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Effects of heating temperature on physicochemical properties,
texture and microstructure of goose meat

JI Hong-fang, ZHANG Ling-wen" , WANG Fang, HAO Shu-ting, MA Han-jun

(Sehool of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China)

ABSTRACT The effects of heating temperature on physicochemical properties, texture and microstructure of goose
meat were explored by convention assay method. Results were shown that with the increase of temperature, the loss
rate of goose generally increased. The meat loss rate was from 8.14% (at55 C) t0 35.07% (at 95 °C ), increased
by 26.93% . The pH value of goose increased at first between 55 —~60 C, then decreased between 70 -85 C, and
increased again at 90 =95 C (P <0.05), the highest pH value was 6. 622. L” value of goose generally increased,
a* value generally decreased, and b” value increased firstly, and then decreased. The shear force of goose increased
at first, and then decreased, with the largest shear force of 43. 255 N at 85 C , much higher than those of goose trea-
ted at other temperatures. Additionally, both the hardness and chewiness increased firstly, and then decreased. And
at 85 °C , their values were the highest. At 55 —60 °C, the myofibrillar protein started to contract. At65-75 C, en-
domysium and perimysium separated from muscle fiber, and with the increasing of heating temperature, muscle fiber
structure was more seriously damaged. While at 95 °C, endomysiums almost disappeared. Temperature between 90
and 95 °C was much suitable for goose meat.
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