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Abstract: The application of microwave heating in-food cooking can not only savetime but also make food with more nutrition and less
off-flavors, which is an ideal method for cooking. The longest back muscle of pig was cut into 5 cm <5 c¢cm =< 1.5 cm cube, and three pieces of
pork were studied each time, then the SDS-PAGE method was ‘applied in gppraising protein thermal denature. M eanwhile, cooking loss,
chromatic aberration, water-holding capacity, shearing force and power consumption during heaing of the processed samples were analyzed.
Variance and significant analysis of the results were also conducted. The results showed tha for the variable frequency microwave oven, the
heating time of the pork under the power of 900 W-and 700 W were bath 70 s, and the heating time for the power of 500 W was 120 s. For the
non variable frequency microwave oven, heating time was 80 s, 100's, 140s for the power of 100%, 80%, and 50%, respectively. Finally, it was
concluded that the quality of the samplesheated by the power of 700 W was best, and the consumption of electricity was the lowest.
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Fig.2 The electrophoretograms of pork samples by different
microwave heating
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Fig.3 Influencesof different heating methods on cooking loss
and water holding capacity

2 B3-5¥ 4 FFH & T0.05K-F L £ F KK B F MK
F, AR FHERFO.BKFLZF LD THFMKF.

AREPREILRR B G, ARIRBZ,
Y7 A FRAIR, SR R T JWLPA) FRORR 7K
SN P SRR . AR U S S bR, A
i IR BE B B BT, UGB, B T
T T TH AR IR  FERR Ui 7K BE At 2],
MA e A AR 88 AR DR K e J e FR A i
MBI G RKBE T TR RS, i 3 ml %,
ARSI (50%) FVAFRGEA (700 W) Jin#

184

B REM TGRS I 2 HTas LW, Xt
THRERIRIK 7, ARSI (100% 1 80%) L H:
o B E B EMEER: ST T RN ZEE R
e, AR HMORR (50%) FIAS SIS (700 W)
(a7 A R, FUORAR G S (500 W)
KA TR, X DU AP A Hee A 2 1A £ R
=, HEfZzMEFALE,

23 @ #

N 7RSI A OESEEEE TR
—EIERA, R EA AN 10 45 SR B 4 R

Lt

.

b e e 3 - A — b ek B LR
T 1T

LI B N N B B

100%  B0%  S0% 900w T00w 500w ki
Bl 4 PRIMATZ X AN EEZ8IF0

Fig.4 Influences of different heating methods on achromatic
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