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Abstract ; The key process of industrial production of Guangdong steamed chicken was optimized by single fac-

tor test and orthogonal test with Guangdong native chicken as raw material. The sensory quantitative descriptive

test and electronic nose were used to compare the preparation of Guangdong steamed chicken and the commer-

cial Guangdong steamed chicken under the optimal technological conditions. The results showed that the key

technological conditions for industrial production of Guangdong steamed chicken were as follows :spice content

0.5% , pickling time 5 h, steaming time 20 min. The comprehensive sensory score of Guangdong steamed

chicken was 96. 0 under the optimal conditions. Compared with the commercial Guangdong steamed chicken,

the Guangdong steamed chicken prepared by the best technology had similar characteristic flavor and aroma,

but the methyl volatile components were higher,and the flavor and texture were significantly improved. In addi-

tion , the aroma, taste and saltiness were more uniform and stable.

0 5%

R ERPEERNEATAZ XA
AR Z UL HEL I KESE R T Gl
JE 1% 300 °C) M LL , 28 Al EE A i 100 C H.
SRS, BAT B B IR R AR AR
HER R G K, B IR 5 WA
PRI ZESR S SR T] 1, Hig S g 5. Ioh, 28
SRR A, REA AR AR MR A &, H.
2 i R R G A AR AN 2 X R A R
901,/ S

J IR K RS AT AR 0 O SRR R
7R AW AR e e S &, N BR K 28
il 3K A S E i R BIR JEE i P 415 X6 4 BT Rk
TSRS PR A S i S /0, R , ) 52 A ATTHY
HEUEH TR AR L
AR A BRACIR, BT AR 7 b
R YR HE T7 , ok PRAIE ™ dh 1) i o0 5 24 4, () A
MELASE 37 7 AR A 7 R R T TR, 4
J IR IKZE G P A A 7 1 S B R i I
4 i A H 2

IR H 32 R A0 R B, S A6 A A i £
JAE T TG bR 2 —" . H A A ] X
Y534 22 R I E A SR 3 — BRSO |
HL T R i, sl ) LR
PR b X TR R0 o A v A SR I
KT T, R FIERIN T E T2

SRR 17 min, F ] 70 min, £245
W 3.50% , &R i 0. 20% ; M. Nur-
juliana %5 SR A A5 %5 43 974X (GCMS-HS )
9 L B R SORE (B  — i I RSO 4 1A L =
PS5 P il B A PR S P 2R AT R 9, e B
FERGr M (PCA) B AR G773 B REAS, o
PCL 5 BT 229 67% . 1 o T2 ol AL K
RS A5 Ak B 2R e AR s R G = KR
I 2R, DL IR L 3l 49 55 O LB ) i i
R LIS o 5 PR LA 4 1R
LN D k- S VINE: 8186 3 TR Rl Ry SRS 2 S
T4 & A A AR DAl e XK Y
011/

T, AWFFTALLA) 2R 38 S JEORE A
J IR B ZKZE X ] B DA 2 A T 52 1 X
JIRbA K &G Pl A AR R I SR B AT AR
A, A R R A A I 3 L B X A
TR N RIER) T ARRRKZS ST R
B 7K XS AT FL A, AU ) 2R B 7K 2508 1Y) 7
WA RIS
1R ik
1.1 ##

VAR B AR R I X AR KT,
T REEZ 1.5 kg T RMA/KZX9, 10 B X
T AT, B SV EY 1.5 ks ik M G
FHE CESh I SIABO  EORE R A B TR,



W . RRAES g RET LM e
1.2 FENES5EF 1 RRBAREMBRE RN A
BL - 6205 Bl K, H A 5@ 577, Table 1 ~ Sensory evaluation standard of
C21 = STZ106 RI ik, ER H FHF B R =, Guangdong steam chicken Ay
SX2 -4 - 10 BRI L ghdrr | byt sl A BR 2 w) A5 H WA 1355
77 s HBC26D553 7 vy 78 44 , {1123 ] 7% ; PEN 3 . miiéﬁfz; e
ik IR A, aiFE L) 15 ~20
e iy 4 /\—__l‘ pe. &5 N -
AU -8 T[] AIRSENSE /2w ; WSC — S AUl HofbZe o, 6Py 10 ~ 15
i, RS A R AR . U 2 A R R 20 ~25
1.3 XWHZE ke BEUR AL g R AL I 15 ~20
e 5 Ptk B R E R R 10 ~ 15
1.3.1 T = }’a Tz 3G
31 TZRERRAFER A A MR 10
LZFLE 1 F. Ok RGOSR MK 20-25
: ——— — - aob B s, e 15 ~20
+ 78 SER I E A iEe iz 1l
L>| wik o e o ek e A% | & RABRIES F 1018
JOXG PR 5, A1 SRk 5~10

Bl JERKESILAL

Fig. 1 Process flow of Guangdong steam chicken
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Table 2 Gas sensor array of electronic nose
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Fig.2 The effect of salt content on color and sensory quality
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Fig.3 The effect of pickling time on color and sensory quality
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Table 4 Results of orthogonal experiments
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