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Factorial analysis of saute-stir on sizing pork tenderloin

QIAN Xiaoli', CONG Yugqi’, CHEN Zhengrong’
(1. Jiangsu Tourism Vocational College of Culinary Science and Technology, Yangzhou, Jiangsu 225127, China;

2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Taking pork loin as raw material, saut-stir time and temperature, and material-to-oil ratio as influ-

encing factors and sensory score as the indicator, using Design Expert 11 and Minitap for experimental design

and analysis, the optimal process parameters were obtained as oil temperature of 105 “C, time of 60 s, and

material-to-oil ratio of 1:3 for saute-stirred sizing pork tenderloin.

Key words: pork; sizing; texture analysis; surface optimization; cooking process
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