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Optimization of Production Process for Highly Crisp Casings of Animal Origin

ZHANG Xiao-min, XU Bao-cai, ZHOU Hui, YANG Ming
(Technology Center of Yurun Group Co. Ltd., Nanjing 210041, China)

Abstract: This study was carried out to investigate the effects of cooking, secondary sterilization, and phosphate/protease
treatment involved in the production of crisp casings of animal origin on the crispness of casing products. Based on a compre-
hensive consideration of texture analysis and sensory evaluation, the optimal cooking process for economical, efficient industrial
production of highly crisp casings of animal origin were identified to sequentially consist of 40 min drying at 65 “C, 25 min smoking
at 70 ‘C, 40 min cooking at 78 °C, and 10 min redrying at 100 C.
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Table 1 Different cooking protocols

B BLPTR H2 W mE HILKE F 4T
S5 SR IC OIS S min 3R SC ISR min 3R /C IR/ min S5 /COIREL/ min
1 65 40 70 % 78 40 65 10
2 65 40 70 % 85 40 65 10
365 40 70 25 90 40 65 10
465 40 70 25 78 40 100 10
5 65 40 70 25 90 40 100 10
6 65 40 70 25 78 40 T 4 54
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Table 4 Different protease treatment protocols
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Table 2 Different secondary sterilization protocols

FE g5 MU 5 31 % LI ] /min
I 0.1 20
11 0.1 10
11 0.2 20
v 0.2 10
v 0.3 20
VI 0.3 10
il 0.4 5

FEfh g T IR i AHHLIE /C i ) /min
A P 1 86 45
B Feib 3 86 45
C P 1 90 45
D Feih 1 95 45
E Feih 1 100 45
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Table 3 Different phosphate treatment protocols
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Table 5 Effect of different cooking protocols on sensory and instru-
mental analysis of casings

FEfh G TR TR Bh T2 25 1%
a SRR BN 0.5
b FETETR AN 1
c FETETR AN 2
d TR . AEREIRAN(L:1, m/m) 1
e TR . AEEIRN(L:2, m/m) 1
f AN FEREERAI(1:1, m/m) 1
g AN . =R AI(1:1, m/m) 1
i NI . AEBERREN(1:2, m/m) 1

B8 s 7 4] B4 BRI | R
' HRE /g VR Imm (g * mm) VEAY
1 382 4.2 1604.4 2
2 376 4.3 1616.8 2
3 353 4.0 1412.0 3
4 298 3.7 1102.6 4
5 283 3.9 1103.7 4
6 425 4.5 1912.5 1
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Table 6 Effect of different secondary sterilization protocols on sensory
and instrumental analysis of casings

FERGRS BT /g MRS /mm BERCGRE /(g c mm)  REITES

A 381 4.2 1600.2 2
B 349 4.1 1430.9 3
C 382 4.1 1566.2 2
D 375 4.2 1575.0 2
E 379 4.0 1516.0 2
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Table 7 Effect of different phosphate treatment protocols on sensory
and instrumental analysis of casings

FES S DRI /g [MIRAREE /mm EERCIREE /(g » mm)  RE RS

a 369 4.0 1476 2
b 341 3.8 1295.8 3
c 338 3.9 1318.2 3
d 325 3.8 1235 3
e 317 3.7 1172.9 4
f 330 4.0 1320 3
g 328 3.9 1279.2 3
i 320 3.9 1248 4
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Table 8 Effect of different protease treatment protocols on sensory and
instrumental analysis of casings

FES S BERTORAE /g IVIREIRSE /mm BEIRIRIE /(g » mm)  EIES

I 281 3.5 983.5 5

Il 293 3.7 1084.1 4
il 196 3.1 607.6 5
v 241 3.2 771.2 5
\2 98 2.8 274.4 5+t
VI 123 3.0 369.0 57
VI 136 3.2 435.2 5
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