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ABSTRACT: Objective To explore the effects of microwave reheating on the quality of chicken soup with
bamboo shoots. Methods The chicken soup with bamboo shoots were reheated with different microwave powers
(300, 500 and 700 W), and water-soluble protein, fat, free amino acid content and volatile flavor substances of
chicken soup with bamboo shoots were analyzed to explore the quality difference between chicken soup with bamboo
shoots after microwave reheating. Results With the increase of microwave power, the content of water-soluble
protein and fat were the highest under 700 W treatment. The content of total free amino acids and umami amino acids

in the 300 W group was significantly higher than those in the 700 W and 500 W group, and the taste active value
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(TAV) of glutamate and alanine was the highest. With the increase of microwave power, the total amount of volatile

flavor substances and the total amount of aldehydes in chicken soup with bamboo shoot showed a decreasing trend.

The total amount of alcohols and ketones increased first and then decreased, reaching the highest value at 500 W

power. Conclusion Based on various indicators, the quality of chicken soup with bamboo shoots after 300 W

microwave reheating is better. This study provides theoretical guidance for reheating process of prepared soup.
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Table 1 Effects of microwave reheating on the content of free amino acids of chicken soup with bamboo shoots (mg/100 mL)

SRR % Xf RE 4 300 W 2 500 W 21 700 W 21
KREHM 16.31+1.24° 19.35+0.35° 14.29+0.51° 15.41+0.21%

fif R HHR 130.50+4.50™ 154.13+12.04° 123.58+5.53%® 129.68+8.39°
B 146.81+4.21° 173.48+14.32° 137.87+5.48" 145.09+8.48"

i AN 130.20+2.02° 91.16+5.63" 77.75+1.45° 94.05+4.31°

227 R 62.9442.32" 59.69+5.59" 51.88+1.94° 55.62+3.60™

TR 80.60+1.15® 81.02+6.41® 73.1442.21° 88.69+4.79°

Aok NAR 86.80+1.84% 89.89+7.88" 76.2242.58° 85.96+4.41%
[ E=NIr 38.54+0.74° 44.69+3.07° 29.41+0.83° 37.43+2.31°
58y 399.08+5.28° 366.45+18.55° 308.40+8.88° 361.75+13.42°

AR 25.70+0.66° 33.23+3.26" 25.56+1.02° 25.83+0.96"

SSe R 13.82+0.63° 19.90+1.96* 14.69+0.81° 15.24+0.63°

SR 25.67+0.84° 36.14+3.55° 26.37+1.30° 27.5441.25°

Jix 2 12 33.88+2.04° 37.69+5.10° 32.1342.06° 35.33+1.61°

R KNAR 27.19+1.56" 33.00+4.62° 27.49+1.92° 28.15+1.07%
AR 4.70+0.69* 5.62+0.96" 5.20+0.71° 5.62+0.11°

HEHTR 14.18+1.40° 20.14+2.92* 14.66+1.64° 14.40+0.14°

UTEAN 46.95+2.84° 49.54+6.09° 42.24+3.01° 47.51+2.25

B 192.09+10.45° 235.26+24.46" 188.34+12.40° 199.62+7.83%

i R 11.95+0.48° 15.09+1.54° 12.05+0.68° 11.00+0.54°

Tk e 6.61+0.36" 8.06+0.79" 7.23+0.43" 7.44+0.52%
B 18.56+0.79" 23.15+2.33% 19.28+1.10° 18.44+1.06°
MR 756.54+15.47 798.34+27.93" 653.89+16.31° 724.9+14.38°

