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Deodorization of Pork Liver and lts Application in Dried Meat Floss
LEI Zhen-ou', WANG Xin®*
(1. Sichuan Tourism University, Chengdu 610100, China; 2. Institute for Food
and Drug Control in Sichuan Province, Chengdu 610087, China)

Abstract: In order to remove the fishy smell of pork liver and improve the utilization rate of pork liver,
yeast is used to ferment pork liver. Meanwhile, response surface test is used to optimize the additive
amount of yeast powder, glucose and starch, and the fermented pork liver is applied in dried pork
floss. Through Box-Behnken test, the additive amount of yeast powder, glucose and starch is 4%,
7% and 14 % respectively. The sensory score is 97. 5-+1. 6, and the degree of fitting with the predicted value
is 97.5%. The flavor data obtained by electronic nose are analyzed by principal component analysis
(PCA). It is found that the fermented pork liver is completely separated from the unfermented pork
liver. The sensory quality of fermented pork liver applied in dried pork floss is not significantly
different from that of common pork floss, but the nutritional value of fermented pork liver is higher
than that of common pork floss.
Key words: pork liver;fishy smell;fermentation;dried meat floss
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Table 1 Factors and levels of response surface experiment
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Table 2 Sensory scoring criteria of fermented pork liver

70~80
60~70
50~60
40~50
20~40
0~20

15~20
10~14

0~9

3

Table 3 Sensory scoring criteria of dried meat floss
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Fig. 1 Interaction of various factors on sensory scores
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Fig. 2 PCA results of pork liver electronic nose detection data
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Table 6 Sensory scores and nutritional components

of different types of dried meat floss
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