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Effects of salt concentration and time on curing
osmotic Kinetics and quality of pork

CUI Yingying'*® , YANG Mingduo'**, LI Xiang’, DENG Jing’,
YI Yuwen’ , QIAO Mingfeng’, ZHONG Zhihui’, ZHANG Yugqing'~
(1. School of Tourism and Cuisine, Harbin University of Commerce, Harbin, Heilongjiang 150076, China;

2. Post-doctoral Research Base, Center for Chinese Fast Food Research and Development, Harbin University of Commerce, Harbin,

Heilongjiang 150076, China; 3. School of Cuisine, Sichuan Tourism University, Chengdu, Sichuan 610010, China)

Abstract; Using pork slices used as the experimental material, the effects of salt concentration (1 ~5 g/100
ml) and curing time (O ~5 h) on mass transfer dynamics, shear force and protein degradation of pork tender-
loin during wet curing were studied. The results showed that the salt mass fraction and curing time had signifi-
cant effects on the mass change rate, water content change rate and NaCl content change rate of pork tender-
loin (P <0.05), and the water content change rate and NaCl content change rate had good correlation with
the meat quality change rate (R* =0.974). At a salt solution of 3 g/100mL, the maximum curing diffusion
coefficient (De) was 4. 230 x 10 ' m*/s, and the curing rate was the fastest. At a curing time of 2 h, the
MFI, CSP, small molecule protein of meat increased first and then decreased with the increase of salt concen-
tration, and the indexes reached higher values, the shear force is suitable at salt concentration of 3 g/100 mlL.
At a curing time of 5 h, the MFI, CSP, and small molecule protein of meat gradually decreased with the in-

crease of the curing mass fraction.
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