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A study on swelling technology of wapiti tendons

MIN Erhu' LI Xinxin' ZHU Yunlong” LIU Yansong’
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Abstract: Thermal gas expansion for swelling wapiti tendons was investigated. The results showed that the
best sensory property of the tendon was obtained at baking parameter settings for low-temperature baking at 95
°C of upper fire and 105 °C of lower fire for 42 min and higher temperature baking at 225 °C for both upper
and lower fire for 120 s. 1. 89 and 1. 61 mg/g for acid value and 0. 079 and 0. 061 g/100 g for peroxide val-
ues respectively were detected for the swollen wapiti tendons stored in the dark at room temperature and 4
C  respectively which were far less than the limits imposed by the national standard. A 497.6% of weight
gain ratio of swollen wapiti tendon was obtained when the swollen tendons were rehydrated 43 °C for 25 min

before consumption.
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