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%ﬁngt zr93§ed salt ducks are selected from about three month old ducks. The processing technoloogy of the Nan-n pressed
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iy Ué ?g‘lt IS called Na-An pressed salted duck. it is more than one hundred.years old and is renowed at_home and abroad
fy . 10781 export, comodity.But fron august, to october, the early processing pressed salted ducks , which are produced
ey $er temperature and high moisture, have a shorter shelflife and easily result producing spoilage.At the meantine,
3%|[ "essed salted ducks easily undergo oxidative deterioration, because the fat content in them reaches much higher than
%WWMMMMMMWMMWWMMMMMWMMMMMAMWMMWWM
'%WO Swmwmﬁmisa%mmﬁﬁcm%mmswkmwmmh$ wﬂwsmmmmswmlMMﬁman&rwﬁdm
“ﬁwvm” “h ¥ used the technique  of oxygen scavenger and seal since 1986, The tests had been proved that the effect was
B eW@tMmmﬂmmmwmﬁWHmmg%mlmmm

;@m|nigegvstion principle of the ogygen scavenger: oxygen scavenger is a kind of obsorbed particle yhich mainly Togtaigs
%%Cﬁ&MH%M%%M&MMBMMMMWMM%WMWMWMWﬁgMdeMM@w
;%mng) % has 4 gra oxygen scavenger. The oxygen scavenger has a noposioupqus,safe and available character. During food
fﬂ0m2+0'f 0tygen scavenger reacts as following: FeSOg+CaO) p=-------- Fe(Ung+ya$ﬂ4

iy (L 2Fe (OH) o~—----- Fea.liz0 2XaHC0+Ca (OH) o=-------- Ca00#(0iz#H 0+ 2NalH
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b, rwnnﬁfhefwmtmnotahmmmdoﬁ‘ﬂaww;mdmowmw&

’”JLUW "% alted duck vas sealed together with the oxygen scavenger in the polypropylene compound plastic bag. After
Wy, o tho

days, the oxygen seavenger can absorb most of the oxygen in the bag. The abnormal environment inhibts the
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‘Wmngkég‘”b- In the meantine, the OKygen scavenger can absore the oxygen which  penetracts into the bag  during the
| %“,faT e of jtg keeping 0xygen out of the bag,the oxygen scavenger can prevent Nan-an pressedsaited duck fror wlds,

’1’ ) 1 s ] . - L i i & y iant en 1t pan raapt n of
"wﬂm.WcﬂWQrmeWywﬁﬂmmwymdkwmJtsomgmawwwwm.:MmemmrmMrmMngw»ﬁ!ﬁnwem the offect

~UW€Q e Preservative tine.
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Urbmﬁﬂ VNG vas First used in Japan in 1976. Now it is widely used in japan,U.S.,Gernany,France and other countries
Uy . ‘abl ood stuff. ani : : hi i ot 3 i ki aupart-
{“ﬁlgta ? 0 of food stuff, animal product and other kinds of food. Meanshile ,oxyeen scavenger 1 still in the exper]

ﬁmt’hpogQ " china, Although it has been used in cake product, peanut and some kinds of food in china, it is not reported
¥y it J . ’ 1 ] i > Ly . S O ST ey uuon
“Mwwkmsmwmw;smwlnwm%d%HWOWK The present study in this report shows the effect of the oxygen

\ © Pressed sailted duck in our experinental.
&M%s Materials and Hethods e _ i

2 Samples : 80 seeond grade Nan-an pressed salted ducks were selected in the Lao-Fong pressed salted duck factory
ot g "VErage weight of each duck vas 0.8, % : | ;
f&pdgg Samples: 80 seeond grade Nan-an pressed salted ducks were selected in the Long-Hui pressedﬂsalted duck factory
hmnsttesi "3 weight of each duck vas 0.8Kg. In Sep. 1988, Nan-an pressed salted ducks were selected for the repeated test.
‘ﬁ 4 Mg, 0nd test, and repeated test samples vere each divided in two growps (treataent group and control group). There
LﬁgeF“eatméit Salted ducks in cach grou. ; i . . ‘
WWWWWMNMWMMMMMwmMWMWmmmwMWWMWMMWMr
ﬂ th oyt Y transparent, and airtight.Neanshile two tablet orygen scavengers (Mo in Japen) were held in the same hag.
'ecwwpol O the bag yag packed by a heat sealing engine under normal pressure.

