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Fig.1 Flavors of various flavors in meat

2 SNESEETE T rie s R NI & S
LRI AR 2 i R0 e e Jgf By A i il Ok 22 2R
FIRZE S AL B, nTRE SR R D Vs i i Ak B
(0 PR A s R SRR R 2, LR SRR A4 10 S
LR 5 FOR, R B T LA DR AT P 1
i A 22 DR o, ELVE T HE AR, TR, BAE
HERE IR L BE — 5 T A PA) ) R AR LG LR
{ELBIT A A o IR S PR AR X L 2 . K S5 0t 0
PR i R T S 4 B i L IR G 11 R R IR
RS2 P E TR, X PRI ATy 2UAE Hh e Jef By
A ) s R RO T 5 8 R A L T
JNFATF =X, K A PR i 5 R . A
IX S PR Ay B IR 9 8 R KA H IR A K A

3 E
W 5 5]
& T P S o
2is g
w o2 ER=]
® a7 R
5 E Y = o
s z
= g
oy
Heating method
(a) ¥ g 1A

Yy, K 2 1 A v A K T R R, SRR R S
VA Tk S BOR TR I BRI

WA I N A SRy — Ff o Y E AR R
TR B M AT S A IR A ¥ A) T AR
U MR AF B S T R SR I LA LT
XA A o A A 0 7K AT 2 DAl JBE % A 40 ok S i
IR TR A SE R, B IRRCARY i AT it A T R
FrAE B R HEME R, R A AR Y 2 P R
HA B R 5 AR, BLAE T AR I, Angel-
Rendén SFUSER FH MR |1 JiE B Sk 28 3 FhoJr i n
PG TR [R) AR 2 B KRR o A8 1) 4 PRI T B A
A& 3 AP 5V 8 VIR AR I A Y S A JEE
FH R e B 2 L R s 2 TRV I, EL IR I A4l
) 2 B A R it W R TR A O
KRB RN T BN SS, E A E
PR T IR R, TR o 1 AL o i R R A
7Tt L B8R 1) S5 I T T, IR o A4 B K A Ak
LRI E =Y =R 2 S Y 78 i 7=
K 85 CCHNFATE A Bl U A JBE ff I 1) = A, 53X
J2 R 8 T R AT DA R O M A I I
I i A O 2 M DRI A 2 R 1) KR i A
A L PR o)t L B

25 L TIR VAR O | RITKE AF T 20 ok Jgf
i PR il it 0 0 oA o AT R A LR AE AR, H T
T3z N F v e 5 B TR R g A [EIEE
HFFE R, R INHAGE A 8 H 48 8 43 1 i
B BE I &, LA B AR v e 5 G DA L 0 AR
TIRAT AT Tl Ak K,

m

0 SR EER
R EIER
HIREIERR
B GMP

B vp 50
B AmpP

Free amino acid content/
Flavored nucleotide content/
mg- (100 g)™!

o7 X
Heating method

(b)H5 A



245 H2M

e B B B ) R 0 ek TALAT R R

481

WL
0o %

"\-‘; 9000, 200 \1::_"
25, - nw
) i~ 140 40 © ~
@ cb>D 6000 ) e s
8 S 5000 N N = s =)
Egcf/wou § § '“0%1\%

£ N\ N\ 0 X 3
{fifﬁ E 2 3 § § 0 K = é@
ESS : 2000 %% %% o T —;

© 1000) §¢ %% 20 S

= N E

Ty X
Heating method
(c)HF A
T IR G R 1 3% KA R MAZIR, R
B RN )

Ei
R R

g 2400, _af.
o =
iz 2100} e 3
dn °7 o
e /;cmoo & © =
22 o &=
= g 8 1500) -TE S =)
o 1200 L=
w2 X 57
w2 Eﬂ 900 s x 2 é@
e ® =
Fisy - 600} uc ?:_,
L;g 300 5
& =
Iy X
Heating method
(d) e i L

Fit R L TR U R 2R R R N R R, T R

2 AEmMHBFRT A H &R R & 8

Fig.2 Content of taste substances of meat products under different heating methods®'*"
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The Taste Change of Meat Dishes in the Central Kitchen

Chen Peiwen', Yang Juan'?, Zhao Wenhong'?, Li Xiangluan'?, Liu Qiaoyu'?, Bai Weidong'*
(‘College of Light Industry and Food Science, Zhongkai University of Agriculture and Engineering,
Guangdong Key Laboratory of Lingnan Characteristic Food Science and Technology, Guangzhou 510225
*Modern Agricultural Engineering Innovation Research Institute, Zhongkai Institute of Agricultural Engineering,
Guangzhou 510225)

Abstract The momentum of central kitchen development is advancing rapidly, but also facing consumers with more di-
versified consumer demand and higher quality requirements. This paper summarized the central kitchen meat products in
heat processing, storage and transportation, the change of product taste material, aimed to keep the central kitchen pro-
duction and transportation chain on the good taste, ensurde the overall consumption experience of the central kitchen
meat products, expanded the consumer market, so as to maximize the product quality and economic benefits, promote
the central kitchen industry scale, standardized development.

Keywords central kitchen; meat products; taste substances



