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Effects of different microwave re-heating powers and time on quality of
quick-frozen pork braised in brown sauce

ZHAO Ju-Yang, SHI Chang-Bo", ZHANG Qi

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China)

ABSTRACT: Objective To investigate the effects of different microwave re-heating powers and time on the
quality of quick-frozen pork braised in brown sauce. Methods The changes of quality of pork braised in brown
sauce were evaluated with different microwave powers (240, 480, 720, 960 and 1200 W) and different microwave
time (20, 40, 60, 80 and 100 s). At the same time, the product yield, water content, shear force, and sensory
evaluation were measured to investigate the quality of quick-frozen pork braised in brown sauce with different
microwave powers and microwave time. Results The microwave re-heating parameters for quick-frozen pork
braised in brown sauce were 720 W and 60 s in which the dishes products showed the best quality characteristics.
Conclusion With the optimum microwave power and time, the pork braised in brown sauce is soft, waxy with good
color and rich aroma.
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Fig. 1 Effects of different microwave re-heating powers on cooking

yield of quick-frozen pork braised in brown sauce (n=3)
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Table 1 Sensory scoring standard of quick-frozen pork braised in brown sauce
EELY PO PR e AR 53
PINGANEE . FERE . T I s Bh 0~3
H PN | WS, R T O 3 4~6
BRI, A TTRIL, B0k i 7~9
Bl s IR, JoeRE 0~3
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ANRBR, WK, SRIE e IR, RLE 0~3
US| B R, o R 4~6
WR I RS, R T, BT L 7~9
TS, AU 0~3
HA PSRRI . ZH SRR SR 4~6
P BRANR . 4 A 7~9
Az 0~3
ST HZ & 4~6
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Fig.2 Effects of different microwave re-heating powers on water
content of quick-frozen pork braised in brown sauce (n=3)
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Fig. 3  Effects of different microwave re-heating powers on shear
force of quick-frozen pork braised in brown sauce (n=3)
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Table 2 Effects of different microwave re-heating powers on sensory quality of quick-frozen pork braised in brown sauce (n=3)

T I (W) % % STl EIEALINAN BSYENTIEs g da
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720 9.10+0.41° 9.07+0.31° 9.13+0.32° 9.07+0.21° 9.03+0.15°
960 8.19+0.20™ 7.77+0.25° 8.80+0.26" 8.03+0.25° 8.03£0.25"
1200 4.67+0.76 3.50+0.50¢ 5.50+0.50° 4.80+0.26¢ 4.77+0.25¢
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Fig. 4 Effects of different microwave re-heating time on cooking
yield of quick-frozen pork braised in brown sauce (n=3)
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Fig. 5 Effects of different microwave re- heatmg time on water
content of quick-frozen pork braised in brown sauce (n=3)
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Table 3 Effects of different microwave re-heating time on sensory quality of quick-frozen pork braised in brown sauce (n=3)

Tl Bt 171 (s) gk % ST HLRTS SN2 o
20 6.2+0.32¢ 9.1£0.12° 9.1x0.21° 6.57+0.40° 6.40+0.32¢
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Fig. 3 Effects of different microwave re-heating time on shear force
of quick-frozen pork braised in brown sauce (n=3)
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