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Abstract:The study used the bottled Meicai to investigate
the possibility of replacing the frying step by
microwave heating to preheat the vegetable. It
can be concluded from the results that
microwave can substitute the traditional frying
step to preheat and exhaust air from Meicai.
Moreover, the flavor was improved. So, the
improved new process includes the following
steps: 1) cleaning, cutting, desalting and flavoring
the Meicai and then put it in the bottle 2)
preheating the bottled Meicai by microwave 430W
for 9min under the load of 160gx3, and then
closing it while it's hot 3) sterilizing the bottled
Meicai by boiling water for 15min and then
cooling it.
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2.1 ABsCs ABC, AB,Cs A3BCs
160g %3 A,B,C, 9min
800W 1 480W 15min
8min Omin
70°C
1 C
min
4
6 8 12
800 58 70 97
2.2
3 Ly 3°
A B C cfu/g
1 1 1 1 200 7.5
2 1 2 2 130 6.8
3 1 3 3 0 6.0
4 2 1 2 0 6.3
2 5 2 2 3 0 5.9
B 6 2 3 1 100 5.6
7 3 1 3 0 4.8
8 3 2 1 30 5.5
A B C 9 3 3 2 10 4.8
min W min K 110 67 110
1 5 480 0 K, 33 53 47
2 9 640 15 K 13 37 0
3 13 800 30 ko200 1o
K, 6.8 6.2 6.2
K, 5.9 6.1 6.0
2.3 K; 5.0 5.5 5.6
160gx3 R 1.8 0.7 0.6
2.4
37°C 2d
3 1
30min
R>R >Ry, 480W 9min
15min
> >
AsBsCs ?
4
R\>Rp>Re t
t=
1 2 3 4 5 6 7 8 9
5 6 5 5 7 7 7 6 7 55 6.11
6 4 5 4 7 5 8 4 6 49 5.44
d -1 2 0 1 0 2 -1 2 1 6 0.67
d? 1 4 0 1 0 4 1 4 1 16
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