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Study on Quality Changes of Fast Frozen Dumplings in Storage
WANG Pan, ZHANG Kun-sheng”, REN Yun—xia
(Tianjin Key Laboratory of Food Biotechnology , Department of Food Engineering, Tianjin University of
Commerce, Tianjin 300134, China)
Abstract: To make pork and chicken quick—frozen dumplings by using meat and other material as raw material ,
studing the quality changes of two kinds of quick—frozen dumplings in 4 °C and — 18 C celsius storage. Through
the analysis of moisture content, pH value, TBA value, peroxide value, fat content, the total number of
colonies and electronic nose analysis, found that moisture content decreases with the preservative time, pH
value first increase then decrease, peroxide value increases,fat content and the total number of colonies

decreases. Electronic nose analysis results showed that in a two temperature storage of dumpling flavor can be

distinguished.
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Fig.1 Effect of different temperature on moisture content
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Table 1 Effect of different temperature on fat content
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Fig.2 Effect of different temperature on TBARS
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Fig.3 Effect of different temperature on pH value
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Fig.4 Effect of different temperature on peroxide value
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1. main axis( Variance:61.14 %)
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Fig.6 Effect of different temperature on volatile flavor
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Camellia Shell Flavonoids on Antioxidant Activities of Edible Oils
PENG Ling
(College of Chemistry and Bioengineering, Yichun University, Yichun 336000, Jiangxi, China)
Abstract: Camellia shell crude flavonoids extracts to 0.03 %, 0.06 %, 0.2 %, 0.5 %, 1 % of lard and cooking
oil in to, 70 °C for preservation, Periodic sampling with Na,S,0;-I, Determination of POV value. With 0.03 %

BHT, 0.03 % V. compared the antioxidant effect, Camellia shell of antioxidant role of crude flavonoids, and the

result showed Camellia shell crude flavonoids had antioxidant activities.

Key words: Camellia shell ;flavonoid extracts ;lard ; blend oil ; antioxidant
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