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Optimization of standardized production of sauce ribs

LIU Xiaoxiao GAO Li HAI Xucheng FANG Weiming
( Yangzhou University College of Food Science and Engineering Yangzhou Jiangsu 225127 China)

Abstract: Pork ribs were used to make sauce ribs in a folk way. Through single factor and Ly(3*) orthogonal
test with sensory evaluation and various indicators of texture as reference the traditional hand — operated
process for standardization of process optimization. The results showed that the best production process of
sauce ribs was immersing the ribs 5 min in the immersion composed 100. 0 g/kg of rock sugar and 16.7 g/kg
of soy sauce cooked at 130 °C for 20 min and at 100 °C for 40 min. According to sensory evaluation the tex—
ture parameters were as follows: 17.95 ~45.93 of hardness 2.05 ~4.69 of elasticity 0.08 ~0.53 of adhe—
siveness 0.08 ~0. 53 of chewiness 0.35 ~0.46 of cohesiveness and 6.63 ~21.20 of adhesiveness re—

spectively.

Key words: sauce ribs; sensory evaluation; texture; process optimization

Research on exotic cake baked cake and Huanggiao sesame cake

SHAO Wankuan
( Nanjing Institute of Tourism & Hospitality Nanjing Jiangsu 211100 China)

Abstract: Cake food is one of the most important foodstuff in China. Nang has been introduced to China since
Han Dynasty. Sesame cake appeared in the Northern Wei Dynasty. Nang sesame cake and the modified
Huangqiao sesame cake are all popular with people. These cakes are made of wheat flour and smell good.

They can also be made into different shapes. Cake food in China has a long history.

Key words: exotic cake; sesame cake;, Huangqiao sesame cake; pastry culture



