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Effect of ultrasonic treatment on quality of porcine blood gel
Abstract In order to improve the quality of porcine blood gel, the effects of the ultrasonic power

and time on the textural properties. water holding capability and color of the porcine blood gel were stud—
ied by single - factor experiment. Response surface experiment was optimized based on the single — factor
experiment. Hardness and red value were taken as indicators for response surface. The result showed that
the optimum conditions were 90W of ultrasonic power and 6min of ultrasonic time. Under these condi-
tions, the hardness and red value of porcine blood gel were 11.25N and 15.7, respectively. The hard-

ness and red value increased by 0.25 times and 0. 09 times compared with the blank sample. The results

provided a reference for improvement of the porcine blood gel products.
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