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Study on the preparation of Pinctada martensii flavor retort porch

ZHANG Jing,YANG Ping , HAO Ji-ming

(College of Food Science & Technology , Guangdong Ocean University ,Zhanjiang 524025 , China)

Abstract: The process of retort pouch made from Pinctada martensii and soybean was studied. The optimized

preparation conditions were: the conditions of cooking were 90°C and 1min, and microwave process were 3min.

Under this conditions, the products had rich nutrition, special flavor and definite health protection function.
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