I{i.‘%tﬂ@h‘i

Science and Technology of Food Industry

DEOSOHEEEREEROEHILES

mER, WA
(BB IRXFRIERRFR, &) M 510640)

TEHM

W EERRFFEke ek Lz R vh 5 & (RSM) 947 ik b R R RUR 69 18 T 247 hAb . BER T 23 8 2 et
18] \NaOH 7% R JE T RUNS A 2L B4 v, SR AN, WiHMG R4 T L &4 4.2 08 E H 39.80°C, 1% A A
4.19h ,NaOH & 3 JE H 0.30% , e b 5 RN 6 15 Ik 5 A 71.84% |, 15 v jo do B2 ) 6 TR 64 8 Ak 2 (72.16% ) A8 -,

L8R L R RUN, K 5, v B2 @ 5 AT

Optimization of swelling technique of
fried chicken claw by response surface method( RSM)
WEN Xue-xin, RUI Han-ming "

(College of Light Industry and Food,South China University of Technology , Guangzhou 510640, China)
Abstract . Based on the results of single factor tests,the swelling conditions of fried chicken claw were optimized by
response surface analysis.The rate of expansion of chicken claw was chosen as the response value, swelling time,
swelling temperature and concentration of sodium hydroxide solution were inspected.The results showed that the

optimum conditions were as follows: 39.89°C ( temperature ), 4.19h ( time ), 0.30% ( concentration of sodium
hydroxide solution) ,and the expansion rate was 71.84% ,which is consistent with the value of 72.16% predicted by

the RSM.
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