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Study of the Pigskin and Pork Tendon All Cooked Well by Ultra-high Pressure Processing
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Abstract

sure treatment to lower the cooking temperature. [ Result | The results showed that,when the pressure was 300 —400 MPa, the treatment time was

[ Objective ] In order to ensure pork tendon and pigskin all cooked well. [ Method ] The raw pig’ s trotters were taken ultra-high pres-

10 —20 min, the pigskin and pork tendon would be all cooked well when the temperature was 121 °C and the heating time was 10 min,and the
products satisfied the commercial sterile national standard. [ Conclusion ] Ultra-high pressure processing can enhance the boiling resistance of pig-
skin and reduce the aging temperature of pork tendons, ensure the pork tendon and pigskin all cooked well in the high temperature cook

processing.
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Table 1 Standard for sensory evaluation of stewed pig$ trotters
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Table 2  Effects of 100 MPa pressure on technique of pigskin and pork

tendon all cooked well
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Durati Temperature Temperature Temperature for
dration for pigskin for pork tendon thoroughly cooked

o cooked well //°C cooked well /°C but not mushy //°C
5 109 ~ 115 119 ~121 7

10 109 ~ 115 119 ~121 I

15 109 ~ 115 119 ~ 121 J&

20 109 ~ 116 119 ~121 G
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Table 3  Effects of 200 MPa pressure on technique of pigskin and pork

tendon all cooked well
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T . Temperature Temperature Temperature for
Duration S
. for pigskin for pork tendon thoroughly cooked
o cooked well //°C cooked well /°C but not mushy //°C
5 109 ~ 115 119 ~121 7
10 109 ~ 115 119 ~121 o
15 109 ~117 119 ~121 g
20 109 ~117 119 ~121 g
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Table 4 Effects of 300 MPa pressure on technique of pigskin and pork

tendon all cooked well
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M) . Temperature Temperature Temperature for
Duration Lo
. for pigskin for pork tendon thoroughly cooked
mn cooked well //°C cooked well /°C but not mushy //°C
5 110 ~120 119 ~121 119 ~120
10 111 ~121 117 ~121 117 ~121
15 111 ~121 117 ~121 117 ~121
20 111 ~121 117 ~121 117 ~121
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Table 5 Effects of 400 MPa pressure on technique of pigskin and pork

tendon all cooked well C
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]Hj“ﬂ . Temperature Temperature Temperature for

uration Lo

. for pigskin for pork tendon thoroughly cooked
i cooked well cooked well but not mushy
5 110 ~ 120 119 ~121 119 ~120

10 111 ~121 117 ~121 117 ~ 121

15 111 ~121 117 ~121 117 ~121

20 111 ~121 117 ~121 117 ~121
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Table 6 Parameters of pigskin and pork tendon thoroughly cooked but

not mushy
e e B e
Types Hardness // g Viscosity // g Flasticity // mm
¥z Pigskin 682 ~993 2.91 ~4.26 2.348 ~3.283
$&Hj; Pork tendon 1 387 ~1 956 2.77~4.09 3.698 ~4.788
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