e AT PO RN 52 BRI Rl AR PR W) 22 55 i #5 (P<0.05), Tl



5522 1 X EE R, S O S AT SR ) i I A 111
Fz2 WURERIELZ TAV KM
Table 2 Effects of microwave reheating on TAV of chicken soup with bamboo shoots
SRR i %ix % {/(mg/100 mL) Xt B4l 300 W 2 500 W 41 700 W 2
. KA IR 100 0.16+0.01° 0.19+0.00° 0.1440.01° 0.15+0.00"
gk PR,
BRI 30 4.35+0.15% 5.14+0.57* 4.12+0.18" 4.32+0.28°
pix = 260 0.50+0.01° 0.35+0.02° 0.30+0.01¢ 0.36+0.02°
22 H R 150 0.42+0.02° 0.40+0.04™ 0.35+0.01° 0.37+0.02%
ek JEE=Yivd 130 0.62+0.01%° 0.62+0.06™ 0.56+0.02° 0.68+0.04"
AR 60 1.45+0.03* 1.50+0.15" 1.27+0.04° 1.43£0.07*
AN 300 0.13+0.00° 0.15+0.01* 0.10£0.00° 0.12+0.01°
RN 40 0.64+0.02" 0.830.08" 0.64+0.03° 0.65+0.02°
SR 90 0.15+0.01° 0.22+0.02° 0.16+0.01° 0.17£0.01°
SR 190 0.14+0.00° 0.19+0.02° 0.1440.01° 0.14+0.01°
E‘I‘% e e e b a b ab
N8R 90 0.30:£0.02 0.37+0.05 0.310.02 0.31+0.01
i 2 R 50 0.09+0.01° 0.11%0.02° 0.10£0.01° 0.1120.00"
AR 20 0.71£0.07° 1.010.15° 0.73%0.08" 0.72+0.01°
ikt 50 0.94+0.06° 0.99+0.12° 0.84+0.06° 0.95+0.04°
- H B 24 R 30 0.40+0.02° 0.500.05" 0.400.02" 0.37+0.02°
ok s iR - - - - -
po¥ii] 11.00+0.38° 12.57+1.35° 10.18+0.51° 10.87+0.53°
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Fig.2 Effects of microwave reheating on volatile compounds of chicken soup with bamboo shoots
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Table 3 Effects of microwave reheating on flavor of chicken soup with bamboo shoots
5 Uk A Y i /(mg/kg)
i HRZH 300 W 4 500 W 4 700 W £
e 1E T 1.16£0.24 - -
1-7 fi 10.63+1.69* 10.05+1.54° 9.10+1.98° 2.5142.23°
2- B 1.67+0.83° 1.98+0.50° 3.43+0.45° 0.63+0.06¢
B 0.85+0.13° 1.32+0.17° 1.09+0.11% -
2-2 3O 0.69+0.64° 1.92+0.36 1.03+0.30" 1.19+0.28"
5 R 3.3240.92° 1.700.25" 2.69+0.11° 0.9240.17°
1 0.70£0.16° 0.47+0.40° 0.33+0.07°
FyE 0.48+0.13° 8.54+1.45° 10.56+1.78° -
2-FR P 8.34+5.35° 8.34+5.35" - 4.71+1.02°
POR e S iy 0.11+0.02 - -
A-iff i B 3.84+3.60° 2.81+0.80° 3.09+0.21° 1.13+1.00°
H R - 0.27+0.25 0.07+0.13
1 45-3- B - 2.09+1.82 1.460.40
K B - 93.19+17.00 14.23+0.93
2-T- i - 0.47+0.41 0.84+0.10 -
a-FTHI - 3.13+2.71 - -
1E O - - 2.1240.26 -
2 Ch 26.63+2.66™ 79.68+37.42° 48.78+9.33%® 10.35+6.33"
T 4.36+1.73° 3.06+0.85% 2.39+0.04° 2.05+0.54°
AL 3.15+0.75 - - -
AR 4.02+0.79° 4.88+1.14° 3.54+0.44° 0.89+0.77°
2,4- " HISLR H 0.44+0.39* 0.76+0.66* - 0.67+0.68"
(2)-3,7-—H H-2,6-2¢ 14 - 0.29+0.25 - -
2-BRE - 2.33+0.64 - -
[{EEN 2- YKl 2.2942.06° 0.79+0.11° 0.99+0.20° 0.27+0.24°
4-SFER A O TR 0.11£0.02 0.58+0.11 -
3 A 3E-6-(1-F 2k 2, 38)-2- 30 £ s - 1- T 3.98+1.23 1.11+0.96 -
6- 1P 3k -5- P i -2 -1 2.132.01 - -
FH 356 B A P - 10.30+2.57° 15.99+1.87° 2.40+0.75¢
ST IR - 1.14+0.25° 0.98+0.10° 0.8740.22°
2-T-fili - 0.60+0.19 - -
4-SFN A T TR - 0.31+0.30 0.11+0.01 -
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el S Yy /(mg/kg)
X HEZH 300 W 41 500 W 41 700 W 41
s 1EC R 2B - - - 0.56:0.34
RS iR - 0.57+0.49
[ES 4-HHOR 0.39+0.21° 0.25+0.05° 0.18+0.07* 0.21+0.17*
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Fig.3 Effects of microwave reheating on OAV of
chicken soup with bamboo shoots
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