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The Processing Technology of Roasted Chicken

Abstract:The technique procedure, prescription and key operating points of the fried chicken were introduced

in this paper,The quality of cooking chicken was guaranteed by the standard process.
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1 BE5gE
1.1 #¥ A8 (REERRBAK), k. g
& FHHS R A BR DERE.
1.2 &% WMHIE, REBR, BN, Ta%
B, A
2 ZTWHE
2.1 IZikR

AT — e — R fl - R e — A
Bt — &% — 5l — i
2.2 B
2.2.1 Fewis. (LA 100kg FERIGRIT): Ak 7.5kg,
B1E100g, T#20g, W% 30g, 43 250g, % 30g,
/\f3300g, 7EME250g, FiE150g, Hif350ml,
2.2.2 [ENIRE: @ 100 Rpss FeEEE 300g, Bk
15 60g, #5008,
2.2.3 MR BRUEERNEALE 0g, ¥
® 15g, & (BE) 10g.
2.2.4 BRpEL: 300g8%, WEELE, A 10kg
k.
2.3 MIIZEA
2.3.1 BE. B, RERBEFORES, 2
B, B, ME, B FFRRESBARELS,
PSEFd. HEERES, £XBR, FARME
HISUERRELINT, W THERSE. M EE, H#Ek
F, BHEFRERER 87 k.
2.3.2 MW BBEERES, BRI
H, AEERCEAKRELLT, MHIHRELLHA
A, KBHEIETE, —BMSIetEE 16 ~24h,
MR, htREL £y, HEEET,
2.3.3 BREENRE. ERHFNESKES L,
RBRLHEBE, B2 5g EAMGEHE AR T
BREkys,
2.3.4 HEBEPENRE: RnERNEENEALE
2~3 f, B2~3M, B2 B, R5AME LG4
BTIE, BkRANTRIMNE.
2.3.5 BRIRIREKH: HBHEFHSFOREGER
BAAE] 100 CHIEHE S, #30s, REHRHE
2, WETHE,
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2.3.7 #BH|. —BATOIMRBRRES, EHHE
FHE100C, BGHEAPN, BPEekE, TR
BB G ER—#, YPEAZE 180T
Bf, {E/EH40~60min, MR EELERG, K
BEBPEAZE 240CH 5~ 10min, HAHFELME
B EE, kE, YGRS EAYOASIRSHE
qEMETEH, eI R E—
B&M, EBEEMIHERE, BFEMEINHK
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WM. AlERRTIME, AECHE.

3 BEIER

3.1 BER: BOUBREL, HeHIse, Kk
&, MR,
3.2 AR M S <HS500cfu/g, Bt
5000cfu/gs KMHEIEE< I~ 40MPN/100g, 44
90MPN/100g; BURE(F15hniE BUR B FIZURER
B EEE, REWLI8AE (BERS), &4
BM50~10CH®EES, 3N (IRIBXHE).
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Ker<55%, BEAK>10%, SK(LLHgit)
<0.05mg/kg, FoHLE#< 0.05mg/kg, $(LLPb
it)<0.5mg/kg, (Cd)<0.lmg/kg, EHEH
< 30mg/kg, SRR ETL GB2762-2005 )
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