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Effect of vacuum cooling technology on quality of meatballs
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Abstract: Vacuum cooling is a good technology for the processing of meatballs, which can keep
the quality such as reducing nutrient losses during the processing and delay the meatballs
product shelf-life. The effect of vacuum cooling and natural cooling through different cooling
times and different cooling temperatures on the quality of meatballs was studied. The results
showed that when using the weight loss, texture, color., peroxide value etc. as indexes of the
quality of meatballs, the temperature by vacuum cooling decreases more quickly than that by
atmosphere cooling, and the method also can keep the tenderness of the products. While the
temperature decreasing to 20 ‘C, the force of break reaches to the maximum 5.7 N. There has

no significant difference in the color of the meatballs by vacuum cooling. When contrasting the

Wris HHA: 2015-04-26
E£WAB: biMTTRHEL I35 H (20130432B33)

EER A I C1993— DL WL &R N.2011 ZERBIES TR ILARA,
BSIEE: HIE, B2 WL, NG S 5 R A B 5T .



214 W TR 4 22 B 2 2T B

peroxide value and acid value of the products, vacuum cooling can inhibit the fat oxidation
which is good to delay shelf life.
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Fig. 2 Influences of different cooling temperatures on peroxide value and acid value of meatballs under vacuum condition
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Fig.3 Influences of different cooling temperatures on texture of meatballs under vacuum condition
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Table 1 Influences of different cooling temperatures on color of meatballs under vacuum condition

B/ C L * a % b *
20 13.52 74.98 —0.04
25 13. 64 75.39 —0.07
30 13.50 74.43 —0.22
35 13.62 74. 26 —0.14
40 13.52 73.59 —0. 20
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