"0 40 pressed salted ducks were stored in the tradional method without any treatment.
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The experinental condition : the pressed salted ducks were stored under normal conditionin a general room. The P

salted ducks were observed and tested at regular interals.The temperature in the room was record three tines every ) iy
The determining content: i
(1)Sensery test: the colour and the mouldy changes were observed by ocular estmate. \1M
(2)moisture: mearsured when baked 5 hours at 105°C.
CWH%%%MWMWMMWWMWM»wwwmmmmmmmWmewm W

and expressed by mg/100g pressed salted duck. |
(4)Peridoxie values it expressed the degree of oil-fatty oxidation, with percent of I. it
(5)Acid value: the quality of free fatty acid separating from oil-fatty was represented by KOH ng. h
(6)Microbial Index: determinated by the National Food Micrologic Standard Method. g
(7)Amino Acid:measured by Japan 835-50 Amino Acid auto-analyticl instrument. :
thirtieth day, the sixtieth day and the one hundred first day. i#
1

Results and Analysis B
1. The temperature changes in the test site(table 1).

TUBLE 1: the storage temperatures of the pressed salted ducks. 2. sensory test-—-mouldy changes state(Teble &~ m

——————— m} !

HONTH L9 110 111 112 Growp @ storage days | Light spoilage | Heavy Spoilage) ?O;emf 6

- spoilage  efficiency i ol o

VEAN TEMPERATURE | 25.3'19.6113.114.8 () (%) W L e

HIGHEST TRPTRATIRE | 36.6" 34,6 2241175 ———mmmmmmmmrmmmm oo™ N

Contral | 15 8.6 T4t 8 e

It was know from the table 2 that the trea- group 30 2.7 79.3 100 0 \ft

tment, group was not spoiled from begin to end 60 P 1s 8.5 w . g

except one duck which got mouldy because of a st &
the mouth of the bag bad seal.The experinental Treatment | 15 0 0 SRS
indicated that the ogygen scavenger had an  group 30 2.7 0 ! .

effect on the mould, while the control had 80% 60 A 0 LUl I

spoilage in 15 days and the changes increased as 101 0 2.7 Bl Sy

the tine priloged.The spoilage reached 100% in ——-mmmmmmmmmmmmm=mmmmmmremmommmmmo oo 1

30 days. gl |

3, physicochenical deterinenation:physicochemical index determination mainly reflected the index of f the rP? Ymmdtﬁ” MW
duck freshness. The \sul of the physicochenical N

IOEY  [GRODP | I5DAYS | J0DAYS | GODAYS | I01DAYS) index of the pressed salted duck storage test.t 4 I B%H
Conpared to the related country Food fiygine Stande” Lh(”mn U
WISTIRE control * 38,81 1 38.04) 35,33 30,97 items of the treatnent group were in correspondence ¥ vl i AN
(%) treatnent | 36.96 40.55 *41.14 4175 ' dard.significant difference test: the tr eatment éfddf‘1 0 |
the control group was significant at the 0.01 leve A g | )
TVB-N control 16,31 19,27 15.19 [22.67 * The treatment group had an effect on maintaining b T L 3 o Wt jkﬂ
(%) treatment | 3.97 14,43 502 | 9 74 ' weights of the pressed salted ducks, whereas the ¥! nd a%%
reduced as the moisture evidently decreased in confr@ MMJ
Peridoxie 'control (017 10.35 10.39 10.43 ! thus the economic benefit reduced.t]
valie®) | treatment 0.6 1018 10.21 10.24 | 4 Microbial index shoved the following table o ool

It was discovered from the table 4 that the tac;\f oW
treat

feid value | control 10,92 1193 1237 1373 1 (3.6x10°) after preserving 101 days in t the the b(,ferlﬁ
") treatnent (0,71 10.76 ) 0.89 [1.21 | were four tines that as in the beginning , hile Ontml

counts (819x10%) were 1000 tines that initl ially in U
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\ N It vas demonstrated that, the oxygen scavenger could inhibited bacteria.

e © & the pressed salted duck’s microbial ~— TABLE 5: the content of Anino fcid in the pressed salted ducks (ng/! 0g):

