R F} = i R

2022 E5 HE 455 2

AT A W 238 1 )7 5O 1 965 i Jo Y
S
BIEE
mHAY, B

i = | RITERFRE. BKEREMRAE SMREHLTINWRIBTRAELE. BE.
D70 RBPRFHRIM. SREH, 2450MHz, 670W, 95°C, 6 min {lK
RBEWEFH T RIBEPTERERRR, RENSHRELKAES, THEH
TNARWELR), REYRHE, JUUFARIST 680 (8d) fERBI—
MBEVREE A

KR | 18, BRRB, HKERE, WRRE

Copyright © 2022 by author (s) and SciScan Publishing Limited
This article is licensed under a Creative Commons Attribution-NonCommercial

4.0 International License. https://creativecommons.org/licenses/by-nc/4.0/

I R T DR XTI B = i 2 b, FEAR SR A = A BT
o 1l it 32 BRI TS RN R .y 1 i — 20 FR Bt i 687 il ) B 2 2
EA R SRR, ATV T 22 o 7 206 e 368 i 2 E A T Ak B

e A R — PR PR PR dloR i, JEH A AR AR RO UL, 17k
BABAFRIRBERCR, (EXTPBBIRAAER A, AR5 TR, 5™ i, B
HEMAREPEARMNKIE, ZINEEAEZPEHAMR EEARBU S, ERARAIEA
S P A B E TR EANXR IR O N, EUR i THOR RO OREAIIR, XY

TEEBEN: BIEF(1989-), B, MIHARE, IEHARR, TEMASARBNTREZEEFHIRAHR LSBT,
I: BEFE EAERELANSBEREmS (J] . RURISHE, 2022, 4 (2) : 33-39.
https://doi.org/10.35534/aas.0402003c¢

r=E o
XE5



” EM AR REH NGBS

ESCHCRAMERIAL, Ao I BUEN. RIEIESFIG, A —R A
PRIl A IR, 3 S Zas i A R o T AR A . Pl T L R R AR BT
HORARR, D T ARUERICR, S0 00 v ] o B R PR AR AR T, (R BER R
R BB M BB 0T 7 it T BRI e, AN TR BB KA R
0] P e SN E s N I R KV SE NS € 2 S DK | B S SR RN N T RS VA E S
PRS2 T AR BRI 2 2 AT — 7 TR O =9
BATIHARIER], (RN & A B S BRI 5 — 7 b A R
TR R RERRST R, BERIA G E I A KT ZERIBRGEZRF, NITTR B R T H
(e MR TR AL, AT DUABIRAFARRRCHE, RO FREEH ORI i
JFAREARIE, 1 H AT R B Al P S SR AN SZ IR

AR S Ve I FE IR T AR B SCAR 8™ R i (/NS RS ) S BFSERT R, i
FTERAE . WKRARE . BORE 3 MOr XA ERECR LRI, LI E)
M FH T el R R R A A7 R T 2

1 MR5FE

T

PRl
5|
S|

B
e

IRy SESTIVESS

PSR B ASH R e A IR DT A mRAL, DL I e 4% o J5 b R
I 120 mm x 150 mm BY/MuZe4E s i s P55 BN RARHEOT 2 A R
AH, BARAFTZ0 121,

YQ2G-03 B AR EALEAT IRIE RS RS0, PR BRGNS,
FUKTE & AR BRI L RA R A R C-LM3 BUE R UL 0% (U Jbll K2
TAREBEAI] ;. CR-400/410 (%2 (251 H AR REREE AR eI H=
PLIE ST SN HUBA BRA

12 SCRTSA

1.2.1 RAEELTE
JERLERE GBrfee . K/ h—30) —iEsE. 1B3— 90°CHZ 2 min (EE, Z/K) —

https://doi.org/10.35534/aas.0402003c¢ www.sciscanpub.com/journals/aas



EM AR REH NGBS 35

Bl il A, BB EIT . RRYIRABES S TR P2 2 ~ 3 min, T
JRPRIR, 5wl R ARSI B K B, I AR A8 G O R L, ok
B 20 min, SRIGARWIENE:, (H&AERALZHIS), HEWB, AT R
2250 min ZiA7, SRIGHT I

122 FERAAE

TR B i} H—Y) - A AR E AN R R 7 Ak —
WHITHRR R . W . 2l . UEmIE .

