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Abstract: In this paper, the recombinant plasmid pET-LPL was used as a template for PCR amplification,
the amplified product was double-enzyme digested and the plasmid vector pESC-His-BtS1-Erg20 was
ligated and transformed into competent cells of Saccharomyces cerevisiae to construct the eukaryotic
expression vector pESC-His-BtS1-Erg20-LPL, to obtain recombinant strain XH1. The electronic nose and
gas chromatography-mass spectrometry (GC-MS) were used to detect the effect of recombinant pork lipase
on typical meat flavors such as pork, chicken and duck. The results of the electronic nose test showed that
the contents of sulfide, nitrogen oxides, and aromatic substances in the three meat products treated with
recombinant lipase increased significantly. GC-MS detected the content of carbonyl compounds in pork,
chicken and duck meat after recombinant lipase treatment and the content of carbonyl compounds in the
blank group were 63.79% and 68.89%, 9.9% and 30.21%, 23.78% and 27.11%, respectively; The relative

Weis A HA: 2020-09-18 A A
HEEWHE: BRAKF £ HRA(201710160000194): L7 4 A A5 B4 B (20180550487).
BB Ae(1996—), MEFA L,




A Rai#ik

i A

At

FOOD SCIENCE AND TECHNOLOGY

20217F 54645 502H8

contents of 2-n-pentyl baran were 1.70% and 2.23%, 0.16% and 3.96%, 1.28% and 2.21%, respectively,
which were significantly higher than the blank control, indicating that recombinant lipase can effectively

improve the original flavor of meat. It is a high-quality flavor enzyme resource.
Key words: recombinant lipase; electronic nose; GC-MS; flavor
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