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Effect of smoked conditions on sensory and texture of
smoked horsemeat intestines and its process optimization
KONG Ling-ming' ,LI Fang’ ,SU Jing' ,XU Jie—jie' ,YANG Hai-yan""

(1.College of Food and Pharmaceutics, Xinjiang Agricultural University , Urumqi 830052, China;
2 Xinjiang Institute of Light Industry Technology, Urumqi 830021, China)

Abstract: The smoked conditions of smoked horsemeat intestine on sensory and texture properties were studied,
and the smoked process was optimized.Sensory evaluation and texture properties analysis were used to study the
effect of smoking temperature, smoking time, smoking concentration, air humidity on sensory quality and texture
properties of smoked horsemeat intestines. Moreover, orthogonal design method was used to optimize smoked
conditions.The results indicated that the optimum smoked conditions were as follows: the smoking temperature
50°C,the smoking time 6h,the smoking concentration 80% (s/s)and the air humidity 50% .Under these conditions,
smoked horsemeat intestines had better hardness, chewiness, springiness, cohesiveness, and had better
appearance, color,organization, taste and odor. Verification tests showed that the process conditions were stable
and practical.
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Table 1  Sensory standard of smoked horse intestines
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Table 2 Factors and levels of test
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Fig.1 Influence of smoking temperature
to sensory and texture
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Fig.2 Influence of smoking time to sensory and texture

R A0 A SRR [ SE e e Hp SR i SO KA R B
AAAE O, IF S5 G BRI S, BRI R EE 6.7 (8h
1R IEAE S B AR o
2.1.3  FEAHEe EEXTEVE RSN Ry RZ I 3 AT,
SR LT F I Jig ) SRR O B S T A Dl W, X
SRR B 2 M AN R B T R v BE O, R
Jiga RS BT 43 S T e JE SUAT BT B, T FE R R SR
20% 80% K4 BBl P, Bifl SR vk 52 % i oG, B 1 )i Y

BB TR, B S AR EE S 80% R, ik B e R
{E9-39,ﬁﬁ}:ﬁﬁﬁﬁkl{i€rﬁ AR F] 100% B, 3T
Rk 8.51. 78 S AH M i 20% Jin K 3 100% i1 3 72
2O g A R NELER P | SR ORGSR R i AR A Y A
KA R ZEAL T 178 91g F1 0.007 ,0.022, H JH ¥k 2
BEARRIN 17 A R S €2 AT B XUBR B9 53R, SR B P 48
BG4 FE AR BE A 40% ~80% BT Bl PN , 2B 1 figg 1) €2, %
A S XU B A , 22 )i Bl S MR i E— 2B ok,
0 iz VA A S A TR SRR U] ek 3, SRR DT Bl A

IR S A v R X0 BB T Jig JORA) R 14 5 R S RS, i
WA E V- 9 AR B L, B 40% .60% 80% HY
SR A N TE A LI B o



@.‘azﬂi{&l

or B - 110000
—F =
_ 83/ ——fififiE(g) 18000
R — o I IR 2
Z 6t () {6000 =
N —— BTV =
o4k = E = $4000 =
picd] r— - @ & = m
2T {2000 %
0 1 1 1 O
20 40 60 80 100
TN (%)
127,
1 -
Y S e =
S
£ 06}
= = . =%
= 04F
02} .
e R
0 1 1 1 1
20 40 60 80 100
TR E (%)

I3 SRR B 0 S R BTRA) F 520)
Fig.3 Influence of smoking concentration

to sensory and texture
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Fig4 Influence of air humidity to sensory and texture
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Table 3 Results of Ly (3*) orthogonal experiment
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3 1 3 3 3 9.29
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temperature and liquid—to-solid ratio
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