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Abstract: In order to explore the effects of different amounts of mogroside (0%, 0.1%, 0.3%, 0.5%) on the quality and the
storage stability of stewed pork belly. By measuring the sensory, texture, color of the stewed pork belly, as well as the pH
value, TBARS value, total number of bacterial colonies and other indicators during storage, the analysis showed: When
0.3% mogroside was added, the stewed pork belly had the best taste, bright color, aroma and sweetness of Siraitia
grosvenorii, and obvious effect of inhibiting fat oxidation (P<0.05). Compared with the blank group, when the stewed pork
belly was stored for 12 days, the TBARS value of the samples added with 0.5% mogroside decreased by 47.10%, the total
number of colonies decreased by 19.57%, the pH was relatively stable, and the L value and a” value of the fat layer

decreased slightly, and the b" value did not change significantly. Correlation analysis showed that there was a significant
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(P<0.05) correlation between the TBARS value of pork belly stewed with mogroside and the index changes during storage,

indicating that an appropriate amount of mogrosides could effectively improve the quality of stewed meat, improve meat

elasticity, cohesion, etc. It could also inhibit fat oxidation and microbial growth, appropriately delay the storage period, and

play the role of color protection, anti-oxidation, and antibacterial. It could be seen that mogroside as a natural non-sugar

sweetener could improve the quality of meat products, and also had certain application prospects in the direction of natural

antioxidants.

Key words: mogroside; pork belly; natural sweetener; antioxidant capacity; antibacterial activity
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Table 1 Sensory evaluation criteria
Bzt BRI AR IHE
JERES /5N i S 20~25
BPE(255)) (ERES B W RE S e 14~19
(O FERR, JOGEE 1~13
PR, BRFRA, &% DR A 20~25
FR(254) PRI R A, 2 DU R AR sl e 14~19
JCH A SR, B Rk 1~13
ERAELGF, PRy 20~25
HR(255)) R, HEGE 14~19
W2, TSR AE 1~13
Tt R AF, PR B AS 20~25
i (2543) B IE T, PR 14~19
SRS, PR ST 1~13

1.2.2.4 TBARS EHME S GE 19777, 1B
Mgk, BEESIARE 5 g, INA =%&(Z. R EDTA &
HW 20 mL, & 30 s, LA 3000 r/min Z5.0> 5 min, BLE
WA NELL T g, B 5 mL #EW% 5 5 mL 0.02 mol/L
BJ TBA W IR-G 5, BT 95°C /K88 A i #4
30 min, B S HGE YR AN 30 min, T 532 nm AR 5E
WeSCAH - 3 TEP il s pruE i £k, X B3T3 TBA
{H, 855 LI mg MDA/kg( LLAFET) FoRm (MDA TR
)
1.2.2.5 pHE HL 1 g AL, LA 10 mL Z&1#
7K, Y5 30 s S ug, A pH THMNE BER, RRERERE
JEitsk. BRARESMS 3 YO T, BOF A
1.2.2.6 PR SENE 788 GB/T 4789.2-2016K&
AT ARG, B A0 s YIS o
1.3 B

SEIECPE SR ] SPSS Statistics 21.0 #4347 75
2% WEEEST, FFIAT Origin 2018 I FT4: A,
BB LS B R UEZE RO o
2 BEREHR
2.1 REWTEHER

FH 2 2 I, B 2 DUREHHE IS B pd g i, Jd

B AR AR E P eia i LI, M DUREHT G
HoN 0.3% B, Sl A AR R E P, BLRSAE
fh RO | TEVE, PIEHAR, IF B & B DU,
PERIEE, Ry BRI OB R FAE R Ee
AN DR EE PORE S A VER s, b A
PITECE, FURR Sy ieaZ ., W Y P DRSS i
T 0.3% J&, VRT3 A 0 B S i Kk (P<
0.05), Jli& J NSk T EI, #5558 A B 1 P
SEM L SRR AZ M . IEISRERAE WM B U
TR RIE R SRR g R AEObE AL, i T2t e
BTN 30% B IR IR SRRV E SR B (01
SIEERE, HEE MDA, H b aT UL, 32 v
B BB A (0 S S E I, I HLys /b PR IR R R
JR%, B P B IIAEH, SHEHE AR 0.3% B, J8%
Bt

2 B DURTHF USRI T B PO I R

Table 2 Effects of mogroside amounts on sensory evaluation of
stewed pork belly
B EAE SER7 Iy
iz
0% 0.1% 0.3% 0.5%

@EF 19.13+0.32°  21.57+0.60°  22.67+£0.21°  24.25+0.28°
HR 13.36+0.31¢  20.27£0.30°  22.19+0.88" 17.17+0.29°
W 19.85£0.79°  22.26£0.37°  23.41+0.36°  22.04+0.90°
i 18.37+0.24° 19.80+0.52°  21.69+0.81°  22.03+0.06

