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Optimization of Enzymatic Pretreatment Process and
Modifier Formula for Fried Rabbit Meat
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Abstract: In this work,the taste of fried rabbit meat products was mproved by enzymatic
pretreatment process and using amendment. The enzymatic pretreatment was carried out by using
papain and trypsin. By using one-factor-at-a-time and orthogonal array design methods,the optimal
enzymatic pretreatment conditions were obtained as follows:the dosage ratio of papain and trypsin
300:150, temperature 45 ‘C ,time 60 min. The product quality was improved by using soy protein,
modified starch and baking soda, the optimal modifier formula was determined as 0.6%baking soda,
10% modified starch and 4% soy protein. The sequence of the significance of these factors is as
follows ; soy protein dosage>modified starch dosage>baking soda dosage.
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Fig. 2 Effect of papain quantity on water content and

water holding capacity
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Table 2 Orthogonal experiment design and results of protease complex
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HES Mt/ (Ulg) Y& IR °C F FH B 1] /min - 550 % K % 0
1 1(300:300) 1(45) 1(30) 1 79.90 73.06 1703
2 1 2(55) 2(60) 2 7231 69.17 1107
3 1 3(65) 3(90) 3 66.00 69.52 727
4 2(300:150) 1 2 3 89.32 79.33 2 945
5 2 2 3 1 72.07 68.81 1 541
6 2 3 1 2 73.73 72.32 1167
7 3(300:100) 1 3 2 83.91 76.61 2529
8 3 2 1 3 75.11 72.09 1499
9 3 3 2 1 74.61 71.65 1 364
ey 7273 84.38 76.24 ESES/N B>A>C
KA ks 78.37 73.16 78.75
i ky 77.88 71.45 73.99 Y WS BAC,
R 5.64 12.93 476
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Table 3 Variance analysis of orthogonal factors
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Table 8 Variance analysis of regression coefficients
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