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Abstract
with low sodium. The effects of salting formula, salting time, drying time and drying temperature on the sensory quality of salted duck were

In this paper, KCI and CaCl, were partially used to replace NaCl in order to develop the processing technology of dried salted duck

studied. The results showed that the best processing conditions of low sodium salted duck were as follows:salt adding formula was 60% NaCl +
40% KCl, salting time was 48 hours,and drying at 12 “C for 84 hours.
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Fig.1 The process of sensory evaluation in the production of
dried salted duck
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Table 1 Sensory evaluation standard of dried salted duck
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Table 2 Effect of salting formula on sensory quality of dried salted

duck

IERRCTT R SR o SR RMATTEZ P
Salting Taste and ey Peculiar Overall

. Saltiness 1
formula smell smell acceptability
I 3.72£0.28 a 4.28+0.20 a 4.22+0.23 a 3.42+0.34 a
I 3.60+£0.30 a 3.70+0.40 a 3.66+0.15a 3.10+0.33 a
I 3.22+0.33 a 3.36+0.31 b 3.76+0.27 a 3.02+0.26 a
v 3.06+£0.34 a 3.24+0.30 b 3.34+0.22b 2.56+0.33 b
\Y 2.72£0.47 b 2.78+0.23 ¢ 3.88+0.54 a 2.22+0.27 ¢

T : RSV G /NG TR AR RR 22 5 .35 (P<0. 05)
Note: Different small letters within the same column mean significant
differences ( P<0.05)
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Table 3 Effect of salting time on sensory quality of dried salted duck
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Salting Taste and Saltiness Peculiar Overall
time,//h smell mess smell acceptability
24 3.35£0. 11 a 3.10+0.17 a 3.77+0.11 a 3.00+0.10 a
36 3.24+0.30 a 3.10+0.26 a 3.02+0.15b 3.20+0.33 a
48 3.22+0.33 a 3.36+0.31 a 3.76x0.27 a 3.02+0.26 a
60 3.06+0.34 a 3.24+0.30 a 3.34x0.22 a 2.87+0.30 a
120 2.22+0.47b 2.98+0.23 a 2.36+0.24 ¢ 2.20+0.27 b

T VRIS S R o n 255 B (P<0.05)
Note: Different small letters within the same column mean significant

differences ( P<0. 05)
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Table 4 Effect of drying time on sensory quality of dried salted duck
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Drying Taste and ltiness Peculiar 1
time//h smell Saltiness smell Overa
acceptability
48 3.00+£0.12  3.50+0.19  3.88+0.40 2.72+0. 36
60 3.24+0. 21 3.50+0.32  3.60+0.37 3.12+0. 24
72 3.22+0.33  3.36+0.31  3.76+0.27  3.02+0.26
84 3.30£0.20  3.25%0.22  3.72+0.31 2.99+0.32
96 3.28+0. 27 3.10+£0.20  3.50+0.29 2. 80+0. 20
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Table 5 Effect of drying temperature on sensory quality of dried salt-
ed duck
LTI B N N R
A T Sk TR
yms Taste and e Peculiar Overall

temperature Saltiness -

o smell smell acceptability
8 3.22+0.28 a 3.23+0.20 a 4.02+0.23 a 3.22+0.34 a
12 3.30+0.31 a 3.40+0.40 a 3.66+0.15a 3.00+0.14 a
16 3.22+0.33 a 3.36+0.31 a 3.76x0.27 a 3.02+0.26 a
20 3.06£0.04 a 3.24+0.33 a 3.24+0.24 b 2.56+0.33 b
24 2.02+£0.47 b 2.78+0.13 a 3.88+0.24 a 2.02+0.20 b

T« (R PV 5 /NS T REA R R 22 5 .35 (P<0. 05)
Note: Different small letters within the same column mean significant
differences ( P<0.05)
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Table 6 Factors and levels of L,(3*)
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number A(4) B//h C//h D//C
1 Il 36 72 8
2 I 48 84 12
3 v 60 96 16
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Table 7 Results and analysis of orthogonal tests
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A(H) B//h C//h D//C ar
1 1(I) 1(36) 1(72) 1(8) 3.19+0. 30
2 1 2(48) 2(84) 2(12) 3.32+0. 10
3 1 3(60) 3(96) 3(16) 3.13+0.39
4 2(1n) 1 2 3 3.17+0.07
5 2 2 3 1 3.10+0. 25
6 2 3 1 2 3.26+0. 10
7 3(IV) 1 3 2 3.09+0. 16
8 3 2 1 3 3.23+0.08
9 3 3 2 1 3.03+0.42
K, 9. 64 9.45 9. 68 9.32 (T=28.52)
K, 9.53 9. 65 9.52 9. 67
K 9.35 9.42 9.32 9.53
R 0.12 0.24 0.36 0.33
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