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Abstract: In order to explore the effect of adding different wines on the eating quality and water migration of braised pork,
braised pork cooked with rice wine, papaya wine, beer and mixed wine was taken as the research object, low-field nuclear
magnetic resonance(|LF-NMR) and texture analyzers, calorimeters, ete. were used to detect changes in the edible quality,
texture characteristics, nutritional content and internal moisture relaxation time of braised pork in this experiment. The
results showed that through sensory evaluation, the overall acceptability of braised pork in the rice wine group was higher;
the braised pork in papaya wine group had the highest fal, protein and calorie content, which were 51,95, 38.55 g/100 g and
623.50 keal/100 g, respectively; the water content of beer group was the highest, up to 31.55 g/100 g; the hardness and
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shear force of braised meat in rice wine group were the lowest, which were 31.54 and 2.06 N, respectively, and the meat

sample reached ideal taste and tenderness; the L'(brightness) value and a'(redness) value of the vellow wine group were
higher, and the color was more red and bright. Through low-field NMR analysis, it was found that the beer group had the

shortest relaxation time T,,, and the water was more tightly bound to the substrate, and it was not easy to lose. The

relaxation time(T,,) and peak area T,, of papaya wine group were the longest, and the free water content of braised meat
was the highest. To sum up, in the process of cooking braised pork, the braised pork with rice wine was the best in all

aspects, followed by the mixed wine{rice winetbeer) group. The research results of this article would provide a reference

for the standardized industrial production of braised pork, and also provide a basis for further exploring the mechanism of

wine's influence on the texture and taste of traditional Chinese dishes.
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Table 1  Sensory evaluation reference standard for braised pork
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Table 2 Effect of adding different wines on sensory evaluation of braised pork
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g 5.1740.36° 7.25+0.38° 7.50:0.19° 6.46+£0.15" £.1720.15°
ENINL 4,3340.11° 2.7540.13 4,3840,26° 7.67£0.11° 7.5440,18°
P 5.63:40.07 5.67+0.26" 6,29:0,11" 7.79+0,11° 7.750,14°
Hgew L] 4,08+0,11" 3.212031° 5.96£0.33" 5.96+£0.23" 6.46£0.27"
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Table 3  Effect of adding different wines on the color of braised pork
At L a 5
S 18.2740.17° -4.1640,02" 0,2740,02°
il 19.3520,41" ~1.62+0.70° 0.18+0.13*
AT 18.30:0,22° ~4.1920,05" ~0.3020,01"
Lt 18.59+0,35" -3.46+0.61" —1.18£1.03"
TRE | 8.29:40.85" ~4.10:0,25" —{1.2520.04"
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Table 4 Effect of different wines on texture of braised pork

o WE(ND BB () 34 Ratio) HHE (mm ) JEEFHE(N) BEEE( mT )
H 54.6414.64° 0.47£0.21" 0.4740.08" 7,840, 39" 20.39£3.00° 157.42£16.65"
i 31,54:0.39" 0.240,04" 0.48+0.03" 10,18+0,02" 15.14+1.07" 123.53£11.18
AL 32.39:+1.62" 0.2540.07" 0.440.02" 6.7220,45" 15.75£2.69* 105.84222 68
L7 31.80£1.33° 0.37+0.06 0.510.07° 6.45+0.30" 18.17£2.00% 105.50=17.70¢
e 34,3244 95° 03440 09" 0.5240.06" R.65£0.62" 17.5142 22% 115.36£29.11°

