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Changes of physical and chemical indicators and antioxidant
properties of donkey meat during chilled aging
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Abstract In order to study the changes of physical and chemical indicators and antioxidant properties of donkey meat
during chilled aging, 10 Dezhou donkeys were selected. After slaughtering, longissimus dorsi were harvested and
chilled aging at 0 —4 C for 72 h. The physicochemical and antioxidant indexes were determined at 0, 1, 6, 24, 48 and
72 h respectively. The results showed that pH of donkey meat changed significantly (£<C0.001) within 72 h chilled
aging, and showed significant linear decrease with the extension of time (P <C0.001), which was significantly lower
than 1 and 6 h, and there was no significant difference after 24 h; The L* value of donkey meat had significant

difference (P<C0.001) during 72 h chilled aging, and presented linear increasing change with acid excretion time
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(P.<<0.001). a” value first increased and then decreased during low temperature maturation (Pq<<0.001), which

reached the maximum value at 6 h chilled aging. b" value did not change significantly (P =0.141). TVB-N and AV

values of donkey meat also did not change significantly during the period of 72 h chilled aging (P =0.880, P=0.857),

which met the national standards for fresh meat. The PV value of donkey meat presented a linear increase with the

extension of low temperature maturity time (P_<C0.001), which was significantly higher at 24 h than that of 0 and 1 h.

There was no significant difference in TBARS content (P = 0. 788). The content of -SH increased first and then
decreased (Pq = 0.024). T-AOC, SOD, CAT and GSH-Px all presented the same linear decreasing trend (P, <<

0.05), and decreased significantly after 48 h chilled aging (P<C0.05). In conclusion, the pH and color of donkey meat

changed during 72 h low temperature ripening, and the antioxidant capacity decreased. Further research on the stability

of meat color and the improvement of antioxidant capacity of donkey meat were needed.

Keywords donkey meat; chilled aging; physical and chemical indicator; antioxidant property
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Fig. 1 pH changes of donkey meat during chilled aging
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Table 1 Antioxidant properties changes of donkey meat during chilling acid discharge

i |

hem 0h 1h 6 h 24 h
T E ALY/ (umol/kg) PV 223.90+36.26 b 209.284+46.30 b  311.45+47.53 ab  351.61+39.63 a
T A% B b 22 1R R 0 ) / (pmol/kg) 15.5841. 80 16.864-4. 42 17.3545. 07 17.1742. 88
TBARS
Wil / (mol/kg) -SH 2.44+0.11 2.5740.32 2.65+0.16 2.75+0. 34
Byt e S C/(U/g T-AOC — 3.67+20.42 a 3.4240.51 ab 3.3240.31 ab
A AL P B AL/ (U/g) SOD — 207.85428. 11 a  160.15432.27 ab  147.68+53.61 ab
AL &G/ (U/g) CAT — 5.23+7.65a 23.70+4.13 a 18.35+7.64 ab
A H R S AL/ (U/g) GSH-Px — 671.07447.71 a  666.78+582.34 a 509. 20452, 88 ab

=]

fem 48 h 72 h P P, Pq
i E ALY/ (pmol/kg) PV 389.36446.55a  405.82+53.08 a 0.001 <C0.001 0.462
AR L2 B9/ (pmol/kg) 18.73+4.18 19.2243.92 0.788 0.173 0.715
TBARS
B/ (mol/kg) -SH 2.5840. 25 2.4940.12 0.271 0.628 0.024
BITEARES C/(U/g T-AOC 3.1940.28 b 3.0440.43 b 0. 047 0.038 0.853
e B AL/ (U/g) SOD 121.07£13.49 b 107.61%52.35 b 0.019 0.001 0.312
AL &G/ (U/g) CAT 14.52+6.84 b 13.00+4.37 b 0.037 0.039 0.658
BRH S AL mE/(U/g) GSH-Px  437.38£69.17 b 249.78469.44 ¢ <C0. 001 <<0. 001 0.137

T RN T B 22 53 W35 P RN S R I ) g 22 57 5 P AR B I ) 28 A A9 — IR R PR BIONE 5 P A3 B I6F 18] 28 A B9 — YRR PR 0z

P = ROR AR K

Note: Different letters in same row represent significant difference; P represents difference for time; P represents linear effect; Pq

”»

represents quadratic effect.

in the table indicates missing data.
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