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Initial research on preservation technology of
partial freezing for fresh pork
LIU Xi,SONG Zhao-jun, WANG Shu-ning, SONG Hua- jing

(Henan College of Science and Technology , Xinxiang 453003 , China)

Abstract; The quality changes of fresh pork during partial freezing at —2°C was studied to provide a theories basis
for the business partial freezing and fresh keeping. By analyzing and comparing the change of sensory
assessment, bactericounts, the change of sensory assessment, bactericounts, physical - chemical indexes ( pH,
TVB-N, water - holding capacity) in the partial freezing, the feasibility of fresh pork by partial freezing was
discussed. The results showed as follows ; along with the increment of the hoarding number , its bacteria counts, pH
and water—holding capacity all descend first after rises of trend, and partial freezing could restrain the growth of
bacteria significantly ,keep the TVB-N at relatively low level. The store time limit could reach to 20d above. The
partial freezing could nicely keep pork of each fresh degree index sign,and attain to more and ideally protect fresh
effect, therefore it is viable to carry on commercial partial freezing to keep fresh.
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