Y E0 0 5 ORE R R b, R (R, 1R R R, R
;U R f = 0E A B T Ea i 4 LU B TS T B
b sl eT e ny s A R 225 . 5551
FHEE, ST EH L0 Re R U] S (RS, FEU ki 2
AT FHE S eH ey By B (e R, — Ak Tle]—
AL MBI A S BUACEAC R, 0B A 7 B )i A
A, BT AT ELBE R A BT B e A T e R AR SR AT AL
R nTRERE P R B s O R b s S
il Ao o a2k i A ILIGLET & o 1 A R Ll = flligs
T ALt e P b, NP SO YR hnggsb T A 2
FITG | 8 Ay gt st S 040 i T a) g
e o o B R S LA . AR S B AT HE R
i s F L R 2H 20 e, Sefdini b ) FIRERY . 25
R, EShAS Rl R 2 e R ) S fE i SRR R
b TP w B LR E e s ST el ) W E e E
ESUEVE ST ER

i

6 - °
— ab b
i y
= be
R
=
i <
':- | . I

1} - . . -

SEAH B AT R e
A ] A 2 ]
[E1 0 A (o]0 e 21 A ) T I SR v
Effect of adding different wines on the shearing
force of braised pork

TE: AR/ NS F IR R B, P<0.05

25 RN ENER LIS P E Fr R AR

S LT B PR R P SN AS ]I 23 AT LT P AR
FYES SR G = e B . 3 5 AT, o 3 B
il s S SR e A T, SR RT AR S BRRL S, 2T BE P AY

Fig.1

R S O ) e T LA A e ol N L L R
SRS R LUREP . P R SR £ LR
AR AT S B, R RIS S ) £ e A Ao R s
9 s s e E 7 s RO (1 iy 1 L [ D EA B e P bl s
Srte o LTl B S B i e B v F e g o [ B T 2
P e S e EREAY e (o G T e e DR R S N
JE ) e meme, Al A @b, s iR e A iy Tl
T RENR I, 3T HatA NE7E— R 23k
PR, AU A, U T AT RE PR AT T AN
T 1Y T e 22— 100 59 b AR TR T 2 A s T 5 it e
ik 51.95 g/100 g, jij P R Y B I 7 ft i b, hy
36.90 g/100 g FHECALIE 2A (V15 T & G it A
AT HE AL AL A = 1o 5 rP 21 R Fts 0 8 B 4,
o ARG i ST A T - e R T R R 2
St A E R FE R A, U G AY S A R
A e, HEHLTERP P, BEmAIE YL LB A i
FOBT 5 B B I I s, R £ R O O R AR, 3R
VA TR 1Y 0 i (ol ) O B A ] etk
PSR AR e T 00T TN A I 2= i i iR
W . R TUBUEL SR AR R, AT 2H R %
BT AL, TR 2H A i R fe D, ST 20 R B
B2 SR, i il D i SN, BT LA
ARy sl 2 TR R EE e
2.6 HMAREILLERK S EFRIFN
AR A R E R A T ST, S T0%
oA o AR e Bl AT A ARSI 2K o i A e St ER
AR 1] (T, ) 248 Bz B 23 (235 5 RS Y, st pgeast M)kl i <42
B /K 5 e a9, /A BAS 1 P, TR el
FEUH 7R A kE [ f U0 FIF A AT L el A g T e ]
T, AN Er AT A i — R st sk 6] T, it
Pl /I F) A NI 43 Ay Rz Bl sy ey HE £H SR {2 LRSS
Fa) P ERAY AR O U Lsh S5 P/ IRULER 3 P AN 2T 22 S LER
A UL ET 222 00)) BRAS B i sh /K (T, ), 1 T, A HILISE

F 5 URINCN R E 20R R A AR R

Table 5 Changes of nutritional quality of braised pork cooked with different wines

i A g/ 100 g) M (/100 g) i U (g/100 g) [ 1 keal 100 g)
I 26,1040, 10 39,6540, 15° 33,4040, 10¢ 490,00:£1.00°
B 17.75+1.00° 45,500, 20° 35,750 45" 525.50+3.50"
ARG 19.50£3.55" 51.9543.55 38.55:0,15 623.50+1.50°
L 31.55+1.55" 36,900, 20° 30.75+0.15" 455,001 .00°
HigeRc] 23 80+1.05° 40.404:0.20° 34.80£0.30" S03.0043 .00°
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Table 6 Effect of adding different wines on water transfer of braised pork
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