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Developing of Dry Duck New Salted Technology
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tural University Nanjing 210095 China

Abstract In the present study effects of proteases salted time temperature on flavor and free amino acid
content of dry duck and sodium nitrite sodium ascorbate lactic acid salted time on color of dry duck were
investigated by orthogonal test method. Results showed that the flavor free amino acid content and color of dry
duck were significantly effected by the above factors. The best flavor free amino acid content and color were
obtained when the combination of proteases content of sodium nitrite  sodium ascorbate lactic acid salted
time and temperature were the proteases of M. Pusillus plus Pen. Duponti plus Papain 100 mg/kg 300 mg/
ke 250 mg/kg 6 hr and 18 °C.
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1
1.1
2.0 kg
1 000 U/mg
M. pusillus Pen . duponti
Sigma 1400 U/mg 1500
U/mg
99.
5%
1.2
KLA721
1.3
1.3.1 b
1.3.2
10
2
2.1
2.2
2.2.1
L 4° 1.
1
Tab.1 The level of every factor
/h /C
A B C
1 E +E 3 12
2 E +E 4 15
3 E+E+E 5 18
4 E +E 6 21
E— E— E—
30 mg/kg.
2.2.2

Ly 3
2.
2
Tab.2 The level of every factor
S
/ mg/kg / mg/kg mg/kg D
A B C

1 50 200 200 4

2 100 300 250 5

3 150 400 300 6

18 C.
2.3
2.3.1
2.3.2 5
mL
2.3.3
2.3.4
2.3.5
20 C
2.3.6
3
3.1
3.
3
A>C>B >
> A3B3C3
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+ +
18 C. 93.1 849 mg/kg.
3 L 4 4
Tab.3 Orthogonal test on the effects of proteases Tab.4 The results after optimization
A B ¢ A B/h C/C /mg
/mg
) . ) . ol - E+E+E 5 18 84.3 2.2
2 1 2 2 67 57.0 E+E+E 5 18 86.2 93.8
3 ! 3 3 & 63.1 E+E+F 5 18 84.2 93.3
4 1 4 4 68 58.3
5 2 1 2 87.5 77.4 8.9 3.1
6 2 2 3 92 82.2 3.2
7 2 3 4 84 74.2
8 2 4 1 70 60.2
9 3 1 3 86 76.6 5.
10 3 2 4 88 78.3 5 L, 3*
11 3 3 1 85 75.7 Tab.5 Orthogonal test for coloring
12 3 4 2 84 74.2
13 4 | 4 78 69.6 4 B ¢ b
14 4 2 1 76 66.4 1 1 1 1 1 59.1
15 4 3 2 82 72.7
2 1 2 2 2 84.6
16 4 4 3 81 71.8
ky 260.0 312.5  292.0 3 1 3 3 3 86.5
ky 333.5  323.0 320.5 4 2 1 2 3 86.3
ks 343.0  324.0  332.0
5 2 2 3 1 88.2
ky 317.0  233.0  318.0
ky 67.3  78.1  73.0 6 2 3 1 2 86.4
ky 83.4 80.8 80.1 7 3 1 3 2 88.5
ks 85.8 81.0  83.0
8 3 2 1 3 88.6
ky 79.3  75.8  79.5
R 18.5 6.5 10.0 9 3 3 2 1 89.0
A3 By G k 230.2 233.9 234.1 236.3

230.9 276.1 254.8

204.0 283.9  281.5
305.0 285.9  293.7 ks 266.1 261.9 263.2 261.4

ky 260.9 261.4 259.9 259.5

280.5 264.7  280.4 ky 76.7 78.0 78.0 78.8

57.7 69.0 63.7

ky 87.0 87.1 86.6 86.5
73.6 71.0 70.4

; 76.3 71.4 73.4 k3 88.7 87.3 87.7 87.1

Y 701 662 701 R 120 93 9.7 83
R 18.6 5.2 9.7

1 3 2 4
A Bs C;

3 Az B3 Cs D;

5
A>C>B>D > >
27 23 1
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mg/kg 250 mg/kg

Fez+

91.5

6

A2 B, G, D,

18 C

FeZ+ —

— NO
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100 mg/kg 300
5h
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\
/

NO-Mb

F62+

NO

F€2+

Fig.1 Procedure in production of Nitrosomyoglobin

Tab.6 The results of optimization

A/ mg/kg B/ mg/kg €/ mg/kg  D/h
100 300 250 5 90.0
100 300 250 5 93.3
100 300 250 5 91.1
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