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Analysis of change of solid content in Yangzhou Goose soup

SHEN Hui
( College of Cuisine Technology and Nutrition Jiangsu College of Tourism Yangzhou Jiangsu 225127 China)

Abstract: Response surface methodology with Box-Behnken design was used to optimize the preparing technol—
ogy of Yangzhou Goose soup taking solid content as the response index. The results showed that a 1.41 g/100
g of solid content could be obtained by cooking at 120 °C for 14 min and then cooking at 80 °C for 79 min.
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