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: 255. 54 :R15 A :1004 - 8456(2001) 01 - 0018 - 03
, , 1.1.2
1 1- 2
B 2732 —88 ( ) 11 1.2.1
, (B 2732 —88 , 5 10g, 1g ,
“ " , 100 mL , 40 50 mL ,
1998 11
, () 1.2.2 @B/ T 5009. 3 —1996
( ) B 2732 —88, 1.2.3 @B/ T 5009. 44 —1996
1.4.2
, 1.2.4 @B/ T 5009. 44 —
1996 14.3.3 , @B/ T 5009. 37 —1996
1 1.2.5 (B 10146 —88
1.1
1.1.1 1996 1998 1.2.6 ¢ ”
, B 273288 , ,
1- 1 2 ] ) 1
“ ” , 1999
1.1.3 ,
8 , :
, -5 30 (1999 1
4 9 4 ), 30d , 8 1.2.7 ¢ ”

— 18 — 2001 13 1



2.1.2

2 2.1.3
2.1 2
2.1.1
1
mg KOH/ g% %@
<1.0 1.3 1.6 >1.6 <0.1 0.5 1.0 1.5 1.8 2.0 >20
46 13 14 12 85 28 33 11 6 1 2 3 84
% 54.12 15.29 16.47 14.12 33.33 39.29 13.10 7.14 1.19 2.38  3.57
% 54.12 69.41 85.88 100 33.33 72.62 85.72 92.86 94.05 96.43 100
mg/ 100 g© PG
<0.05 0.10 0.15 2.0 <30 35 40 45 48 50 >50
27 10 4 2 43 13 12 16 10 8 5 8 72
% 62.79 23.26 9.30  4.65 18.06 16.67 22.22 13.89 11.11 6.94 11.11
% 62.79 86.05 95.35 100 18.06 34.73 56.95 70.84 81.95 88.98 100
(1) x£s=1.03£0.29; (2) x+s=0.40%0.45;(3) x+s=0.05+0.035; (4) x+s=38.98+7.18
2
d
0 30 60 90 120 150 180 210
0.5 mm® 1 mm >1 mm >1 mm >1 mm
,mg KOH/ g 0.44 0.60 1.36 2.19 2.58 3.03 5.35 5.32
, % 0.26 1.59 1.75 1.85 2.09 2.64 3.31 3.24
,mg/ 100 g 0.03 0.19 0.22 0.066 0.14 0.075 0.95 0.98
, % 39.36 34.80 30.78 25.11 24.14 23.68 - 19.10
(1) ir 0.968(P<0.01) ;r =0.956(P<0.01) ;r =0.746(0.01< P<0.05)
2.2 )
2.2.1 )
( -5 30 ), 2.2.2
: : «C )
60 d ,75d ,
,90d , 2 ,
, (r=
( ) ( ) —_— — 19 —



0. 968) , “ K <48 % 81.95 %, , <48 %

1 ,85. 88 % , ,
1.6 mg KOH/ g 2 , <48 %
2.2.6 ,
(x®B 2732—-88) *“ K < )
1.6, <1.6 mg KOH/ g ,
2.2.3 )
2 , , <42 % B 273288
(r=0.956) , “ “ " , ,
1.85% 1 , 2.2.7 “ " “ "
, 94.05% <1.8% B 2732.88
" <2.5%(197 medl kg) , :
, <
1.8%
2.2.4 , ,
2.2.5 )
(
), “ " 1 , <1.6 mg KOH/g; <1.8%;
25.23% 55.98 %, <48 %

Sudy on national hygienic standard for dry salted duck( Nanjing style)/ Wu Yongnian ,Lin Mingzhu,L i
Guang,et al.// Chinese Journal of Food Hygiene. - 2001,13(1) :18 20
Abstract : We have investigated the method of producing dry salted duck with Nanjing style ,randomly selected
and tested ome duck from market and study on variation of the duck in storage. The results indicated that the
major harmful factors are oxidation and acidity of the duck fat there is sgnificant difference between acid value
or peroxide value and sense variation including color and odor ,but acrylic a dehyde not. The moisture content will
influence a change in quality of dry sdted duck according to the resultsof investigation and research ,we suggest
that the indexesof national hygienic standard for dry sdted duck asfollow : moisture content <48 %;acid value <
1.6 mg KOH/ g;peroxide vdue< 1. 8 %.
Authors saddress: Wu Yongnian ,Health and anti-epidemic station of Nanjing 210003 PRC
Key Words: Reference ssandards Ducks Meat Products
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