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Study on the storage stability of fermented rabbit meat sauce

SU Aiguo

( Jiangsu Province Yangzhou Commerce Higher Occupation School Yangzhou Jiangsu 225127 China)

Abstract: The change of sensory quality physico-chemical and microbiological indexes of fermented rabbit
meat jam sterilized with high pressure were tested during storage. The results showed that storage at 25°C with—
in 90 d the product quality met the demand of meat product standard. There was no offflavor or change in

pH value observed except for some detected nonpathogenic bacteria and increase of thiobarbituric acid value.
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Effect of cooking method on edible quality of spicy sour yak meat

LU Xuesong DING Jie" YI Yuwen LUO Yuting LIAO Chengcheng ZHAO Xuemei
( Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Deep-rying microwave heating and steaming were used for comparing the effect of cooking method
on the quality of spicy sour yak meat moisture texture color and sensory indices. The results showed that e—
lasticity and tackiness in the group of microwave treatment was significantly better than other treated groups ( p <
0.05) . Significant differences were observed in moisture content ( p <0.05) . The deep-rying and microwave
heating gave the products with good color. The highest sensory evaluation scored in the group of microwave heat—

ing. In conclusion microwave heating would be the best option for spicy sour yak meat processing.

Key words: yak; spicy meat; cooking method; edible quality



