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Processing New Techniques and Quality Control System of Dried Meat Dice
Qingpei Zeng! Zhijiang Wang! Aimin Jiangx! Churui Chen? Fuyu Bail
Qinghua Liu 3 Peirui Zhuang?
(1.South China Agriculture University, College of Food Science, Guangzhou 510642
2. Guangdong ZhenMei food corporation, Chaozhou 515637
3. Guangdong agriculture engine graduate school, Guangzhou 510641)
Abstract: To overcome the weakness of traditional dried meat dice such as firm texture, difficu
Ity mastication etc. new processing techniques and quality control system of dried meat dice “S
lice a piece after modeling” was put forward. The research applied microwave heats technique an
d the dehydration technique of subsection—balance. And the key factor affecting the new techniqu
es dried meat dice were studied at same time. The Research results showed by the experiments: @
It could be prominence improve the forming characteristics and quality of dried meat dice in the
environments of 4°C pickles the meat 18 hrs and crumple 120 min in the speed of 25r/min. @ It's
best for the meat to molde and cook in 2450 MHz microwave oven to handle 2 ~ 4 min under 800 W p
ower. @The dehydration technique of subsection-balance that 90°C (15min) —70°C (30min) —55°C (115m
in) and “Slice a piece after modeling” not only shorten the dehydration time of dried meat di
ce, and it improved the quality of dried meat dice, which is more suitable for modern market s r
equest.
Keywords: dried meat dice, pickles, microwave, subsection-balance
*Corresponding author. Tel.: 86-20-8528 0266; Fax: 86-20-8528 0270
E-mail address: jiangaimin20000@163.com (Aimin Jiang)
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