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Effects of microwave heating on nutrition and sensory quality of Oncorhynchusketasoup

Zhao Juyang, Wang Men, Xu Menyu
Abstract:The effect ofmicrowave power(240, 480, 720, 960 W) and microwavetime(20,
40, 60, 80 min) onnutition and sensory quality of Oncorhynchus keta soup were studied. W ater—
soluble protein, free ammino acids, solids, color, flavor and sensory evaluation were measured, and it
was obtained that when the micro —heat power was 720 W and the microwave time was 60
minutes, the Oncorhynchusketa soup had better nutition and sensory quality, which was similar to the
fish soup prepared by the traditionaltechnology. The Oncorhynchusketa soup heated underthis condition was
rich in arommaand delicious.
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