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Abstract: The effects of ginger at different concentrations (0.5%, 1.0% and 1.5% ) on the quality of roasted
pork patties and production of heterocyelic aromatic amines {HAAs ) in roasted pork patties were explored with
pork and ginger as research objects. It was found that ginger could reduce the weight loss rate of pork patties and
improve the color. Additionally, ginger showed a good inhibitory effect on eight HAAs (MelQ, MelQx, 4,8-
DiMelQx, PhIP, 10x, 1Q, AcC and Trp—P-2). The inhibitory rate of the total content of HAAs of the roasted
pork patties was 55.45% with the addition of 1.5% ginger. With the increase in ginger addition, the consumption

of free amino acids decreased. So ginger had good inhibitory activity against HAAs in roasted pork patties.
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Table 1  Effect of ginger at different concentrations on the texture of roasted pork patties
iﬂ.ﬂu TN SRFEN mmal/1L) 'ﬁl_'%f'ﬁ?fN ﬁ'i‘FtHUN Illj_ﬂm-['ﬁ."fmj
X BiiEH 5 476.11262.05 0.98+0.04 (L8620.01" 3 851.85£28.33 3 872.86+59.03
0.5%4 % 5 317.63£62.78" 0.9720.02 (.83£0.02° 3 811.16+58.57" 3 791.19+10.06"
1.0% % 5 232.59£29.39 0.9720.01" 0.8420.03" 3 796.71£15.23" 3 744.6429.03
1.5%H % 5 243.68234.22 0.960.02" 0.§30.02" 3 786.55+85.34" 3 746.30+28.29
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Table 2 Effect of ginger at different concentrations on the content of HAAs in roast pork patties
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15%4Ed 24260027 04140017 127+0.04" 0.76£0.05' 0.50£0.04" 0.522001" - 2844001 0.09+0.04° 095003 976

T[S B e 22 57 1 35 (0,05 )y —FamA kit .

HH 3R 2 Al 7R AL RS ORI T 10 FHAAS
A e fEARIF b B A 22 HE A N, Harman
FTEWFE TR . Harman JBT B-IRMEIE HAAs, IE A
RS A, HLHE ST A (A AR A R, fE R
It b AR T A A S R O P
2289 Harman 302, e, B S0 BHAL 3 pY G b iy
Harman 7 & 1 2 0] G 19 5 F A (4 & 585 ol fir
FrE R AETEN) HAB RS . Zeng SEPRIFSE 22 DAL LI
T 4 R Harman B7KF 305 AR ST &5 4R .
[ Harman b, 42 22060 HE HAAs B HRECR . PhiP
() 7 BT IR b 5 B R H R R P RN DAY 28
fig A RN PhIP A4 40 il 2 5 A IH 8, JFL Bl 5 445 e
FERHETE, S0 345 510 R 74.42% .76.92%F1 86.40% .
Suleman 5 PIFSE & B, £ 450 C~500 CHE S 2E A
10 min BT 8 R (R 2 R %
B AE M 1 7 FVEE B B3 PhIP A9 32355 90% .

MelQ) . MelQx .4,8-DiMelQx . 1Qx 1 1Q ¥JJE T 10
B HAAs, AL 00 LM G ORI Bt . 7EAE %
e FE A 1.5% B9 BE A MelQ  MelQx . 4,8 -DiMelQx
1Qx F1 1Q (Y 30 il 32 43 51 K 52.46% .70.26% .75.45% .
29.58% M1 37.35% . Tengilimoglu-Metin 552 HF 55
W, 7E 250 CHAAF T L L4 Bt ol LB ARALS 1 Ay
H MelQ MelQx 1Qx I 1Q B9 75 ft . 54 30 iy HAib
HAAs H It ,MeAaC , AaC Fl Trp-P-2 9 5 & A 4 5

o MeAaC FEFTAEFER P EAKGE XY Saterk T
BIBFSE S FLRRL, 75 250 TR IR T MeAaC fRMERHE
tho FEXTHRE P, AaC 1S BFERTAT HAAs Pl A
[Fi) i FE 1 320 0.5% . 1.0% F1 1.5% ) 4F AacC f30 ) 2455
5 40.0% .53.33%H1 70.0% ., =%t Trp-P-2 AT
YFAAMEIFER . Jamali 252980 A 97 201 8% A 2542 U
FERAS2F L UFD Trp-P-2 B9 5 BN 1.09 ng/g FEARE]
0.27 ng/g.

TR HAAs T A AR s fE R . X IR
41rh HAAs B8 2191 ngle, AR EIRIE LT HAAS
BB AR 24 Bk 51.57% .53.08%F11 55.45%. 45
SEFOA A 0 RS R A O b A 2 B A AR A4l
RO, RE A 20 W B A T, X 2% A T ) 4T R R 0 0
R, 5L R A ] L Tengili—moglu—Metin 25
BYWFFT & B 7E 250 RO &0, AN [al v BE Y L #E
FEE(0.59%F0 1,090 )T 445 20 g PR o 4 50 Jig . i 1Y
T A 50 12.78%F1 19.09% , A LS 2 (7] vh AL Bh
SO 3241 R 42.53% 1 35.57% .

H HETE HAAs IE P R\, FE R
B FERBT AL IS MR 4y, R B2k &4, v L
o TR N TR RS R R 26, Shan 51
FEKE 12 MEEFEY 26 fhi WA SRR 69 R
Fad B ALRE ) ARG B 2 A AT AE R R IR G
FH(R*=0.95), RHFFE PRI LS P 0 HanE ik



B R

RalfRiSHR

2023 i3 H
i a4 #5510

13 =

RE N AR A 3 Y 3 s M Rl L A
AR, AR ST I A 2 b i A 2 LA AR 94
AT HE 3 DPPH A B3R ABTS PHES A i 309
175 B E ) B e FE B B I B>, Sabally S5
FE A IR 0.3% 5 B 0 & 22 By S R AR I 7 4
PR IOk S B R T MelQx RO K 689, Af 4,8
DiMelQx (3013 56% , XF PhIP (40§l 44 60%.
Weishurger L FE H & 0.5%~7.0%2 IS
WAL PR A Y15 min BT LR G R AT H: B 4, i)
BB 2 2 Wk i Aok n g . ik A BR T 2
Hhr b, o F EA R RS
-t T fil B A2 ER A N
2.4 ARSI R 00 i g e s

G BLR R ZL PR T I 00 S BR AT M, A X
PR o i g A e e S ) AL 3 3.

%3 FEREEZIHEHRAGRNSERS B0

Table 3 Effect of ginger at different concentrations on amino

acid content of roasted pork patties
mg/g
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AL 424 AL

0.5 1.0 1.5

FAGM Asp 3902022 209:0L18 2.13:0.10 2212006 2212009
TAEAE The 1952018 0.642002 0.65£0.12 0692001 0.73:0.11
PERE Ser 168004 1372006 1.46:0.50 1552012 1.64£0.07
FERE  Clu 6452021 4582025 4.78:0.58 4.7720.37 4.75:0.61
W& Gly 1922005 093003 0.96£0.04 1.06=0.01 1.0§£0.09
PERE  Ala 240:0.12  1.89:008 1.97+0.10 2262013 2.34+0.11
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BERE Tye 1202002 1062005 1.08£0.02 1.10£0.08 1.18£0.04
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HER  His 1.59:006 1.16:006 121005 1.2740.07 1.35£0.04
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