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The Processing Technology Study and Volatile Flavor Compounds Analysis of Duck Meat Degreasing

WEI Ling, WANG Wu~ ,ZHANG Hong-rui et al ( Hefei University of Technology, Hefei, Anhui 230000 )

Abstract [ Objective] To develop a new type duck meat that was low sebum content, rich flavor and healthy. [ Method ] Using duck meat as
raw material, the process optimization of duck meat degreasing and sauce halogen was conducted using single factor method and orthogonal
test, combined with sensory evaluation index and TBARS value. Volatile compounds of duck meat were determined by HS-SPME and GC-MS.
[ Result] Single factor experiments showed that lipid oxidation value higher or lower were not conducive to the sensory score of duck meat. The
orthogonal results showed that when the concentration of green tea pickling liquid was 75 mg/mL, degreasing temperature was 120 °C, degrea-
sing time was 40 min, sauce halogen was 90 min,the duck meat had the best color, shape and taste. Under these condition, the TBARS was
4.72 mg/kg. The volatile flavor components of duck meat had 41 species, including aldehydes, alcohols, ketones, olefins, esters, ethers ,
sulfur-containing compounds and pyran , which came from duck fat oxidation products and spices volatile flavor components. [ Concludion ]

The study provide reference for the promotion of duck meat flavor.
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Fig.1 Effects of green tea curing solution concentration on lipid

oxidation sauce halogen process and sensory quality
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Table 2 Results of orthogonal test

2% Factors

e TR, . e ; N BEES /) oy "

e SR (A) BURIRE(B)  BUBRIE(C) R (D) Sensory TBARS f

No. The concentration of green Skim temperature ~ Skim temperature ~ Marinating time score mg/kg
tea curing liquid // mg/mL C C min

1 1(50) 1(100) 1(30) 1(60) 65 6.70

2 1 2(120) 2(40) 2(90) 88 4.87

3 1 3(140) 3(50) 3(120) 70 1.66

4 2(75) 1 2 3 81 4.43

5 2 2 3 1 74 4.57

6 2 3 1 2 90 5.59

7 3(100) 1 3 2 85 2.42

8 3 2 1 3 80 2.03

9 3 3 2 1 76 3.76

%, 74.33 77.00 78.33 71.67

%, 81. 67 80. 67 81. 67 87.67

ks 80.33 78. 67 76.33 77.00

R 7.34 3.67 5.34 16.00
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Table 3 Volatile flavor compounds of sauce halogen skim duck

A FRI P, B 7™ A 78 A2 B PR 28 7 0, SOk BI04 ol ot S8 Ak Y
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No. Volatile flavor compounds Odour The relative content // %
1 2 — FIEL L HE — 23.42 +2.56
2 L R IR JE AR 6.97 £1.20
3 cL SRR IR JE TR 0.48 +0.04
4 K — 0.90 £0.03
5 B At RIS 0.64 +0.02
6 B - JKM ATl IR ES 0.24 +0.09
7 B AR IR AR 0.13 £0.09
8 IR TR AR LA SR R 10.56 +1.05
9 1 — 350 -3 - i BE AR A R 1.05+0.00
10 Mo i be AT AR AR AR 1.38 +0.30
11 CLER 21 TR AR B SRS IR IR AR 9.45 £0.62
12 o — BTG AT MG 0.16 +0.01
13 gy — 0.89 +0.04
14 FrEss NG Ak 18.05 +2.34
15 % TR A SRR AR 0.13 £0.02
16 v — AT THR SR G R AR A IR 0.57 £0.01
17 (S) — %k s R AT AL JETF T 0.56 +0.01
18 TR PR TG EA 0.16 £0.09
19 AN RN ETHR SRS HEE 0.23 +0.17
20 B2 TR 1E 24 R — 0.13 +0.01
21 PR .1 SR IR SRRSO A RE 0.29 £0.09
22 By AR AR SRS 10.12 £0.36
23 3,6 - IS -2 - — 0.30 +0.05
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s R MEHS YR AR AR
No. Volatile flavor compounds Odour The relative content // %
24 2 - (12 - T FHRMILEIL) A -2H - ik — 0.17 £0.01
25 e g WA MG BOLES 0.09 £0.03
26 KR L g PR A K2 AR 0.25+0.05
27 YA DU S 0.07 +0.01
28 4 — I BB R S AR A 2.89 +0.10
29 FEMR BRI I R A RS 0.53 +0.06
30 4 — TR HOR ik — 2.66 +0.31
31 R -2 - BRI — 0.05 +0.01
32 L RFFHER MR AT IE A5 1.02 £0.13
33 [ IWHERE S EE B WE K& E<5E 0.58 £0.18
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35 T 7 i i N 1.23 +0.06
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37 2 - T3 -2 - EIRmE — 0.24 0. 12
38 o - IR AT WA 0.11 £0.08
39 B - HiE M R A 0.10 £0.07
40 A - EH — 0.17 £0.03
41 (+) - &8 — 0.13 +0.03
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Table 2 Result of orthogonal test

S A3 Factors) % i it
No. A B C Hardness // g Springiness
1 0.05 0.1 0.5 971.349 0.871
2 0.05 0.2 1.0 1 203.995 0.983
3 0.05 0.4 2.0 1 465.659 0.941
4 0.15 0.1 1.0 1233.913 0.899
5 0.15 0.2 2.0 1 401.453 0.961
6 0.15 0.4 0.5 1 154.958 0.902
7 0.30 0.1 2.0 1 109.004 0.887
8 0.30 0.2 0.5 959.921 0.921
9 0.30 0.4 1.0 1 205.441 0.876
i Hardness k, 1 213. 668 1 104. 755 1 028.743

k, 1 263. 441 1 188. 456 1157.431

k, 1.034.436 1218.334 1325.372

R 229.005 113.579 296. 629
Mk Springiness k, 0.932 0. 886 0. 898

k, 0.921 0.955 0.936

k, 0.912 0.923 0.930

R 0.020 0.069 0.038
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