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Changes of Fat and Fatty Acids in Stewed Pork
XU Yan, QIAN Xiang-yu, ZHU Wen-—zheng, GE Qing-feng, ZHOU Xiao-yan”®
(College of Tourism and Culinary Science. Yangzhou University., Yangzhou 225000, China)
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Abstract: The changes of basic nutritional indexes. color, shear force. lipid oxidation and fatty acids
in raw meat. [ried meat and stewed meat for 60, 90, 120. 150 min are studied. The results show that
the moisture content in the sample decreases with the stewing time. the fat content decreases
significantly (p=Z0. 05) . and the protein content increases significantly (p=Z0. 05). The TBARS value
of the broiled meat increases significantly to 0. 95 mgMDA /kg. TBARS value gradually decreases to
0.28 mgMDA /kg with the extension of simmering time. After a long period of stewing. the total
saturated fatty acids of stewed pork show a downward trend., and the monounsaturated fatty acids
show an overall upward trend. Compared with the raw meat. the ratios of unsaturated fatty acids and
saturated fatty acids in samples being stewed for 120 min increase from 1. 45 to 1. 55, long-term
stewing increases the nutritional value of fat in pork,

Key words: stewed pork;stewing processing;fat oxidation;fatty acids
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