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Optimization of Process Parameters of Chestnut Chicken by
Response Surface Methodology
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Abstract: Using chicken, Chinese chestnut as research raw material. Color, aroma, taste and texture were used
as sensory evaluation indicators. Response surface analysis was used lo analyze the effect of cooking time of
chicken , stir-frying temperature of spices and starch content in water on the taste of Chinese chestmut—chicken.
The results show that, cooking time of chicken n is 5 min, stir-{rying temperature ol spices is 161 C and

starch content in water is 17.4 g/500 g chicken was the hest process parameter of industrialization of Chinese

chestnut—chicken,and this group of parameters had the highest sensory evaluation indicator.
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Fig.1 Effect of temperature of fried spices on sensory score
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Fig.2 Effect of chicken cooking time on sensory score
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Fig.3 Effect of soy sauce addition on sensory score
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Fig.4 Effect of starch content in goose juice on sensory score
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Tab.3 Response surface analysis scheme and test results
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Fig.5 Response surface plots and contour plots of the interactive terms of starch content in thickened juice and chicken cooking time
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Fig.6 Response surface plot and contour plot of the interactive term of the temperature of fried spices and chicken cooking time
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Fig.7 Response surface plots and contour plots of interaction terms of temperature and starch content in thickened juice of fried spices
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