17 £0.02" 0.18 +0.0/™ 0.18 +0.0/™
C20 2 0.75 +0.02h 0.85 +0.03l! 0.87+0.10f 0.79 +0.03 0.78 +0.02*h
C20 1 1.43 +0.06° 1.57+0.13a 1.55 +0.02a 1.49 £0.02a 1.48 +0.09a
C20 0 0.28 +0.04h 0.28 +0.01h 0.33 1 0.02a 0.31 +0.02*b 0.33 +0.00:a

SFA 38.64 +0.95h 37.89 +0.44h 38.67 +0.35h 40.04 +0.02a 39.98 +0.03a
MUFA 49.61 +0.09° 51.88 10.63* 52.33 +1.42a 50.14 +0.14ho 51.32 +£0.41*
PUFA 11.75 +1.04f 10.23 +0.38a 9.00+1.71a 9.82+0.16 8.70+0444

UFA/SFA 1.59 1.64 1.59 1.50 1.50

ZAEF5 BRI b= S M - TN RIS
T LIS AIN A AR ASA B LS LIF L 2 B SFAR]
PUFARY & BRI AR N EEFH MUFATY & &

A DA& B = Z AT IR A E R E A AR H MUFASE N
=awE B <0.05 PUFAMHENYEZEIGEIT
[EEass SEAENS B {bAZES TR T 40 L
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