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Effect of Different Thermal Sterilization Conditions on Quality of Sauced Duck Neck
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Abstract: [n order to explore the effects of different thermal sterilization conditions on the quality of sauced duck neck, the
quality characteristics of sauced duck neck subjected to one of three heat treatment conditions (90 ‘C/15 min, 90 ‘C/30 min
or 121 "C/15 min) or not subjected to heat sterilization were evaluated using an amino acid analyzer, high performance liquid
chromatography, an electronic nose and an electronic tongue, etc. The results showed the contents of protein, fat, thiamine
and salt in sauced duck neck decreased with the increase in sterilization temperature or time, while these parameters
decreased significantly upon high-temperature sterilization (121 "C/15 min) (P < 0.05). Sensory evaluation showed that
high-temperature sterilization reduced the meaty aroma, produced off-odor, and lowered the umami and saltiness scores
significantly (P < (1.05), The electronic nose effectively distinguished all treatment groups except the unsterilized group and
the 90 'C/15 min group. Collectively, the electronic tongue data and flavor nucleotide and amino acid analysis showed that
thermal sterilization conditions had a significant effect on the umami and saltiness of sauced duck neck (P < 0.05), and the
main taste substances causing the change of the umami taste were glutamate, 5'-guanosine acid and 5’-inosine acid. Finally,
we conclude that low-temperature and long-time sterilization has a positive effect on the quality of sauced duck neck, while
high-temperature sterilization has an unfavorable effect on it.
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Table 4  Changes in nucleotides contents and TAVs in savced duck
neck under different thermal sterilization conditions
W T Al Bl (4
Wi | o Py P e o

(melia) d il ' d . LG " ) "
P a0y ™ mg ™ mgmg ™ g ™
Hx BOLLE 0 kLT T | W05 0 MOHLE 0
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SIMP WD N0 3B SRASELIE 40 STE02" 366 0MIE 2N
I ks BEIREZIE 0 BT S S e 1) S|
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§-ADR W 0 N o0 I30LLF 0 1EEIT 0
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Table 5 EUC of marinated duck neck under different thermal
sterilization conditions
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HHUFEET (meg/100g) 167.42 16411 159.07 142.86
S'-IMP5 I (mg/ 100 g) 5323 5645 5117 30.84
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(f15°-IMP. 5'-GMPHIS-AMPIIf S IR IEH,. R T
RO VR EERR RN, 5| AEUC. fhFesals, s EUC
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