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Effect of Ultrasonic—assisted Curing on Stewed Duck Products Quality and

Process Optimization
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Abstract: In order 1o improve the traditional static curing process and the quality of savced duck products, we used ulirasonic
curing technology to realize the fine processing of duck leg meat. The single factor experiment combined with Box-Belnken re—
S0 se surface me[huduiug}' was used 1o oplimize the Process paramelers uffel.'lil:g the sauced duck Feg. and the effect of ulira-
sonic—assisted curing on the quality of sanced duck products was studied. The results indicated that the effecis of using the
shear foree of duck legs on sauced as the indicator. The sequential order of the effect on the sensory score and shear force of
sauced product was obtained, and it was uvlirasonic temperature, power, time and concentration of Chinese medicine juice.
After the shear foree were balanced by response surface methodology, the optimized process conditions were ulirasonic power
200 W, uwlrasonic temperature 72 T, ulirasonic time 29 min, Chinese medicine juice concentration 0.05 g/ml. According o
the validation experiment, the sensory quality of the stewed duck leg prepared by the shear force was 19.12 N, the relative er—
rors were 4.18%. It was close to the predicted value, the response surface methodology can ameliorate the processing technolo—
oy of sauced duck. the comparative experiment also showed that the ultrasonic pickling quality was better than the traditional
pickling. and ultrasonie curing can also improve the quality of sanced duck products significantly.

Key words: ultrasound; curing on stewed duck producis; response surface method ; process optimization; quality
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