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Risk assessment and standard research on peroxide value of Lijiang preserved pork ribs
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[Abstract] Lijiang cured pork ribs, as a significant symbol of the local culinary culture, have gained extensive
popularity among consumers due to their distinctive production techniques and rich flavors. Nevertheless, based
on the laboratory sample statistics since 2019, the measured peroxide values of cured pork ribs are generally on
the high side. The limit standard for peroxide values stipulated in the "National Food Safety Standard for
Preserved and Smoked Meat Products" (GB 2730—2015) is applicable to Lijiang cured pork ribs. The issue of
peroxide values in cured pork ribs has presented a stern challenge to market supervision. It is particularly crucial
and urgent to accurately establish the food safety standards for cured pork rib products, complete the scientific
assessment of their potential risks, and formulate appropriate limits for peroxide values. The objective of this
research is to conduct an in—depth analysis and evaluation of the factors that might lead to the increase in
peroxide values of cured pork ribs, further determine a peroxide value limit that is both suitable for the
characteristics of cured pork rib products and conforms to the safety standards, thereby comprehensively
enhancing the product safety and quality of cured pork ribs and ensuring that the reputation of the local brand of
Lijiang cured pork ribs remains uncompromised.
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