Py KR HIR g 2k SRR, 38950k 4 g

FRE: AP ZEEAT AR T BR AR S A TAR R, KEBA 3] 0.01 g

4 Frpa R AR LUS , B s RSl s e, ety
120 mm x 150 mm B 2 Md WIS BH R4S B 2s ML ALES S50 A S 1)
20s, EASFEE0.0MPa, RO 1.7s; FESL IS B A A A RO 20 min,

TRAF: FES DB SE R B T B AT I I AR LR (6£2) C4%
N RAES

123 ARERFELEF R

K p RS A AT AR L /KA A RO T 3 R BT Ak B

124 #EHRiE

TR M E : W RE S R K S BRI AR s, PRI & M, A TE
Ab S FH B BB A R i R T (R K RS PR M, PRIRE 2 2% (MM, )
B R o 2t

2 E: MY GB 7921-1987 MLE, KM JE 1~ 3£ BBk A 7 Y CR-
400/410 AR 25T AT 220, ARRIENTRR R , W05 o il o 36 2 1T 199 L (i ( B
JE, MBS ), o {8 (Hunter 5 o 0, FRUVEL (@, Gk
REESE) , b {H (Hunter SREEFY b JME, ERUCFRE 6, HBURRER) .
EEIE TRYEPEE S HARKDE T 37, B E Pl E 3 1k,

CREN 5« FE LR SO FH YU 1 0% (B N, SEBG SR C-LM3 Al
B L IBEE ST o (G A 3 MK, AR SR & de/ M IR
(0 ~ 490N ) , BYYIEEEA 5 mm/s, FESBENLIA N 3 40, BRLAREMFATINE 7 1R,

WwWw.sciscanpub.com/journals/aas https://doi.org/10.35534/aas.0402003¢c



26 EM AR REH NGBS

WEEYIE . YK SR, HERR GB 4789.2-2010 #ATRI ;. K7 RE:
FZEAR GB 4789.3-2010 HEATAIN; V01 T IR EEL: % EAR GB 4789.4-2010 HEF 74

1.3 FitDH

W BE R SAS V8 Fll Excel 2007 24141 ANOVA 23 H FIRB S 2 8 L
(p<0.05) .

2 ZRERW

21 AEREAELANRIE HRARERERIIE0

FEELICRTA . Bk A TR A A T 3 ORI AR TR 20, FEA AT
UL 245 2 0 L Ak R T ) S0 A T 1 ) A 3

ELIRAR R AT, 30 min AEBHIR R R 5B AR, 60, 90 min ZEFRAYHE G Z
AT FRRL SR BEER (p>0.05) , (HEE (p<0.05) &T 30 min KHFE
fis WRKREAMET, B2 RN AFEZFARE (p>0.05) ;5 Mk
AWM, 3 min 5 6 min AAHREG BRI R BILH2ZF A B (p>0.05) ,
9 min ZbERRE AR R R b S 3. 6 min ANERRE Y AT RO JORAEAE
225 (p<0.05) 5 3 FPATE T SATH L, AL 9 min ZbFRAYHE TR
Kby, MDA 6 min BIREH R R A

X L B AR TR A A A BAL AR SRR TR AT LRI, £ 30 min
AbERRF R P, ARER TR (RN 5K R B ) SR TS SR A A 3
JEUIR AT BB THIRCTE s RN R A . B A oG, BIHRT N Ik, MR WIS
IR RS R b pa RS AL AR A5 B R A I SEAE

2.2 AARBAELINN=EEEEHIS0

5t IRLAR LY, 3 FhAS TR 7 2 O FORSIRI AL HITRE S G L (A B3 (p>0.05)
o EECRTE 60 min ZBERESK) o (HEE (p<0.05) MK TXTRERES:, WKIBRHE
FIATA A FRRESL Y o (X RE (p<0.05) RTXHIREES, Wi 3. 9 min ZbFREE
i o (A3 (p<0.05 VLT FEAESS B ICARE 60 min ZEHREES Y b7 8 5.3 ( p<0.05)

https://doi.org/10.35534/aas.0402003c¢ www.sciscanpub.com/journals/aas



EM AR REH NGBS -

RTRTHRRES, HARAE BRI b (HI SR IR A B 225 (p>0.05) .

Zi b, EIRRTA 60 min AbFERES Y @ . b, W/KIBATE 15, 30, 45 min
ARPEEG o (8, WA 3. 9 min AR o (HIRE (p<0.05) LT XL h
T a (/W2 Hunter FREEHY o BilE, IEEURRA 6, FEUERSE; b (H
S Wit Hunter SREETEY b7 Bi0(E, IERURRE G, AEIRRIER, ZIER NS
MIEFBEIE, 260, HERTEANRE S IEZEAZ0, SO aRK
BmHEALEMER. Bk e b (AR E R T X IR UL R % B AL B2 % i
TR M PO A RF R TR, XA BES s R G R R E A G
IR LB Rt — PRI o

2.3 AEIFREVIEL XN IR ARBEN N

B3RP TE 2 9 FAS R Ak AL 5 LA 55 11 77 45 183 ( p<0.05 IR T X HREE,
S B B U] 7 B AR (] R T N R g Ho, B ROR B AR FE 30 min AL
WS ERR, 60, 90 min ZLFRFERINLABTY) ) 3 (p<0.05) R whKIB A
AL PEZH 15 min KPR BT U) S feok, BEAE AL PR TRIHE AN, 30, 45 min 4b
FIRERY LA ST P IR 3 (p<0.05) FEAR; TBAR TRALFRZE 3 min ARFRAERIL
WESYI iR, 3. 6 min AbHLZ [AEA BEZES (p>0.05) , 9 min AFEFEAL
WY 2% (p<0.05) /NF 3. 6 min ZbBEFE