By 70.71 83.90 89.96 85.49
T AT ARG TR R 45 2 18] 22 5 .3 (P<0.05); #3~355 [l

2.2 TINRIMEX A AT RAAIRN
THYIFREE & 2 B . B UAEA TR
JT, TE— R RS MG IR A48 1 e TR
P IRETH . | AR IKPERE, 500 PRI ) 5 T b R R
FHE 3~3% 4 AT AN, ARG INED A4 2 DR G X
FAERBE T2 N8 PR 2 ARE AT k35 5, (HREE
B EIE S It R, I8 A2 1 PSR PR AR, Rl B
M L, IR F )2 BB ERS N (P<0.05), Wi BH 2 DR
TrRES S P S B, FEdiE R, NEEEAZ

F 3 BDURT Ul 3 1A R A2 SO 52

Table 3  Effects of different amounts of mogrosides on the texture of lean layer of stewed pork belly

TR AN (%) TR (N) i (mm) AELIEPE (m)) AR AHBEE (N-mm)
0 28.82+0.32° 3.69+0.45" 45.64+1.49" 0.4240.03" 0.10+0.01°
0.1 27.43+0.87" 3.43£0.17° 46.76£0.62° 0.40+0.02* 0.11£0.01°
0.3 25.70+1.98° 3.09:+0.08" 45.19+1.20® 0.35+0.03° 0.12+0.03"
0.5 28.14+1.38" 3.38+0.49° 43.75+1.03° 0.36+0.01° 0.15+0.02"

4 BDURTTAS I o b 2 TR A i s J2 S £ 52
Table 4 Effects of different amounts of mogrosides on the texture of fat layer of stewed pork belly

B DRI (%) T (N) YL (mm) ML () PR KB (N-mm)
0 9.36:0.03" 3.37+0.56" 11.86+1.18" 0.69+0.01° 0.060.01°
0.1 9.86+0.76" 4.09+0.40" 12.16£0.41° 0.66+0.02" 0.09+0.01°
0.3 8.61=0.57° 4.1240.03" 13.96+2.44° 0.65+0.05" 0.10+0.03*
0.5 8.01+1.72° 4.36+0.32° 13.44+1.18° 0.62+0.01° 0.08+0.02°
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Wi 4 VUREHEES I 0.5% 1, J8 A2 nE g
A, BB Z AR
23 TNRIMEEE LR GFNEND

PR e SR D PR 2K R B TR S AR, B BT A
AL . ML S, SAhn TRk
HE2: ORI 2 AR T EACEE SN, Fe A | A
RIF=8, LT 2R A A AL, gkl e =i
Mgt BIFSEFREH, B8R AR E AT R T dI R B AL,
PEE LR AR, MIMEA R EsgEml e, DR
FHAE XA AL @R R ULEE 5. i3 5 I,
RN e A RE RNy 1= s NI U = N s W s ATS PPN ) =Y < )
LHH . bEAME W3, eII)ZE o EA Fek s BT
AR AT (P<0.05), (T II 0.5% B PRGN, A
JE LSRR IAE 57.12, bE Ny 12.22, PaHI 2L
S AEAS MG A 0, MU N & BB 2, %P
M HA s

5 BVURFHFF IR X3 A6 A (PR (5 )

Table 5 Effects of different amounts of mogrosides on the
color of stewed pork belly

B DURF I (%)

iV =7

0.1 0.3 0.5
L" 539120.19° 54.70+0.29" 56.95+0.37* 57.12+0.24"
BRNZE ¢ 1.55+031°  1.33+£027° 2.23+0.52°  2.18+0.69"
b 10.01£0.46° 11.39+0.19° 11.55+0.14° 12.22+0.90°
L 60.60£0.49° 61.16£0.44" 60.29+0.05" 60.44+0.64"
82 & 2424028 1.38+0.78°  1.24+0.19"  1.62+0.50®
b 14.70+0.29°  14.28+0.11° 13.27+0.26" 14.54+0.80°

2.4 TINRIMEIIEEATER TBARS EHIZEL
TBARS 1H2+5 I8 07 Ak Y RE A = 1 T i 55
5 TBA W a5, vl LU W I T IR & S b i 72
FE o WFIT 2 I B ORI [ i LS5 iR T
BRAE T, "I =AM I NG Bt A A R R T R e A,
H AR B 2 g T i g U R RIS L
AR XA Y TBARS {HAVRM LA 1, 54/
FHEE, B2 S ALY TBARS 1H B3 (P<0.05),
B TE S R B R I 4 fk, S 8uS Ak
ARELS3 . FRHEE A IR, TR T R T, 2
BCRE AR O, S AN TBARS {H
2R (P<0.05), M 0.322 mg MDA/kg P45 T 0.253
mg MDA /kg, 15t.B7 B TR G BEAL 4K A i) i e 3
ST AR N AR AR, HIRRAR AR 5 B DU TR
Frahna R/ NA 5. AT, Cheng 25U WF ST HESE 2
PURIEEUY (MGE) B Pt ib vk, AENS i 35 4R
H PRI pR e R P A B 2 15 S B 4 T AN S A
TE R, I PAFI AR A 10 7 =0/ 1 7= i S 3k 0 4
R, REREA &/ NG BT S AL AR 1 ARG, Ui 2

