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Effect of ultrasonic assistance on quality of stewed mutton soup

CHEN Chunmei' , SHEN Yinhan', LU Chenyan',

LIU Rui', YU Hai'”, XI Jun’*, LIN Guangtao’
(1. College of Food Science and Engineering, Yangzhou University, Yangzhou, Jiangsu 225127, China; 2. Jiangsu Huaiyang Cui-
sine Industrialization Engineering Center, Yangzhou, Jiangsu 225127, China; 3. Jiangsu Longevity Group Co. Litd. , Nantong
226000, China; 4. Jiangsu Province Longevity Characteristic Meat Processing Engineering Technology Research Center, Nantong
226000, China; 5. Yangzhou Xingyue Agricultural Products Co. Lid. , Yangzhou 225000, China)

Abstract: The process of ultrasonication assisted stewed mutton soup was optimized. The sensory scores and
5’ —inosinic acid content of mutton soup under different treatment conditions were predicted by response sur-
face methodology. The results showed that the optimal conditions were stewing temperature 85.20 °C , ultra-
sound power 777.43 W, and ultrasonicating time 104. 85 min. The sensory score was 28. 45, and the IMP
content was 5. 57 mg/100 mL. Ultrasonication significantly promoted the dissolution of inorganic ions as ob-
served with sodium lauryl sulfate-polyacrylamide gel electrophoresis, which suggested that ultrasonication could
promote a part of the protein polymerization and degradation and enhance the ability of flavor generation and

adsorption of flavor substances.

Key words: ulirasound ; mution soup; sensory evaluation; free amino acid; 5’ — inosinic acid
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