JULIRI 550 77 B 78 A S e T 2 TR o b A B LR IRV E TR RN, %
HECZEL A L JUL PR 88 722 A AR R WA VR TR, 77 it iy B fb i 2Bk, [
B3 FORTAL I T, TR AL BT b R A AR B/, IR AR Z
WKV BRI P Fea o DRI R 2% TRX i RS 1) 11 SRS i e/ ]

2.4 AEFREMIED AN REMEIIRENR

3 FRE T ZAY 9 FOR R A LA AT A RO KRG REFITD T IR s SR e
AbFH 6 min X5 TR PR JOBCR S ELCAS T 60 min K /KA 30 min CRAH Y,
BT I RO K R ERERVD T IR PE,  FLARE S TR 8d I CRAE RS [H] PN 41 BB Z5
FRAE 102 BB 90 LA . [ 2450MHz, 670W, 95°C, 6 min 3% A% 1 40 B AT /F
Ry R A TR] (8 ) AR —F R TR AL B 2

WwWw.sciscanpub.com/journals/aas https://doi.org/10.35534/aas.0402003¢c



3 EM AR REH NGBS

3 i

SR OB 3 PR TRAL 7 2O R TR R R L B LRI . R RRL
AR, 2450MHz, 670W, 95°C, 6 min fH0IH A% B AL FREE AT ) 7E e st 1] P 92
i 3 7 i B P, SCRE AR A PR (R A o 6 S B R L UL PRI B
THE S, AT DME D ) RSB AEAE (8d) M— I ORI

LB

(1] Aamn, feik, MR, 4. paRgLE - Bl f b s e it W) AR K
MAEERFSE L] . &= an T (2£7)) , 2013 (1) @ 15-17.

(2] 8%, Wi AFESRE A SRS @R s (1] . amSk
fE T, 2006, 31 (11) : 111-115.

[3 ] BRRME, XM, B, % AERE IRy i B sz (1] .
TR, 2008, 36 (32) : 14295-14296.

(418, MU, a0, 4. PR R 7 O B 2 sk & BT i g [ C
11 E O T AR E 2 A S T R s T AR e R A [ iRk
HTEE AR, B a 2 e s K& ERis, 2011:
358-261.

(5] #El, T, mME. RET RS RXBRGEmR [T] . AR,
2010 (11) : 51-53.

L6 ] fLAoH, Bef, WL, 55 RS aiedg 4 Biszm (1] .
RZETlk, 2001 (12) : 25-27.

[7 ] BRv S, XUHEHr. Ahas i B IR ETSE [ C ]/ 1T TR 2005 444K
RS EREERHIE FRAARES RSB SCE, 2005: 245-247.
[8] Jeifpld, RERAE, X%, 5. ARIAE T ZOMEER MM sz (1] .

S LR, 2011, 47 (2) @ 69-71.

[9] BN, INEH, @Y. RRREG N A REN AR P iy

Al (1] . hERERRE, 2004, 37 (12) @ 1995-1999.

https://doi.org/10.35534/aas.0402003c¢ www.sciscanpub.com/journals/aas



EM AR REH NGBS 20

[10 ] WITK, K. msoRIER SN TR Hgsk (1] . LRk,
2004 (9) : 45-46.

[11] kg, B KE:, BPEh, & ARGRAERG T MR (1] . BRT
bR, 2008 (5) @ 238-240.

[12] ERRR, Ko, £4&, . ARG R TP HAEAR By -8 [J] .
£ SP, 2012, 28 (1) : 205-207.

[13 ] MR, e, &SRNGS, 4. e A3 i il 50 K o f it 5 5 5T
wsgm (1] . ol TR, 2011, 27 (2) : 247-252.

Analysis on the Effect of Different Sterilization
Methods on the Quality of Marinated Goose

Jiang Zhengze

Southwest University, Chongqing

Abstract: In this research drip loss, color value of surface layer, muscle
tenderness and bactericidal effect were considered as the indicators, then the
effect of pasteurization, water bath sterilization and microwave sterilization on
spiced goose meat were studied. The result showed that microwave sterilization
under the conditions of 2450MHz, 670W, 95°C, 6 minutes had the minimal
impact on drip loss, muscle tenderness, the color value of meat surface and
significant bactericidal effect. So it could be an effective method of sterilization
for spiced goose meat in a short-term storage (8 days).

Key words: Spiced goose meat; Pasteurization; Water bath sterilization;

Microwave sterilization
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