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Abstract: Black pork is a very popular pork product in the market. Differing from ordinary large white pigs, black pork has high
nutritional value, abundant unsaturated fatty acids, and high contents of inosinic acid and proteins, etc., exhibiting advantages such as rich
mouthfeel and unique flavor thereby gaining high consumer popularity. There are many black pig breeds in China, and the flavors of pig breeds
vary with different regions. On the basis of summarizing the general procedure for analyzing the flavor substances of meat products, the volatile
flavor substances and tasting substances of the black pigs from seven regions, Dingyuan, Hebei (Baoxu), Laiwu, Yunnan, Beijing, Shanxi and
Qinghai (Bamei), were analyzed and summarized in this paper, with the white pig as a reference. The key flavor substances of the black pork
samples from different regions were determined. Based on the formation pathways of aroma-active and taste-active substances of the black pork,
the main reasons responsible for the flavor differences among the black pigs from different regions were analyzed. Future research directions
were put forward, so as to provide a theoretical reference for selective development of specific black pork processed products and value
exploration of specific black pork varieties in certain regions.
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Table 1 Comparative analysis of volatile compounds in white pig and black pigs of different breeds (%6)
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Table 2 OAV values of volatile compounds in whitepig and black pigs of different breeds

YR B/ (ngke) — Rk TE (% =4 a) =3 2k
B 4.50 5.46 20.49 247 7.32 81.80 20447  4.03
S 3.00 1.80 9.29 0.72 031 29.51 23.83 1.97
(E)-2-B Hiit 13.00 - - 0.02 0.01 <
FE 8.00 2.26 18.15 0.43 30.85 18.20
(E)-2-F Fit 3.00 1.67 242 0.16 0.35 1118 9.57
bR S 35.00 0.68 0.02 0.37 033 5.36 3.10
RTE 4.00 0.08 0.37
T 1.00 4239 4635 8.09 897 97190  830.00  37.90
(E)-2-E Vb 0.80 0.40
B S 0.10 9124 10000  8.10 639.70  285.90
(E)-2-% KBt 0.40 2.52 9.34 1.58 0.60 76.23 40.55 1.08
S 12.00 0.15 0.07 0.34
L3S 5000.00 0.01
(E)-2- T hnfi 27.00 0.01
(E,E)-2,4-% Wik 0.07 2.86 071 30000  697.57
(EE)-2,4-F =Nt 0.09 12.33
1-FHi-3-5% 1.00 9.38 29.45 1.12 622 13550 26090  5.69
Ea 390.00 - - 0.05
B 110.00 0.03 0.08 0.01 0.04 0.58 0.43 0.01
B 730.00 - - - 0.01 0.01 0.03
iz 0.40 1.73
2-F R 140.00 0.01 0.01
TE 240.00 0.03
LEAT B 1.00 0.07
AR 200.00 0.01 0.32 0.01 0.01
WA = AR 0.01 10.00
2-LBkeEd 10.00 - - 0.30
2,6-=F Hhoitek 200.00 - - 0.01 -
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% 3 BESKREERSIHEMEEAIR S 2L (ng/100 g)
Table 3 Comparison of characteristic flavor substance content of whitepig and representative black pigs of different breeds (mg/100 g)

B SR BABREF SfoR RUR AR WHBR B 358 Bl RN
sl 162.81 79.51 4.11 0.85 2.11
TE) 175.39
& 3 B0 88.94 33.53 1.34 - 1.50
EX 83.87 31.56 1.45 - 1.49
=il 144.54 41.06
LB 1.99
2E- el 24.80 12.27

HE 3 AlH, RERBNEAEREERS, N
175.39 mg/100 g; T4 TSV, 5 BIHE
BRI EER, A 8 PR HEILEA 11 FIELFHR
HR, EnEENRER. SRR HEAR. KA
HS IR IR IR & B i =s 3] 79.51 mg/100 g,
ot ek A e R p R R BB A PO LR A
EREIET] 411 mg/100 g; HIBJERES EREA
2.11 mg/100 g, HTE3E, FRMILEE. SXE
SRR, SRR R TR, A2
EHRR S RACT BN ik, Eim Bl fetb 3t
bR SN & (k. AHSCRT R RN, i B
PR R IR & B, AR =
B BBRNR I, SRR R, ERR
&), SETE BB R R Th A R R & i, bt
TR, SEEEG T B A REERY R
t, BER SR, BRI,
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FUB A, HERREEIR & Rl m T AR, X5 Zhao
SOV RS R A RIS RRRIAZ Y R 2 EE i
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Fig.1 Pathways of degradation of several fatty acids to aldehydes
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Fig.2 Pathways of arachidonic acid degradation to volatile compounds
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Fig.3 The formation of intermediate in the initial stage of Maillard reaction
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Fig.4 Pathways of phenylalanine and leucine degradation to volatile flavor compounds
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Table 4 Comparison of fatty acid content of whitepig and representative black pigs of different breeds (mg/100 g)
R AP e Fafig R L Nl % RhoA e Eg Ao e fig o BR.

Zix Pl 55.10 49.90 5.20 42.90
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