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2 (P<0.01)
X, X, X, Y( /%) o
1 1 1 0 12. 54
2 -1 -1 0 12. 68
3 0 0 13.33
4 0 0 13.28
5 -1 0 -1 12. 88
6 1 0 -1 12. 65
7 0 0 0 13. 34
8 1 -1 0 12.26
9 0 -1 -1 12. 65
10 -1 0 1 12.72 4
11 0 0 0 13.33
12 -1 1 0 12.59
13 0 1 1 12.73 5
14 1 0 1 12.62 o 90 min
15 0 1 -1 12.72
16 0 -1 1 12. 48 .
17 0 0 0 13.34
° (P <0.05) o
3
F — value P —value
Model 1.97 9 0.22 213.24 <0.000 1 * %
X, 0.08 1 0.08 77.83 <0.000 1 * ok
X, 0.033 1 0.033 31.63 0.000 8 * %
X, 0.015 1 0.015 14.9 0. 006 2 * %
XX, 0. 034 1 0. 034 33.3 0. 000 7 * %
X, X, 4.23x107° 1 4.23x107° 4.11 0.0822
X, X, 8.10x10°° 1 8.10x10°° 7.88 0.0263 *
X’ 0.57 1 0.57 551.74 < 0.0001 * %
X,’ 0. 81 1 0. 81 791. 26 < 0.0001 * %
X’ 0.24 1 0.24 234.97 < 0.0001 * %
7.20 x10 77 7 1.03x107°
4.68 x107° 3 1.56 x10~° 2.47 0.201 1
2.52x107° 4 6.30 x10°*
1.98 16
R* =0.996 4
* % o
6
o 20 kPa o
(P <0.05)
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Low-pressure beef tendon swelling process optimized

using response surface methodology

DONG Zhijie

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

Abstract: Dry beef tendons were swollen at low pressure. Based on singlefactor experiments with pressure

value time and temperature as variables

the response surface methodology with the central composite design

was exploited to establish a quadric regression equation for describing the relationship between the collagen

content and the variables. The results showed that at 0. 3 bar and 74°C for 91 min the tendon collagen con—

tent was 13.17% .
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