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Optimization of Sterilizing Technology of Dong-po Meat in Retort Pouch

ZHANG Li-hong
(Department of Food and Biology Engineering, Zhangzhou Institute of Technology, Zhangzhou 363000, China)
Abstract: The technology for the repasteurization of Dong-po Meat soft can was developed based on quadratic general rotary unitized design

using sterilization efficiency the comprehensive score of sensory quality of the product as evaluation index. Results showed that the optimum

technological parameters for Dong-po Meat soft canned food were 100 ‘Cx40 s +118 ‘Cx60 s.
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Table 1 Factors and levels of the quadratic general rotary
unitized design

- X(—EFE X(—BFE X3S  X(EBEAR

BE/C) Bf8)/min) #RJE/C) B IE)/min)
+2 100 40 118 60
+1 90 35 116 55
0 80 30 114 50
-1 70 25 112 45
-2 60 20 110 40
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Table 2 Results of quadratic general rotary unitized design

R HEEH RET HE9T
P % XX (cfu/g) - »Y
(S R E R | 513 62 349
XN RS T | 394 69 43
31 1 1 - 46 85 683
4 1 a1 1 1 26 88 738
5 1 1 -1 - 499 6.7 4
6 -1 1 -1 1 387 7 441
71 1 1 -1 42 88 7.8
8 -1 1 1 1 24 91 172
9 1 -1 1 - 489 69 421
0o 1 -1 -1 1 367 71 454
m o1 11 A 34 9 7.47
2 1 -1 1 1 20 93 8
13 1 1 -l 1 468 69 423
14 1 1 11 358 73 475
15 1 1 1 1 29 93 784
16 1 1 1 1 18 96 834
7 2 0 0 0 128 72 509
8 2 0 0 0 100 89 69
9 0 -2 0 0 121 83 622
20 0 2 0 0 101 86 66
2. 0 0 2 0 1243 5 19
2 0 0 2 0 <10 87 87
22 0 0 0 -2 184 79 564
24 0 0 0 2 40 8.6 7
2 0 0 0 0 106 81 607
26 0 0 0 0 107 83 627
270 0 0 0 115 83 623
22 0 0 0 0 121 84 632
29 0 0 0 0 100 82 62
30 0 0 0 0 112 81 605
31. ' 0 0 0 0 110 82 616

E: A =RVETRA-g(cfu). BH <10, lgcfuyilb 0
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Table 3 Analysis of variance of the results

*®3 FENHE

BHRR 75 Fa )4 ¥z 1 BEAKF
Z 2.4642035 1 2.4642035 98.211%* Fooi(1,16)=8.53
7, 0.3775347 1 0.3775347 15.0467%*

Zs 68.113214 1 68.113214 2714.658%* Foos(1,16)=4.49
74 1.9896651 1 1.9896651 79.2083%*

Z? 0.111199 1 0.111199 44318

7’ 0.0489905 1 0.0489905 1.9525 Fo01(14,16)=3.45
73 1.5941414 1 1.5941414 63.5346%*

77 0.0102049 1 0.0102049 0.0407 Fo05(10,6)=4.06
7,7, 0.0085563 1 0.0085563 0.341
VA 0.0637563 1 0.0637563 2.541
7.7, 0.0115563 1 0.0115563 0.4606
7,75 0.0189063 1 0.0189063 0.7535
7,74 0.0039063 1 0.0039063 0.1557
757, 0.0001563 1 0.0001563 0.0062
=3 74.8913 14 5.3493 213.20%*
F & 0.4014 16 0.0342
#RE 0.0598 6 0.0100

PED 0.3417 10 0.0342 3.4299
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