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Food chemical preservatives are
widely used, especially in fru-
it-vegetable, canned and meat
Lproducts. But it has not been
reported that food chemical prer
rservatives are used in the pre-
ssed salted duck at aresent. lae
oresent study reports the effe-
ct of the chemical preservatiueé
gn the pressed salted ducks in
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our experiment.

MATERIALS AND METHODS

60 sscond grade Nan-an pressed
salted ducks, fresh semifinish-
ed products, were selected fram
a random sampling with the tra-
ditional method in tne Long-rul
oressed salted cuck factory in
October, 1988. They were divia-
ed into three groups:two treat—
ment groups and one contro%
grouo. Sodium benzoate(0.5%)
and nropionic acid calicium
(0.37")were used respectively
the two treatment grouns. The
orassad salted ducks were put
into the solution for one minutd,
then put on the shelf in a shed
for exposure in the day light.
The control group was treated
in the solution without preser-
vatives in the same way as the

10

=

-reatment groups. £ach group wag
observed and the results recordgd
in the sense index everyday.
The test method of the microbial]
index was from the food analysis
and methodnlogy.
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in the control group was higher
than that in other two groups.
According to the Country Food
Hygiene Standard: TUB-N=15mg/100
Acid Value=3mg/g(koH).The TUB-N
and the acid value in the sodium
benzoate group in the test were
louer than those in the standard
and those in the propionic acid
calcium group were similar to
those in the standard, but those
in the control grpup were higher
than those in the standard. We
know that the TUB-N stands for
the degree of protein dissolving
and the acid value represents
the quality of free fatty acid
separating from oil fat. Sa it
was discovered that sodium ben-
soate can prevent the pressed
salted duck from spoilage.

6. It also was found that the
propionic acid caltium had a prH
eservation effect on the pressed
salted duck, but it had a sligh-
tly sour taste, this may be the
result of propionic acid caliciumn
breaking up into propionic acid|
Sg it is necessary to study this
method further to eliminate the
sour taste but still get the
effect of preservation,

7. The dosage of the preservatis
ves in this test was in the per-
missible dosage legislation of
Chinese Food Hygienic Standards {
So it was safe and available.
According to the measurements,
the residue of sodium benzoate
was louw(0.14PPM).

It was knoun from the test that
the spoilage of pressed salted
duck could be inhibited by sodi-q
um benzoate, and the original
characteristics kept. The result
indicated that the preservatives
could prolong the processing
time of the pressed salted duck
on the other hand, it also cou-
1d protect the semifinished oro-
ducts from the effects of bad
weather, such as high tempera-
ture and high humidity. Using
sodium benzoate reached the
goal of increasing the process-
ing quality and quantity of the
pressed salted ducks, so it has
an important use 1in the proce-

O
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ed with preservative. It was one
of the most important measures
to prolong the processing time
and to increase profit in the
factaries.
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