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Effect of xylitol partial substitution of saccharose on quality of honey — stewed BBQ pork
Abstract

10% saccharose, the effects of xylitol substitution ratios ranging from 0 to 40% on the pH value, water

Xylitol was used to partially replace saccharose in honey - stewed BBQ pork. Based on

activity, color, texture properties and sensory quality of honey — stewed BBQ pork were studied, through
single factor experiment. The results showed that compared with the group without substitution, xylitol
substitution ratios of 20% » 30% » 40% could significantly decrease the pH value, a’ value and water
activity, but increase the L. value of honey — stewed BBQ pork. Xylitol substitution ratio of 30% and
40% could significantly decrease the b™ value (p <0.05). The substitution ratio of 30% and 40%
could increase hardness, elasticity and gumminess of honey - stewed BBQ pork (p <0.05) . The substi-
tution ratio of 40% could significantly increase the chewiness of honey — stewed BBQ pork (p <0.05) .
The results of sensory evaluation showed that with the increase of xylitol substitution ratio, the color of

honey — stewed BBQ pork became lighter and the stewed taste was the same. The comprehensive assess—

ment results showed the suitable xylitol substitution ratio was 20% .
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Table 1 Effect of xylitol substitution ratio on texture properties of honey stewed BBQ pork

AHERE B AH /% BlHE /N i P i mm e S /N L g 1
] 282.60 4. 82° 0.12 4. 00" 0.64 0.01* 2.26 #.25° 157.57 4. 40" 314.20 4. 35"
10 283.83 4. 81° 0.12 4. 00" 0.64 0.01* 2.26 9.26° 158.67 4. 60° 315.30 4. 35"
20 284.93 4. 96° 0.12 4. 00" 0.64 . 00" 2.26 46.15° 159.57 4. 56" 316.23 6. 90"
30 299.70 2. 36" 0.12 4. 00° 0.64 .01 2320210 165.07 4. 46" 316.43 £, 55°
40 302.43 4. 85° 0.12 4. 00° 0.64 .01 2.35 40,15 166.07 4.31" 323.17 4,890

i FANG R FE R R E R R (p<0.05) o FHE.
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Table 2 Effect of xylitol substitution ratio on sensory

quality of honey stewed BBQ pork

A ) }
= o Ak Pl Rk
PR /%

0 4,83 0.58° 4.700.00° 4.43 4.25* 4.5740.15°

10 4.73 4.58" 4.670.06" 4.379.25" 4.3349.15"

20 4.67 9.58"  4.530.06° 4.130.21"" 4.27 .15

30 4.074.58" 4.030.15" 4.0349.15™ 3.709.20"

40 3.009.20" 3.879.15" 3.709€.20° 3.374.31"
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