@étﬂ%&l

TEHA

Vol.33,No. 11,2012

2 HERSBR P P T

B B,E B IFEE,XNLE,FEE.E &
(FFLRRERBEAMIRFR, FFERRFRF B M ERITEEESHRE LS
¥ KT 3 oA R 161006)

»

¥

%,

W ZEATAANBAAAEZTAERBAGBAKR BT LR F LA LT RE pH A& 2B Z#ATTH
R, H#—F i B R F R R R AT Y SRAY AL T AT SRR A A AL ZOR + 9 2 (P<0.01), £ %
7F AT AL R P ARG R L F AR AR £ IR E6% . pHO6.0 A IR E A 50,

K AGRE A A X AL, R AL

Study on application of ginger juice in goose leg meat tenderization
YANG Yong,REN Jian, WANG Cun-tang, LIU Hong-yan,ZHOU Juan-hua,TAO Yan

(College of Food and Bio—engineering, Key Laboratory of Processing Agricultural Products of Heilongjiang Province,
Qigihar University, Qigihar 161006, China)

Abstract: The tenderization of goose leg meat by ginger juice was studied. The single factor such as ginger
juice concentration,pH,and treatment temperature were determined,and further chose the best tenderization
craft parameters through orthogonal experiment. The result indicated the ginger juice could tenderize goose
meat remarkably (P<0.01). The best technological conditions of tenderization of goose by ginger juice were as

follows ; concentration 6%, pH6.0,and treatment temperature 50°C.
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Table 1  Setting parameter of texture analyzer
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Table 2 Experimental factors and levels of orthogonal experiment
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Fig.1 Influence of ginger juice concentration on shear force of
goose meat
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Fig.2 Influence of ginger juice pH on shear force of goose meat
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Fig.3 Influence of ginger juice temperature on shear force of

goose meat
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Table 3 Result and analysis of orthogonal experiment

S A B C 5P (@
1 1 1 1 34525
2 1 2 2 3232.6
3 1 3 3 3743.9
4 2 1 2 3100.4
5 2 2 3 3511.3
6 2 3 1 3120.8
7 3 1 3 2925.1
8 3 2 1 2887.7
9 3 3 2 28445
K, 10429.0 9478.0 9460.8
K, 9732.5 9631.6 8821.5
K; 8657.2 9709.2 10180.3
k, 3476.3 3159.3 3153.6
k, 3244.2 3210.5 3059.2
ks 2885.7 3236.4 3393.4
R 590.6 77.1 3343

KA LT MALREIR A (5 22 0 R
Table 4  Analysis of variance of the tenderizing results by
ginger juice

HE WP HEE  Fi

A 531120.909 2 4.748

B 9229.796 2 1.048 4.460

C 178152.509 2 1.922 4.460
e 773188.99 8

Pl 27k
4.460 *

(T4 %246)
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R EHIRE R T IEA SR A R (n=5)
Table 2 Results of orthogonal experiment for liquid

fermentation of Pu’er tea (n=5)

LS A B c D g AR
%)
1 1 1 | 1 1 26.17
2 ! 2 2 2 2 28.55
3 | 3 3 3 3 2265
4 ] 4 4 4 4 2281
5 2 i 2 3 4 2641
6 2 2 i 4 3 19.47
7 2 3 4 ! 2 23.82
8 2 4 3 2 ! 23.63
9 3 i 3 4 2 24.87
0 3 2 4 3 ! 2219
o3 3 1 2 4 24.98
2 3 4 2 | 3 2155
13 4 i 4 P 3 2147
14 4 2 3 1 4 2533
5 4 3 2 4 ! 27.94
6 4 4 1 3 2 23.64

Ky 100.18 9892 9426 96.87 99.93
K, 9333 9554 10445 98.63 100.88
Ky 9359 9939 96.48 9489 85.14
Ky 9838 91.63 9029 95.09 99.53
k,  25.045 24.730 23.565 24.218 24.983
k,  23.333 23.885 26.113 24.658 25.220
ky  23.398 24.848 24.120 23.723 21.285
k,  24.595 22908 22.573 23.773 24.883
R 1.712 1940 3.540 0.935 3.935
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