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Impacts of simmering method on the main nutrients in rib soup

WU Yuda SUI Hongwei’
( College of Cuisine and Food Engineering Wuhan Business University Wuhan Hubei 430056 China)

Abstract: Pig—rib soup was prepared with or without salt or vinegar. The results showed that the content of
main nutrients crude protein free amino acids vitamin B, and calcium in the soup varied with simmering
time and making method significantly ( P <0.05) . The longer the simmering time the higher the content of
crude protein amino acid and calcium. The content of vitamin B, showed a significant downward trend with
the extension of simmering time. The vinegar significantly increased the content of calcium and vitamin B;
3 h of cooking increased the crude protein and amino acid content. The salt promoted the dissolution and in—
creased the content of crude protein and reduced the amount of amino acids released which could affect the

nutritional value and umami taste of the final products.
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