XEAW

6o 4 =

i

i)

Vi Jy s PRy i S EE AR R Y o AR WESE

skEwE, % FL B E, Ea, TegT
CLAERRO R BB SR 22 B, WA I 430070; 2.WHTIWARIMEBR AT, Wi HisH 310051)
B Ay R AR A R S R, B R R g ], RS [ AR N R R
TR . 38 I B PR G R I A IR0 v B B e R A T2 AR N E K LG 123, 70 kPazE 1120 min/520 kPa
H 45 mine UL T2 THEE HZ5 R RO s AR, PIEPEE A & E1881.74 mg/mL. @i %58
5, RIS EER TSR G E R T2, BRI E S 465 T 85 min.
KR HE G, R R EFIE; T2

Comparison of Quality Characteristics of Lotus Root Pork Rib Soups from Electric Pressure Cooker and Clay Cooker
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(1. College of Food Science and Technology, Huazhong Agricultural University, Wuhan ~ 430070, China;

2. Zhejiang Supor Co. Ltd., Hangzhou 310051, China)

Abstract: The conditions for cooking lotus root pork rib soup with an electric pressure cooker were optimized using single
factor and orthogonal array design methods. This study also compared sensory and texture characteristics of lotus root pork
rib soups cooked with the electric pressure cooker and a clay cooker. The optimum cooking conditions using the electric
pressure cooker were obtained as follows: rib to water ratio 1:3, and 70 kPa for 20 min and then 20 kPa for additional 45 min.
The resulting product contained 81.74 mg/mL soluble protein and showed highly similar sensory and texture characteristics
with the soup cooked with the clay cooker. Furthermore, the cooking time was shortened by 85 min under the optimized

pressurized cooking conditions as compared to clay pot cooking.
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Fig.1  Effect of cooking time on the quality of lotus root pork rib soup

cooked with clay cooker
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Fig.2  Effect of cooking pressure on the sensory evaluation and protein

content of lotus root pork rib soup
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protein content of lotus root pork rib soup
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Table3 Orthogonal array design with experimental results of
sensory evaluation and protein content
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Fig.5 Comparison of color parameters of lotus root pork rib soups

cooked with clay cooker and electric pressure cooker
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Table 6 Comparison of textural properties lotus root pork rib soups
cooked withclay cooker and electric pressure cooker
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Fig.6  Eight sensor signals of lotus root pork rib soup cooked with

electric pressure cooker under different cooking conditions
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