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Analysis of Relevant Process Indexes Affecting Chaozhou Stewed Meat
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Abstract: In this study, the traditional processing technology of Chaozhou brine was used to cook the stewed meat,
and a variety of spices and seasonings were added to the sugar color to boil the Chaozhou brine. The standardized tidal brine
was used as the medium to brine a certain specification of pork, and the correlation between the brine time and the brine
temperature was studied. The comprehensive evaluation results showed that the hardness of Chaozhoumarinated meat was the
lowest, the taste was good and the sensory score was the highest when it was marinated at 80 °C for 25 minutes.
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