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The Research of Gooseneck Soft Packaging Convenience Food
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Abstract: Goose is a kind of nutrient and healthy food clue to the high protein, low fat. This
manuscript was to achieve a technology that could produce the convenience food of gooseneck.
For this, the salt system, the bittern and cooking system and the outside mixed system were
studied, and a serials of interesting results were achieved: the pickling salt concentration was 6
g/dL and the time 7 h, in the bittern and cooking link, the capsicum dosage was 4 g/dL and the
salt concentration 3 g/dL and cooking time 60 min;in outside seasoning link, 20 g/dL soy bean
paste, 3 g/dL seasoning powder, 2.5 g/dL sesame oil and 20 g/dL refined oil.
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Tab.1 The experimental design table of pickle conditions
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Tab.2 The experimental design table of bittern and cook

12

3
6
9

N o =
0o ;v N =

conditions

H xR
KXY ABRWAREE/ BAEFREE/ CHH
(g/dL) (g/dL) B¢ 8] /min
6 5 40
2 4 4 60
3 2 3 80

3) Sh AR BE 75 % 7= o RUBR B i A IR I B3t
ZRTANERNRETRE ARLERERE.
M EEHERSHEHRET 16 KB &
RRE 3.




50 A £ &

5 £ H # KX # #

w214

£3 NMAMFRTEWMERARIHE

£4 MUKHFRBEFNER

Tab.3 The experimental design of outside seasoning condi- Tab, 4 The sensory evaluation results of the pickled
tions conditions
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Fig. 1 The effect curve of salt concentration and time to

the sensory organ value
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Tab. 5 The orthogonal design for juice and cook
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5 2 2 3 1 60.0
6 2 3 1 2 65.4
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ky 58.6 61.7 61.5 60.1
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ks 63.0 63.1 60.8 62.9
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Fig.2 The curve between chillies consumption and sen-
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Tab.6 Outside seasoning conditions orthogonal test table
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1 1 o2 3 3 2 15.0
2 2 4 1 2 2 19.0
3 3 4 3 4 3 18.8
4 4 2 1 1 3 16.5
5 1 3 1 4 4 15.8
6 2 1 3 1 4 17.0
7 3 1 1 3 1 20.8
8 4 3 3 2 1 228
9 1 1 4 2 3 16.8
10 2 3 2 3 3 2.5
11 3 3 4 1 2 19.5
12 4 1 2 4 2 18.3
13 1 4 2 1 1 19.8
14 2 2 4 4 1 20.0
15 3 2 2 2 4 24,0
16 4 4 4 3 4 22,5
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Fig. 5 The curve between sesame oil, seasoning powder

and sensory organ value
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Tab.7 Physical and chemical characteristics of the quality of

products results
WA ' L7 # 5
oK 4 R B R (g/dL) <65.0 62.5
$HRERE (g/dL) <4.0 3.8
7% R 4 I B 9k P (mg/ k) <{30.0 28.0
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