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Optimizing the production technology of turtle soup by
ternary quadratic nonlinear regression test
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Abstract: Based on single factor test and analysis the effect of temperature cooking time and amount of salt
on the sensory quality of turtle soup was assessed and processing technology of turtle soup was optimized using
turtle as the main raw material. The results showed that under the experimental conditions the optimum pro—
cessing parameters of turtle soup were 400g of turtle 1000mL of water 15.5g of salt 52°C of cooking temper—

ature and 51min of cooking time.
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