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Abstract: This paper described the gpplication of protease complex in the traditional Chaozhou brine goose, by analysis of the change of

shearing force after dealing by papain, trypsin and mixed proteases. The optional conditions were obtained by orthogonal experiments as follows:

trypsin in mixed proteases 2000 U/Kkg, papain in mixed proteases 1000 U/kg, temperature 20.‘Cand time 30 min. The brine goose had a glossy

garnet red color, and the meat showed a delicious and elastic taste with rich flavor.
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Table 2 Effects of different papain doses on shearing force

RaiEAE P4 B (3 4 1 4 kglem?)

I(U/kg & #t) WALAT - Sley= T4 1
1000 8.3 6.9 14
2000 8.6 5.9 2.7
3000 8.4 55 2.9
4000 8.3 5.3 3.0
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Table 3 Effects of different trypsin‘doses on shearing force

FaisfE PR (354 148 kglem?)

(Ukg BAY) BT o Hs i 1
2000 8.2 6.8 14
3000 8.4 5.9 25
4000 8.1 4.9 3.2
5000 8.3 3.8 4.5
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Table 4 Effects of different compound protease doses on

shearing force
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I(U/kg J7#t) WALAT WAL B 3
H:K=1000:500 8.3 4.9 3.4
Ji%: K =2000:1000 8.1 3.9 42
J#: R =3000:1500 8.4 43 4.1
Ji#: K=4000:2000 8.5 3.8 4.7
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Table 5 Effects of different temperature on shearing force
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4k IBE , -

WA B %
10°C 8.5 4.7 38
20°C 8.2 4.0 42
30C 8.4 35 49

M T7E 30 'CI, BRI AR B, (2R
T RGN RS, I HBOR T AR e B, BEA
EAVEA G I C L2 BRI E . 20 "CIRF, AU B
ORI Ry, T HORRR T ULATZER e 5, 1RIF
Yefr TG IR, FrRL R A N R A
2.3 N7 P AR V) o o SR P A PSR ) S
F 6 TEIRCIRATEIXS BT ] 1R F2 00
Table 6 Effects of different time on shearing force
IR/ 4 148 kglem?)
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20 min 8.6 4.7 3.9
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Table 7 Factors and lewels of the orthogonal experiment

#
o . \
A& aBsZ/(Ukg 2#H)] B (R&EIC) C(8Fla/h)
1 2 A=1000:500 10°C 20 min
2 M A=2000:1000 20°C 30 min
3 M A=3000:1500 30°C 40 min
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Table 8 Results of orthogonal experiment Lg(3%) for Chaozhou

brine goose
ES PR B IF
K
A B C I(kglem?) M 15
1 1 1 1 5.0 75
2 1 2 2 4.1 90
3 1 3 3 35 84
4 2 1 2 4.0 92
5 2 2 3 3.7 89
6 2 3 1 4.2 86
7 3 1 3 3.6 82
8 3 2 1 3.8 84
9 3 3 2 3.0 79

Ky 83.00 83.00 8167
Kz  89.00 / 87.67 87.00
Ks 81.67 83,00 85.00

R 7.33 4.67 5.33
'ﬁi 714_:';— AZBZCZ

W RIS T, B AR R aRg
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