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Abstract: In order to find out the quality changes of bacon during shelf life and ensure their safety, dynamic
characteristics of larger-production bacon were investigated and compared by the sensory score, textural
properties, pH value, moisture content, salt content and microbiological indicators during the shelf life. The
results showed that, the sensory ratings and color indicators all declined with the change of storage and sales
time, and the bacon with vacuum packaging were more conducive to maintain the stability of the color of the
product than the bulk dry hang one; pH value and moisture content were of the overall downward trend,
while the percentage content of the salt is increased gradually; the total number of colonies of bulk hung ba-
con showed a downward trend, however, vacuum-packed products increased slightly. In the same time, the
total number of colonies increased obviously in the 120 days to 150 days. The coliform value of four bacon
products did not exceed the national standards, and pathogenic bacteria were not detected. The four products
in the shelf life were overall safety. Compared to bulk hung bacon, the vacuum packaging ones were better to
ensure the taste and quality, and can extend the shelf life more effectively.
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Figure 1. Change of sensory value of bacon during shelf life
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Table2. Thechangeof L\ a and b" value of different bulk hung bacon during shelf life
=2 TRIBGRARERAKERAD L, 8 b EHTL

5% [E A B I R T A I, TR R A T
i TiI(d) . . . . . .
L a b L a b
15 45.84 +1.25 7.68 +0.39° 9.51+0.21° 35.31+0.84° 422+0.11° 3.04+0.11°
30 37.46 + 0.54° 6.79 +0.45° 7.12 £0.44° 35.15+0.43° 429 +0.78% 3.91 +0.49*
45 36.87 + 0.88° 6.78 + 0.42% 6.74 +0.28" 34.64 + 0.85° 4.45+0.53° 4.83 +0.05°
60 33.95 + 0.40¢ 6.38+£0.18° 6.61 +0.38" 3432+0.17¢ 4.68 +0.15" 5.14+0.98°
75 33.20 + 1.13¢ 429 +0.42° 6.41+0.15° 34.10 + 0.09° 4.86 +0.08"* 5.61+0.71¢
90 31.42+0.48° 4.17+0.15° 5.81+0.11° 32.64 +0.36° 5.06 % 0.72% 5.86+0.11%
“e A H) RIEA R RoR 25 53 (p < 0.05).
Table3. Thechangeof L, a” and b" value of different vacuum-packed bacon during shelf life
£3. TRAZQEBAKEYH L, o' o EHTL
o [E 4R B B Y ERRA- R |
I} E)(d) . . I} [ (d) . .
a b a b
20 46.93 +0.80% 13.26 £0.12° 9.44 +1.12° 30 56.27 + 1.25° 8.41+0.39° 1331 +0.21°
40 46.67 + 1.44° 13.08 + 0.79" 10.40 + 1.49" 60 48.72 +0.54° 10.38 +0.45¢ 7.84 +0.44°
60 55.40  0.86" 10.37 £ 0.53¢ 11.34 + 0.98%° 90 43.58 +0.88° 12.60 + 0.42% 7.93 +£0.28°
80 50.22 + 1.18% 10.72 + 1.16™ 11.55+0.71% 120 4231 +0.40 12.22+0.18° 8.15 +0.38°
100 51.38 +1.09" 9.41 + 1.09%* 13.13 £2.11%® 150 40.62 + 1.13% 13.65 + 0.42° 7.81+0.15°
120 54,14+ 1.36® 7.52+£0.73% 14.08 + 1.06° 180 38.29 + 0.48° 14.70 £ 0.15° 7.48+0.11°

o [ RIEAFE RoR 257 B#(p < 0.05).
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Table 4. Change of texture value of different bulk hung bacon during shelf life
& 4. NE#RIERP SRR RN EL

il 55 Ak
i} E)(d)
57 5] 4 R I 4 s P I T HCR i P 57 5] 4 HHCR 4 s A IR R R P
15 1794.9 + 17.6% 7923.1 + 52.6 0.962 + 0.009° 0.869 + 0.018°
30 2364.7 +22.3° 8372.3 + 110.9% 0.947 + 0.012° 0.861 + 0.017*
45 2961.1 + 32.8% 8926.4 +96.7 0.906 + 0.005° 0.833 + 0.034"
60 3146.4 +26.8° 9489.8 + 141.2° 0.867 + 0.003¢ 0.551 + 0.008
75 37424+ 18.6° 10853.9 + 147.5° 0.824 +0.016" 0.505 + 0.011%
90 3951.4+29.1° 11429.1 +97.1° 0.831+0.014¢ 0.439 +0.01¢

o [T RIEA I R OR 2 5 E (p < 0.05).

Table 5. Change of texture value of different vacuum-packed bacon during shelf life
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i Bk i e Bk
20 1355.7 £105.9° 0.982 +0.012* 30 3122.87 £45.90° 0.991 = 0.007*
40 1657.5 + 65.6° 0.943 +0.024* 60 3624.05 + 47.47° 0.959 + 0.006°
60 2070.3 + 80¢ 0.866+0.018" 90 4251.07 + 43.50° 0.942 + 0.004°
80 2271.1 +80.2° 0.813 +0.021° 120 4429.82 + 46.92° 0.890 + 0.007°
100 2436.5 +70.2° 0.785 +0.013° 150 4580.43 + 55.54° 0.825 = 0.004°
120 2616.4+75.1° 0.777 +0.011° 180 4938.78 + 47.51° 0.805 = 0.004"
o BRI FoR % 522 (p < 0.05).
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Figure 2. Change of pH value of bacon under different storage and
sales methods
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Figure 3. Change of moisture content value of bacon under differ-
ent storage and sales methods
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Figure 4. Change of salt content value of bacon under different
storage and sales methods
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Table 6. MPN values of coliform in bacon
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75 <3 <3 150 <3 <3
90 <3 <3 180 <3 <3
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