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Research Progress on the Effect of Ultrasonic Assisted Cooking on the
Quality of Livestock and Poultry Meat Products

LIU Wei"**, ZHAO Zhao', ZHU Wenzheng">®, SHA Wenxuan'*®, ZHANG Haifeng"**, ZHOU Xiaoyan'*>"

(1.Tourism and Culinary Institute, Yangzhou University, Yangzhou 225127, China;
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Abstract: Ultrasound on livestock and poultry meat products processing mainly through ultrasound generated cavitation
and other effects, so that the meat structure, nutrients, flavour substances and other changes, so as to have an impact on its
quality. A new technique for cooking is ultrasonic assistance. When compared to the traditional way of cooking, its benefits
of high frequency and high calories can quickly enhance the efficiency of food preparation, achieving greater results than
the traditional long-term cooking effect in a short period of time. This study analyzes the function of ultrasonic assisted
cooking in the quality processing of livestock and poultry meat products based on ultrasonic assisted cooking and integrated
with the research development at home and abroad. It serves as a theoretical underpinning for the subsequent industrial
production and healthy diet of food cattle and poultry meat products, and contributes positively to the future direction of
food production and processing.

Key words: ultrasonic assisted cooking; livestock and poultry meat products; texture; tenderness; flavor

i EHEE: 2022-05-09

HEWB: #MF-PMNKFTRAMEEENIALTERA (YZ22020267 ) ; FAEAF N L SHF 2R ELLHEFIRA (PRKX2020Z06 ) ;w9 445
AAFH L SRR SR R EATI SR (CC20G03)

TEEEIN: 2 (1998-) , %k, LA A, AR 7 8): B o5 R A % E-mail: 1274408817@qq.com

*EIEIEE: Ak (1964-) , B, A8, 34z, SFRF 6 R4eA3 5 TAHR, E-mail: yzuxyz@163.com,


https://doi.org/10.13386/j.issn1002-0306.2022050059
https://doi.org/10.13386/j.issn1002-0306.2022050059
mailto:1274408817@qq.com

- 420 - é’uﬁ&TWﬂ*ﬁ

20234 4 A

R & AR, LGB & R T 3R
FE TR, LKA T, il e e, fLiss i
ReLh A A B, U SRR (Rl rE R A . iR
SR W RAE) . U (3R . IRITR . Z )%
fRAEK T, — R TEE &7 BAEY .. L5 NE
Hl 7 =EE AW R A, A TR 32
TR FHIK ST b s AL 2 A RE, IR UL Al i 4%
o), AEAER B P8 R A AR . PR B 00 A s B I ) 2
hil, FERTHE . BEFERP), WIZE RIS T, “Or |7,
PR 3 L S TR AU A AT BRI 52, DL
TR AR R R B AT P

HEFEAE S — P B SR (0 in T ARD, AR5
#R K RGH . H RS A N 32 ik
JEh . AR . Bl RS SN THEORAE L,
AR A B B R mUE L S RE R A,
74 Bh A R E R K R — S, TR
TR ZS ARV E - MLBRARSON, B AU, (B A Jaa )
[E) PNAE L AR SRR . R RS B ekl
JrF R R . RUBARRERICR, JiE— 2D S J el
AL, SRR B  E s R, RS R ER T
PR, i SR LU PR 25 A4 ), B S5 v TR RE , LG
Wi PR SR ARBR DL AR, B R T A ST b
P EP), Z 3 T i 53 . AR SCE*T
A Y B B A ) S o R S BT S R A T T R4
TR, S P B e B R L T A
T FE R SRR
1 BEEET
1.1 BEERNEYX

HE P RS ST 20 kHz B9 A AT T 45 5 9
Z AN, HA BRI BE ] 5 R R/ INAT 43 A I
B S R 7 U (U E <1 W/em?, #3100 kHz~
1 MHz) i 5 BEAEATUR 75 I (D1 3551 BE>10 W/em?,
#i3 20~100 kHz)7,

1.2 BEFEMEFMERRE

A P Il B A ) S R R PR S P AR (K)
A AR T X SZ I E W A, W as R i /s
SrFrERIYRY ARk, HAEAY I =2 s
P ZSAAE T . R0 B AR, — K7 T o
1.2.1 =SARVER @8 D s ARV, S8 rs B R AA
TR ZIEEAER FE BN T, RS S EIR S E =
T, WA =AM N E RS — E R EE S, |
WA . B0 | R, Rl ph i, X — R AR
FRA 2SS, a5 AUV = A I R U AR 2 i) ] P= A
4 2T W ] B v TR R, B I AT Ik 5500 K, 50 MPa,
El 1 has e B I sl B2 0 st B R 2B
AP T EN— RV ER | b2 R, A X R
H L RERAL . SR R AR B, TR R T A
FIF A= =it R g 4 . i g3 0o as e
TEESIN T A R T2, A2 RS
PEAEWAR = A 2SR E R A/ IN Gy 22 LR AR

ZUGEAE, M K 5352248, 7 A2 BAT 8 A PR
B A il 2, fe Rt R S B IR AR AR =
A5 PRSEONE ™ A ) vl e T, TR S R . A%
PR B oy KA i, AT X 85 ) B 0 B XA 57 A i B 52 ]
ARV VR R AT LA AR -5 v R Z [B] A RE 5
e, ARSI AR SALGETr AL, 2 BT e iR
JUFAAE, AR AT A, 25 ik n] 3 51
PRI I (5, e e g e el

Ty

. 5500 K

50 MPa @
© . . . 00
Ak PSR 25 AR

BT == A TR G A

Fig.1 The diagram of ultrasonic cavitation formation process
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Table 1  Effect of ultrasound-assisted cooking on the colour of livestock and poultry meat products
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Table 2  Effect of ultrasound-assisted cooking on the textural properties of livestock and poultry meat products
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Table 3  Effect of ultrasonic assisted cooking on yield/cooking steaming losses of livestock and poultry meat products
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Table 4 Effect of ultrasonic assisted cooking on the tenderness of livestock and poultry meat products
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Table 5 Effect of ultrasonic-assisted cooking on flavour substances in livestock and poultry meat products
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