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Effect of soft fried fillet on its quality under microwave
reheating condition

LI-yuqi, ZHAOJu-yang"
(CollegeofTourismandCuisine, HarbinUniversity ofCommerce, Harbin150076, China)
Abstract: Theeffectsofmicrowavereheatingpower (480 , 560 , 640 , 720 , 800 W) andmicrowavereheating time(20 ,

40 , 60 , 80 , 100s) onsensory evaluation |,

flavorofinstantdishsoft-friedporktenderloinarestudied.
porktenderloinislowerthanthatofothergroupswhenthemicro-thermalpower

andthemoisturecontentand
thesoft-friedporktenderloinafterreheatingistenderandfresh

microwavetimeis60s
Undertheseconditions

moisturecontent , . yield . ~ shearforcevalueand

Theresultsshowthattheshearforceofsoft-fried
is720 W and the
yieldofsoft-friedporktenderloinarehigher.
withstrongaroma.
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Fig.1Effectofmicrowavereheatingpower onthesensory
evaluationofinstantd ishsoft-friedporktenderloin
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