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Screening Natural Colorants for Cold Prepared Pork Chop Processing

ZHAO Li-jun, CUI Wen-ming, LIU Yan—xia, LI Miao—yun, ZHAO Gai-ming", LI Xiao—ting
(College of Food Science and Technology , Henan Agricultural University , Zhengzhou 450002 , Henan, China )
Abstract: The utilization of four natural colorants (sorghum red, beet red,capsanthin, monascus red) was
studied to increase the color stability of conditioning pork chop during cold storage. Mainly by means of sensory
evaluation and a value, monascus red or capsanthin performed the better in the four natural colorants, and its
sensory stability was significantly higher than others (P<0.05). The optimum adding dosage of monascus red or
capsanthin was determined to 0.05 g/kg, respectively.
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Table 1 The criteria of sensory evaluation for cold prepared pork

chop
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Table 2 Total bacteria counts of cold prepared pork chop
log (cfu/g)
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Table 3 Sensory evaluation of cold prepared pork chop
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Table 4 a" value of cold prepared pork chop
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Table 5 Effect of adding dosage of monascus red on sensory

evaluation of cold prepared pork chop

SLHELEIN oo\ g w2 Wilk3 d 4 d I0CS d
/(g/kg)
0.00 8957 8671z 8486z T6lds 6757
151 150" 090¢ 1070 257"
001 6586+  6500: 67.00+ 6414+  63.00=
2410 163 2160 460 2.94%
0.03 7743+ 73.00: 7443+ 71243+ 7257+
: 3.69M 3370 2824 2230 346"
0.05 9329+ 9114+ 8971+ 8571+  80.86+
269" 254" 3040 304" 300"
00 8329+  77.14+ 7829+ 7643 7629+
: 269%  195% 287"  387% 320"
0.09 74.57+ 72.71+ 71.00+ 72.29+ 70.29+

3.36% 423" 4241 4.07" 3.09
O bR 2 ; Al — 17 K E ST AR R ORI 2 (77
TR EE 5 (P<0.05) ; [A—3/NG B 307 BRI 2R 98 2 1]
e R EZ5(P<0.05),

HIZR 5 AT, SN TSINZL IR 2T, B 74 Jein 18] )
JER PR B HER VB TR B T T (P<0.05) o 54T
RHEL A Iy 0.01 g/kg I, P BAEHE K B B 43 7E
RS 5 R A W B VE TR (P<0.05), JEE i iR
SEPERS . LMLl A 0.03 g/kg~0.05 g/kg B,
A HER R E PR TR 4 RIS B 5 T R
(P<0.05) o *HLT LA 0.07 g/kg I, I AEHER
EE VPO RS 2 R BLR A TR (P<0.05).
F MR, 21 2 TR AT B T8 R HE IR R ol AR,
SETERI TR o TE— YL , B 20 M ZL A A9 4
T VR B HE PR R i RS E A AR SR I R B
HaF e AN, ZEZLAS AR Yo B HE A R P2
ZIAEAE 22 5 (P<0.05) L5 55K AL 4L s
4 0.05 glkg I R HUEHEAEE PR

21 i ZL S e 0 e R HEV R B P o (B 5E
i 2% 6.

R 6 LIHLFMEX S REIFEEH « EHZM
Table 6 Effect of adding dosage of monascus red on a” value of

cold prepared pork chop
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Table 7 Effect of adding dosage of capsanthin on sensory

evaluation of cold prepared pork chop

BEUEARIN _— _— - _— _—
*Eﬁ}él‘f‘ j)]” WL d W2 d W3 W4 d IS d
i/ (g/kg
00 8957+  8671x 8486x 7614 67.57=
. 1.5 lah—\ 1 .SOI)R 0.901!(: 1.07hl) 2.57tﬂ‘:
oo 8§271x 8114+ 7904+ 8100+ 7871s
: 7304 65T 426" 554 407
- 8643:  8371x 8514+ 84.1d4s 8129+
: 3.15" 411" 313" 5.30" 5.56%
00 0257+ 9257+ 8800+ §7.14+ 8420+
: 288 1704 2048 313 403¢
oor 8957+ 8614+ 8671+ 8429+ 8371=

2.51% 3.80b"® 3.04" 2.93® 4.89"

T P IR 5 [ TR 30T B LR AR A 263 M 77
T E 25 (P<0.05 ) 5 i) — BN HESCF B EARAR R 3R E 2 ]
PR 25 (P<0.05)
3 R B E T A (P<0.05) . Ui, BT Y
A B TR B HE B B S PR PR e . B
PRLET 35 Jin £ A 25 n , JA B HE F JER B AR AP
SeHENE FRER S AN BRI AN R
FEHERBCE VA Z A B 22 5 (P<0.05) , 27
KT, BARLL TN 0.05 ofkg I, P8 BB HE 1 BB
o

FRBEL I a2 % 8 B HER B e h o« (52
i D0 8.

®8 BMLR RS BB o EHH
Table 8 Effect of adding dosage of capsanthin on a” value of cold
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Preparation of Magnetic Molecular Imprinted Nanoparticles for Enrichment and Separation to Norfloxacin
HUANG Zhao, LI Pao, CAO Ya-nan, LI Jia-yin, LIU Xia"
(College of Food Science and Technology, Hunan Provincial Key Laboratory of Food Science and
Biotechnology, Hunan Agricultural University, Changsha 410128, Hunan, China)
Abstract: Magnetic molecularly imprinted polymers nanoparticles (MMIPs NPs) with specific identification
toward norfloxacin (NOR) were prepared using Fe;0,@NH, NPs as carrier, NOR as template molecule,
dopamine (DA) as functional monomer and crosslinking agent. The synthesis condition of MMIPs NPs were
optimized, and the adsorption ability of MMIPs NPs toward NOR were studied, which provided a technique for
the rapid and efficient enrichment and separation of NOR residues in the food sample. The results showed that
the obtained MMIPs NPs displayed the highest adsorption ability for NOR when the volume ratio of ethanol —
water (solvent) was 1 : 1, the addition of Fe;0,@NH, NPs, NOR and DA were 500 mg, 15 mg and 134 mg
respectively, and the volume ratio of the ethanol—acetic acid (elution solution) was 97 : 3. The adsorption
efficiency reached 94.61 % for 1 mL NOR of 0.02 mg/mL when 4 mg MMIPs NPs were used and adsorption time
was 60 min. The adsorption capacity of MMIPs NPs toward NOR was 2.18 times than that of magnetic non—
molecular imprinted polymers nanoparticles (MNIPs NPs). The adsorption efficiency of MMIPs NPs reached
99.17 % for 1 mL. NOR of 0.1 mg/ml, when 15 mg MMIPs NPs were used and adsorption time was 60 min with
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