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Effects of different microwave re-heating powers and time on quality of

quick-frozen pork braised in brown sauce
Chen Yiyu, Xu Shuo, Zhao Juyang*

(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.

Keywords: quick-frozen convenient dishes; microwave re-heating; pork braised in brown sauce;
quality

55

FRESER MRS, FERARERERSG . RRSAFEE IR E
HBATL F AR, SR ORI 2R (A HLER) A RO ) R, ek
SRERVETTI,  ANEIRIL, A B RS DR A 2 A R TR 52 [ P AR R AR IR
W, ERETARAGIE T Z %A, Wl s RS R RS



DL Lo 21 e PRI SR FRITE P77 (58 S8 £ i ORI AR SR R T #A

TR GE I LT Re R 77 (8 S 6 i 2 R RE SR B2, (HR AL G20 BRI i AE
IR B Sk B b I AR AR AE AEAN P A ) 2K R R . AME AR R, 4
Be PUTE H Ul AR 2 AR IR EA L &, IF BRI RRAE it 2 R A= A2 Ak,
- LI 5 6] 1) 110 e L SEUA R B 2 1 31 o 7 30 4 SR (R0 5 2 B Sk 0 AT TR
AP 4 FiE 2% L P AR A 1A T BE T4, R O R A R R T AR . SR R A

i A TR T A J5 IRV R SR N T e . BN, T IR
BAK, ARSI SRR, ORI AE 48 A IR DT AU L, KA
AR, ARE AR MRRE. Ek,  T RRONE W R A R KR
(9, JHRNG PRI, S RASRRIISE T OC TOE R SEE IR AU IAT], AR R
AT IAL, YRR HEE 0, VR AN L2 ORGSR B AR A, X — 2R
KB E TR EREFL, HAERGE RESE REMTT WM, B
NIERIERTTAE AR E . Liv ARG Gl LR A EA 8 10 d )5 ik
AT, LA R AR 2 =BRGP 3. NG S (& R R AR, RETT R
ST o XL U B B I B T R R S TR o PR LA A K
ZIRERSHOATHRAL .

AT DG T 380 VR 18 26 A SCR AN R, R X D R A T R
Bl RSB KRS8, H A O B R O B, T T
HEH &M E S E B AR b2 b, R Il IE VR 21058 P Rk 2 4
AT TE AR T W BRI SCRFEFE T I 52 34 T 2500 VR £L0% A S o ) 5%
Wi, 0P VR 210 A SR Tk B SO T (AL B LR K A R
ey BIY) S RURE PRE HEATINGE , 0L R S H 0 T S R )X — s B T
28, N GER F= m E AL 2R T bR a4 r=,  $RAE 47 1%
AL 5 S 4L

2 MRS
2.1 SREbEL

TR 22, (GRG0 7RV T8 BH % 5K AR AR ) 5 R R AR B 5 il (9 1L i e
RIS A S ety FIRA ) S e taiifh (G5 B e ERa IRAF); Ak
T GEN Z RIS A PR A F]) ; RIS\ KRN RIS R A BRAR]); o ih (b
E Ehb AR, SiednEsEQLH SRl AR A A).

2.2 KA SR
HL - K1 (VR B R T AX #8 A BR 24 ] ); TMS-Touch 250N Jsit #4 1% (3% [ Food



Technology Corporation); F# & K148 (il —ERFAE I A PR A #); YZ-1531
ZIREHIER( AR K HZEH AR A ), G80F23CN3P-QL(WO) ik I (15 == A1
BRI ARAF).

2.3 AW

2.3.2

233

231 IR R IAE T2 S B

WS AL B VI E R B . RSB RG—-F . &H -0
I )\ S — DI FAE IS — I ERE 6 i S5 R R 4k S0 -7 N TP K —
MANZEB . £, SRRl m. B E—>a R T-18 °CHRE

TR FAC TR VIR 2.5 cm L7 OB, ZJE UK N R, FEKIF IR 5
min, i, KRGS EREINDVE, AR RS & O
ERBINDYEM, WA\, ARSI RS FET . BifiER. RIMEIEF
g, BICRRP A I B RN R . B SRR AR AR Eo 1 Z S R
WIENTFEK, AKFIRBEEFRIE], BONZEB. Zh, SalONEaE. &hivk, b
A 90 min. HIMESE UG LD K F MR 28 8 AT s 3, R A K i
AH, BT-18°CAT, £,

ST 2R AR
(VAR SR AT F0F 215 P it i FF) 5 i

A TR 2108 PRI S i o P B B il R 32 HE IR AR D3 A ), AT
WIS, AT U E G s AR AT IR 600s,  ZE AN H] A 43 I SR VR 21 A
(15 AT R P HIZE 240, 480, 7204 960 A1 1200 W AFZL B AEATE#,  WIE LB
MR Ka&E. SRR E TN . AR E S 2 #txikT.

(2) A7 S A TR 5 21458 P it 5 P 540

M b3 TG Hh ORGSR AR E AT, TE IR TR T 4 R R L R
I [R] 5 5 7E 205 40, 60~ 80 1100 s XFLLREPIHEAT E I, e LUBE A I HE AR
KSR BYIIRURE . RIS R 2 AT
7€ Fa b
H il %

K ERIGMARERBATRE, MG, FHAH, IR, X
ATRRE . BHARETE S 3 T THE I A X NATR: R ) =2 A5
PR EEL /A2 A AT DA PR <1009 1141,

Koy & &
fEIR T % 2 GB 50093-201009 AT E . FREL 4 g 2L, R HIAT



