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Optimization of debittering process by alkali method and its

effect on the quality of bitter intestine

o FE %

HUAN Yan-jun

x| W
LIU Li

(VLR K28 522 B, TLF B4

A &

DIAO Xin-yue
214122)

MA Fe:

(School of Food Science and Technology . Jiangnan University , Wuxi, Jiangsu 214122, China)

WE:AEWAXEMAHA BT LR EFRBERT D H4r
Fa AT % AR R B R A0 AR R B A 2 0 BB 2R 0
Hr, A A E LR A v @ g AT R B AT R L
AT RELESFM SR Yn, EREN.
D HAT R A F AE R B ) Fe AR R IR R AT W P 2 T BR 44
R R AR ELHh, ENFITHmE A A0 AF A
8 A 40 min, /E R BE A 40 C8 &4 F . %0 ¥ et
IR B B T ik 40.47 %6, oA AL T ik 14.03, 55 AL AL R )
4L, ZBREFHERLE. EHPRTRGSZTRFE
Bk .o ERREE R, FMIKSEF LA RRE
B e T ML R IT AL S A A

KR M AT AT et R BLE

Abstract: Using bitter intestines as the test material, the effects
of the addition amount of baking soda and soda, temperature and
time of action on the debittering effect of bitter intestines were in-
vestigated through a single factor test. On this basis, response
surface analysis was used to optimize the baking soda debittering
process conditions. The effect of debittering treatment on the
quality of the bitter bowel was studied. The results show that the
addition amount of baking soda, the action time and the action
temperature have an important effect on the removal of bile acids
from the bitter intestine. When the addition amount of baking
soda was 4%, the action time was 40 min, and the action tem-
perature was 40 “C . the actual removal rate of bile acids from the
bitter intestine could reach 40.47% , and the bitterness value can
reach 14.03, which was close to the predicted value of the model.
After optimizing the debittering conditions. the content of bile
acid in the bitter intestine was significantly reduced, and there

was no obvious bitter taste in the taste. The water content of the
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bitter intestine increases, the collagen content decreases. the
muscle fibers are broken, and the structure is loose.
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Figure 2 Effect of the amount of baking soda on

debittering rate and bitterness value
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Figure 3 Effect of the amount of soda on debittering

rate and bitterness value
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Figure 4 Effect of baking soda action time on

debittering rate and bitterness value
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debittering rate and bitterness value
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Figure 6 Effect of three factors on the response surface of debittering rate
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Figure 7 Effect of three factors on the response surface of sensory evaluation
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