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Effects of different microwave re-heating powers and time on quality of

quick-frozen pork braised in brown sauce
Chen Yiyu, Xu Shuo, Zhao Juyang*

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China)
Abstract: Objective To investigate the effects of different microwave re-heating powers and
time on the quality of quick-frozen pork braised in brown sauce. Methods The changes of
quality of pork braised in brown sauce were evaluated with different microwave powers (240,
480, 720, 960 and 1200 W) and different microwave time (20, 40, 60, 80 and 100 s).
At the same time, the product yield, water content, —shear force, and sensory evaluation
were measured to investigate the quality of quick-frozen pork braised in brown sauce with different
microwave powers and microwave time. Results The microwave re-heating parameters for
quick-frozen pork braised in brown sauce were 720 W and 60 s in which the dishes products showed
the best quality characteristics. Conclusion With the optimum microwave power and time, the
pork braised in brown sauce is soft, waxy with good color and rich aroma.

Keywords: quick-frozen convenient dishes; microwave re-heating; pork braised in brown sauce;
quality
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Table 1 Sensory scoring standard of quick-frozen pork braised in brown sauce
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Fig. 1  Effects of different microwave re-heating powers on cooking
yield of quick-frozen pork braised in brown sauce (n=3)
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Fig. 2  Effects of different microwave re-heating powers on water
content of quick-frozen pork braised in brown sauce (n=3)
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Fig. 3  Effects of different microwave re-heating powers on shear
force of quick-frozen pork braised in brown sauce (n=3)
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Fig. 4 Effects of different microwave re-heating time on cooking
yield of quick-frozen pork braised in brown sauce (n=3)
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Fig. 5 Effects of different microwave re-heating time on water
content of quick-frozen pork braised in brown sauce (n=3)
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Fig. 3 Effects of different microwave re-heating time on shear force
of quick-frozen pork braised in brown sauce (n=3)
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Table 3  Effects of different microwave re-heating time on sensory quality of quick-frozen pork braised in brown sauce (n=3)
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