@ HRFiF Lz y

RER ?Eéi{*éﬁﬂ*é‘ﬁﬁﬂ & R AR S T

R, NER' k&=, R’

L kghdrdnsddaaa (£F 133002) ;

2 MK FRLEE AN FHH AT TERE e (2F 133002)
B OE afsaabhhld Sh— 2O ERIPRIE S5 8RN E A B RS, L mE AR, BEME
MM, MRfbM, MR MR RR AR &M R E AN AR EN, SREW, KWL EEEK
M S AE B &4 o SRR AR 120, BRAE A (55 8% 0 SRR FAu o 1 4 /g, EEEMRIZ0 min, AofRE
LO0 5C . SR ) e a0 K F B 6 SR R M B A 3 v TR 3, BRI 0]l e bl AR) & AT b B 69 R BELB ZE SRR
BehRR A R ghE ., AR AR Bendt k., SEHet 18] Ao Ao iR A AT AT B &0 KBS SR AU ARG S5 Ema 4
oy dAT E ST, B AR REEE . SRME ferl B AN R E — A5 (R BB IR SR o ) e
R, ML, ARMEAIEEER R = £ R 5 (KRB IR AR A B mdi R,
XRIE  KELELHNNE, A, ks d et Al RS

Preparation of Marbling Replacement Fat and Its Texture Correlation Analysis

WANG Jiabin', LIU Longlong’, ZHANG Hua" **, LIANG Chengyun"*®
1. Department of Food and Biological Science. College of Agriculture, Yanbian University (Yanji 133002);
2. Engineering Research Center of North-East Cold Region Beef Cattle Science & Technology Innovation,
Ministry of Education, Yanbin University (Yanji 133002)

Abstract  The rapeseed oil was used as the oil base, and a certain amount of egg volk lecithin and f-sitosterol were added 1o
prepare marbling replacement fat. The hardness, adhesion, cohesion, adhesiveness, elasticity and chewability were determined
to analyze the effects of marbling replacement fat prepared under different conditions on its texture characteristics. The results
showed that the best preparation condition of marbling replacement fat was that the added amount of gelling agent [2%, the
ratio of gelling agent (sitosterol © lecithin) 6 * 4 g/g, stirring time 30 min, heating temperature 100 *C. The added amount of
gel agent had a significant effect on all TPA indicators of the prepared gel. The added ratio of gel agent had a great influence on
the hardness. adhesiveness, cohesion and chewability of the prepared gel. According to the principal compoenent analysis, the
three mdexes of gel adhesion, elasticity and chewiness had a great influence on the first principal component (the overall taste
of marbling instead of fat), while hardness, cohesion, and adhesion had a great influence on the second principal component (the
internal structure of marbling instead of fat).
Keywords  marbling replacement fat; rapeseed oil; texture profile analysis (TPA); correlation: principal components
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Liquid Level Stability Control of Beer Storage Tank
ZHAO Yang', WANG Haitao®
1. Henan Polytechnic Institue (Nanyang 473000); 2. XJ Group Corporation ( Xuchang 461000)
Abstract  Beer needs to be filled in the production process, and if the liquid level of the storage tank is not stable, it will
directly affect the quality and output of beer. In order to accurately control the beer filling level, a PID control method based
on RBF neural network was designed. In order to improve the self-adaptive ability of traditional PID control method, neural
network algorithm was introduced into PIID control, and the self-leaming ability of neural network was used to realize the
self-adaptive adjustment of PID parameters such as proportion, integral and differential. The simulation results showed that
the adjusting time of the output response curve of PID adjusted by RBF neural network was obviously shortened, and the
maximum overshoot was 1.8%. The control precision of liquid level could be greatly improved by using this control method.

Keywords  beer; liquid level; RBF neural network; simulation
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