"8 result in the storage test. y
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My anino feid Begining Fnd Amino Acid Begining Bnd
INWQ- qoptrol group  Treatment group \ Ty
(“wT iy inital  10ldays inital 10ldays AP 5.6 5.40 TIE L% 1.9
o Wnts - 0.810°  B110° 0.8¢10° 36410 THR 278 267 I 012 490
MQH]US 5 SER 260 2.4 TR 215  2.09
?mmtSﬁmgjli Sl AW X GLU 1104 10.50 PHE 24 2.3
gy oy &7 0 A5 . Bl 3R
\\~:£'C bacteria om0 no no ALA 428 372 HIS L4 148
LY 05 0% 128 MC M 3%
g oy o | Uve index: deterimination of the Amin VAL Z.}/ 2,16 PRO 2.2 LN
| 1ty In TABLE 5, iET 0.76  0.69 TOTAL 0.4 5352

5
| iy, " "om fron the table 5 that the total content of the
| %Snotg In the pressed salted ducks with the oxygen scavenger lossed only 1.91% after storing 90 days.The difference tect
] We '&nificant, (p<0.05) , The mutrient basic content had not been changed.

i . St vas repeated respectively in 1987 and 1988 (Table )
o<l "the result of repeated preservative test. It could be seen fron the Table 6 that the sensory indexes and
Moy T JWSEO(hmVﬂ]in&wes'ntm>W6ﬁmm?’r%pfom@%WWWd¥ﬂ
: \\\\\\\\\ control group treatment group  the National Health Standard ((B2723-81 and (Bnl38-81),but in the
f%ttiw} itpe control group they did not ( rro&pwnd t( the standard,
gy 1987 year 1988 year 1987 year 1988 year  7.4eight loss results of the pressed salted dicks in the repeat-
“ﬂ%pyte ““““““ -ed test after storing for throe months\l‘om Sep. to Dec. in 1088)
*U ouldy, fat mouldy, fat norml  normal was seen in table 7
yellowish yellowish Table 7: The weight losses result in the preservative tast.
hé \\\\\\\\\\\\ rancidity _
R GROUP DUCKS MEAN BEGINTNG MEAN END MEAN WEIGHT LOSS RATE
| gﬁ ~~~~~~~~~~ B3 56.46 8.9 8.2 WEIGHT(g)  WETGHT(g) LOSSES(g) (3)
N CONTROL GROUP 20 585.35 4.5 %0.77 15,5
%\ \\\\\\\\\\ 38 21 203 - 94,12
fFWRM o TREATMENT GROUP 33 713.52 Nn0.7%  2.76 0.39
S oy a0
f%%ﬁ “““““““ MmMMWMMMMW%hMmMWW
f \\‘m were 15.12% less than those in the control group,and was signi-
| A X0 Q0 ficant at the 0.01 level (p<0.01).

lw:IWOCeﬁ " Conclusion and Discussion

wwbeagy getseason of the early Nan-an pressed salted duck is in the seasons of high temperature (nore than 255%0),s0

Wq%w nch muldy and fat oxidative rancidity.It is also the main hcum]”tth@PWﬁ&WﬂaMFede*Sanﬂq Uxyger
U] 4 dge the air content in the sealed bag,so it can keep in no oxygen and produce (0 in the bag. Tt is

inhibjt the mould and aerobic bacteria growing and repriducing and to prevent fat oxidation.
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It is not reported that the oxygen scavenger used in the pressed salted ducks at present. The oxygen scavenger ”d“l &Y
M'anm%@%ﬁw&mﬂw%ww@mW%W%mWmdmwﬂwwm
days. The quality indexes were all in correspondence with the National Hygienic Standard. The experiment was Success™
had a great significance. "
MMMMMMMWWWWMMWWWWNW X
oxygen scavenger could prolong the processing of the pressed salted ducks. It als i )
of the pressed salted ducks, so it had obvious economic social benefits and great significance in aﬂﬂ‘1\'° ing the raisi®
of poultry and increasing export foreign exchanges. )
The oxygen scavenger used for preservation in the pressed salted ducks was also safe, non-residual and Dr?hnion'U@“”
the new technology of food preservation has broad prospects.
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