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Determination of Volatile Basic Nitrogen in
Pork Based on TDLAS Technique

ZHAO Guanghua,

SU Weijun ",

XIE Tao

(School of Computer and Information Engineering/Beijing Key Laboratory of Big Data Technology for Food Safety,

Beijing Technology and Business University , Beijing 100048 , China )

Abstract: Total volatile basic nitrogen (TVB-N) content is an important indicator for pork freshness de-
tection. In order to detect the concentration of hydrogen sulfide gas during the deterioration of pork, tuna-
ble diode laser absorption spectroscopy ( TDLAS) was designed. Meanwhile, the content of TVB-N in the
same environment was measured using the GB method. And the relationship between the concentrations of
TVB-N and H,S in the corruption process of fresh pork at 25 C and 70% relative humidity (RH) was
explored. The results showed the contents of TVB-N and H,S in the fresh pork gradually increased, and
the H,S concentration was positively correlated with the TVB-N content at different time points (p <
0.02). Therefore, it is possible to measure the TVB-N content indirectly by TDLAS detection in the
process of pork degeneration. The TVB-N content can be obtained quickly with high accuracy and the ef-

ficiency of meat detection is improved.

Keywords: TDLAS technology; pork freshness detection; volatile basic nitrogen; hydrogen sulfide

(DL ARE)