DU M A il o B AR PT AT R A BOR
Wi

0.4
TDD
~
<
)
=
on
g
=
wn
a4
<
m
F
R 0 0.1 0.3 0.5
BRI (%)

K1 BOCREHT AN X i TAE ) TBARS {ELRYRZAE
Fig.1 Effects of different amounts of mogrosides on TBARS
value of stewed pork belly

E: R WA AN TR R 4 ) 22 57 3% (P<0.05) .

2.5 TINRIMEXEE AT AN EAAE EF S0

PRI LA Ay PRI Al it £ 5 11 A TR A, e B S
HIR PRI il it R D BRI AT sz . eI SECATE], PRI S
Ko kA A, LA AE | SR RS, It
i 7 AN 2t T BRSO B RS L AR R R AR
FH22 6 R, iz R AR R FEIE R (] 4 3 1 AR 16 A7
T st ) R 22 SCSREH ES I A9 52 i 35 (P<0.05),
P BGE R, Sl BRI LEM o (B F R, 33X
2 FH AR IR ], PR P LLT 2R P AR, A (4B
AR B LYE . a ERRIC, I B SRR, R
AFIREY, FENHE 12 d B, TRAE 0% Z4H RE Sl e
P2 LBl 47.47, NglW5)20 59.30. i T Fe
o, BN DOR T R FAE P oA T Bkt
18, Horp B RUREHTFF I 0.5% A9kiE i AER NG
WIIZ0 L7 a™(B FEERREE/DS, b EAR AN 25 (P>0.05),
i B 25 UL BB A 411 3l PRI Tl s 2 b 2o B ULEL
AR, TR EES]—E Y YE-. T2
IEHE & B DR (A F KSR (3, BE0ETE
B4y, aT Resg s A R AR b E ARk
2.6 TINRIMEREEREANCEERE pH AIF20

pH 2 W PRI IR B e bR . A 2
TN, AS RS I i 2 SRS A B iR 4R pH
5.95.5.80. 5.77. 5.71, HH T B DUREHH N =i 288
TG, — R, LGS R, 520
S T AEPIAY pHo  FEE IR A] SE K, AR ESII 2T
SEHEZH Ay pH 233K (P<0.05), X I i T ik ]
P ik A IR AN, S ) S AR 5T, pHL |
FH2A WIS R AR P AR R R] )
pH TE 5.7~6.0 Z Al 252477 ah, 24 2 DR EHHF E
HEET 0.3% BEHAR bR E .
2.7 FZNREMEIEE LA EEAE TBARS EH
20

FHIEl 3 AT, FEEUIE] TBARS {HA R 3 7
(P<0.05), UL O AR T AU AL R B 3G R, Bl I
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Table 6 Effects of mogrosides amounts on the color of stewed pork belly during storage

BRI (%)
EiEtan gt ] (d) g
0 0.1 0.3 0.5

| ENZE 52.49+0.545 53.11+0.95% 56.30+0.07" 56.99+0.114°

Bl )= 60.23+0.25 61.08+0.08 60.24+0.07> 60.35+0.09

I8 N ) 51.15+0.13% 52.60+0.795 55.27+0.50 56.57+0.59"

3 Bl )= 60.10+0.18%* 61.02:£0.02 60.12+0.105* 60.14+0.12%

. R 50.20+0.09%° 52.13+0.15 55.10£0.40% 56.62+0.35™
t 6 il 58.70+0.27% 60.230.074® 60.04+0.05 60.23£0.15%°
RZE 49.07+0.21% 51.10+0.10° 54,570,495 56.00£0.20"

’ i 59.10£0.10% 59.73£0.11*° 59.53+0.30"5® 59.07£0.12%°

" SR 2 47.47+0.64> 49.67+0.42¢ 52.43+0.355 54.63+0.50""

B2 59.30+0.17%° 59.53+0.05"% 59.40+0.524B° 60.23+0.25*

| RZE 1.50+0.04% 1.61£0.03% 2.29+0.074 2.20+0.10%

NEWiZ 2.44+0.05 1.4040.13 1.37+0.12% 1.70+0.025

JRZE 1.3940.02° 1.59+0.015 2.16£0.024° 2.17+0.054
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