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Abstract: The purpose of this paper is to overcome the shortage of high temperature sterilization
and radiation sterilization, the effects of pasteurization combined with microwave sterilization on the
quality of chicken claws are investigated. Through the response surface analysis experiments, the
effects of the combined pasteurization process parameters including microwave temperature,,
pasteurization temperature and sterilization number on the texture ,sensory quality and the total
number of colonies are discussed. The optimal process parameters are pasteurization temperature
88°C ,microwave temperature is 120 °C , sterilization 2 times, the value of fuzzy comprehensive
evaluation is 0.85. Curve fitting is conducted on the optimal group to obtain the microbial growth
kinetics equation at 25 C.
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Table 5 Response surface analysis result of texture
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Table 6 Response surface analysis result of Total number of colonies
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Table 7 Response surface analysis result of sensory evaluation
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Table 8 Response surface analysis result of fuzzy comprehensive evaluation

1 -1 0 0.759
2 =l 0 1 0.509
3 0 0 0 0.964
4 0 -1 1 0.509
5 1 0 =l 0.455
6 0 1 1 0.196
7 0 0 0 0.857
8 0 0 0 1

9 =l 0 =l 0.420
10 1 =1 0 0.446
11 1 0 1 0.134
12 0 1 =l 0.634
13 0 0 0 0.875
14 0 =l =l 0

15 1 1 0 0.821
16 -1 1 0 0.429
17 0 0 0 0.991

o | pRREAC | B R nﬁnﬁmﬁa@rg

wEBBFREE | BEMRESRE | B LA TR E

1 0 0.529
1 0.387 0.818
1 0.097 0.556
0.065 1 0.477
1 0.419 0.517
1 0.387 0.775
1 0.387 0.832
0 0.774 0.381
1 0.484 0.636
1 0.419 0.492
1 0.71 0.773
1 0.339 0.769
0.927 0.839 0.529
1 0.403 0.765
1 0.387 0.609
1 0.387 0.829
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