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Characteristics of Smoked Bacon with Sakhalin Spruce Chips (Picea
glehnii)
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Abstract
The Sakhalin spruce (Picea glehnii) is a coniferous tree that abundantly grows in the forests of Hokkaido; however,
the excess branches are commonly left as waste in the forests, and effective use is required. In this study, we investigated
the effects of Sakhalin spruce chips on the characteristics of smoked bacon as compared to that smoked with cherry
chips. No difference was observed in the pH level and color of either chip after 28 days of storage at 4°C, and levels of
2-thiobarbituric acid increased during storage. Additionally, the peroxide value significantly increased from the seventh
day of the storage period. No significant difference was observed between Sakhalin spruce chips and cherry chips.
According to the GC/MS analysis of the smoke components, antibacterial substances including bornyl acetate and
borneol, were identified in smoke produced by Sakhalin spruce chips. These components give the Sakhalin spruce chips
a unique scent and taste. These results suggest that the Sakhalin spruce trees could be effectively used as woodchips for
smoked meat products and yield a distinct and unique flavor.
Japanese Journal of Meat Science and Technology, 63 (1), xxx-xxx, 2022
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