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Optimization of radish pickle microwave sterilization process
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Abstract ; The effects of microwave sterilization process on the quality

P

of radish pickle were studied. Three factors of microwave power,
sterilization time and sterilization temperature were chosen for the
orthogonal test via single factor experiment. The optimum processing
conditions confirmed by the orthogonal test was microwave power at
750 W, sterilization for 8min, setting temperature of instrument at
60 “C. The results showed that the different conditions, i.e. steriliza-
tion temperature, microwave power and sterilization time, influenced
the quality of radish pickle decreasing systematically. Moreover,
sterilization temperature and microwave power influenced in the qual-
ity of radish pickle significantly (P<C0.05). V¢ content, nitrite con-
tent, bacteria lethal rate, yeast lethal rate, sensory score and com-
posite score of samples obtained by optimal technological condition
were 25.86 mg/100 g, 5.08 mg/kg, 2.99, 3.11, 9.2 and 8.01, re-
spectively. Therefore, the application of microwave sterilization on

radish pickle can not only reduce the amount of bacteria and yeast,
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but also maintain high nutritional value and sensory quality.
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Table 1 Sensory evaluation criteria of radish pickle
R @ Sk Wk i ity
% ﬁﬁﬁﬁ%gﬁﬁ@ﬂﬁiff%
— T i, ¢ B 1 H
(8~104%) i 5E j;”ﬁxa:ﬁmaauﬁmﬂww
R R
. ﬁ%ﬁ%ﬁ,ﬁm%m%f?%?fiiﬁﬁm

LU LR LR
W, OE R B R
R Sk '

USIES
Tt K MR TEE K LA

SR S S
SY BB E R A m L R

A5 R v 1 2%
6 ABT) R MR ‘*@ﬁﬁ
i H AR

_— A R R K
i 5% i Bk

(6~8 41

2 g5 ahr
2.1 BERARBRER
2. 1.1 B AR AW MM TR i 1~3 A
RN o BRI A 23 0 g X 200 TR D T TR 1) B A A 7 L I Al R A
T kD I B T ) AR W G0, Ve B R RUSCE PR 50
BUZ 5 W 0 1 #a e AT RE 2 O T R IR Ve IF 8w 72
st BB | 0 1 A R . (EL S TR GR R 700 WE L XS
BE PRI R BB TV 8 MR R R T 750 W R .
Ve & 8T W R #5008 82 24 Bk 2 R 700 Wk T3
800 W, Xif 2 B AN e BF B 4 SR B ARCR L2 BL I R A 3 5 B
oo PEFEACH AR I 800 W 475 250 .
2.1.2 (AR EREXM DY MEKMABRMNEZE  hE 4~6
T BE L AR Ve S RT VR, R ERET
203



E2EETH

WRIRIE 5 - 208 MBSO W T 2 fk

Wi A A 2 T R TR B B 1) BROPE SR B A R EE A 0% I 2 B BT
BB R B REE S T 70 CJE L, BULRE S TP % B E
P> B A IR A T T R R IR S T 60 COR L RVE

300 .
26t i
il L
ag”

—
oo
T

—a—Vc

—e— VR R

SRR it

—_
N
T

c
Content of Vc/(102 mg + g7)
Content of nitrite/(mg * kg™)

I
S = N W ke N

—_
S

| | | | |
600 650 700 750 800
T ph
Microwave power/W

Wk EIFELF PR Ve BAR LA T H W
Figure 1

=

Influence of microwave power on Ve
and nitrite content radish pickle
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Figure 2 Influence of microwave power on of bacteria

and yeast lethal rate of radish pickle
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Influence of microwave power on sensory

score of radish pickle
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Figure 5

Influence of microwave temperature on bacteria

and yeast lethal rate radish pickle
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Influence of microwave temperature on
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Influence of sterilization time on bacteria

and yeast lethal rate radish pickle
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