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Effects of Process Parameters and of Marinade Composition on Sensory Quality and
Shelf Life of Ginger Duck
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Abstract: In this study, the effects of main process parameters and marinade composition were investigated on the sensory
quality and shelf life of ginger duck. Degutted duck carcasses were marinated in 8% salt water containing 0.4% double
sodium acetate as a preservative and 0.2% rosemary extract, dried at 44 ‘C for 4 h, packaged in PVDC bags, and finally
sterilized under the conditions of 20min—-30min-20min/116 ‘C and 0.15 MPa. Ginger duck developed in this study had good
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sensory quality and could be preserved for 6 months at room temperature.
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Fig.1  Effect of salt concentration on the sensory quality of ginger duck
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Fig2 Effect of salt concentration on the shelf life of ginger duck
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Fig.3  Effect of double sodium acetate concentration on the shelf life of
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Fig4 Inhibitory effect of different concentrations of rosemary extract
on lipid peroxidation in ginger duck
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Fig.5 Effect of drying conditions on the sensory quality of ginger duck
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Fig.6 Effect of drying conditions on the shelf life of ginger duck
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Fig.7  Effect of different packaging materials on the shelf life of ginger duck
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Effect of different packaging material on lipid peroxidation in
ginger duck
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Fig.9 Effect of different sterilization conditions on the sensory
quality (A) and the shelf life (B) of ginger duck
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