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Inflence of light sources and intensity on lipid oxidation
and color changesin pork

Huo Xiaona, Li Xingmin, Liu Yi , Nan Qingxian
(College of Food Science and Nutritional Engineering, China Agricutural University , Beijing 100083, China)

Abstract The changes o lipid oxidation and meat color stored in different light sources at (4+0.5) and(9%1)
were observed and compared. The irfluences o different light intensities (60 2 000 Ix) on lipid oxidation and color
changes of chilled meat stored at (4+2) were alsoinvestigated The results showed that : 1) TBA value was not sig-
nificant (P> 0. 05) , but the value in red level was significant ( P < 0. 05) at different light sources, and the fluorescent
lamp could postpone color changes during storage at (4+2) , however, the incandescent postponed lipid oxidation
and color changes at (9+1) ; 2) TBA value, the value in red level , and wl MMb were not significant ( P> 0. 05) in
light intensities below 7501x and were no any effect on the lipid oxidation and color changes, so it was recommended to
use fluorescent lamp with light intensity below 750 1x during process and distribution of chilled meat.
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Table 1 TBA vaues and redness values of pork stored ater 3

daysin different temperatures

TBA /

/ /d (mg/ kg)

0.30+0.01a
0.36+0.01 a

0.31+0.03a
0.37+0.02a
0.33+0.02a
0.37+0.02a

20.36+0.07a
18.16+0.09b

19.60+0.15a
16.22+0.08b
20.14+0.08 a
17.49+0.11b

0.32+0.03a
0.38+0.01a
0.30+0.01a
0.41+£0.02b
0.37+0.01a
0.40+0.02 b

Wk WkFE Wk, WEFE Wk, W

19.36+0.13a
16.23+0.06 b
18.24+0.08 a
14.54+0.05b
17.20+0.22a
14.02+0.15b

n=3, 3
(P>0.05)
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