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Abstract: This experiment uses lean pork as the main raw material, and selects four variables: vacuum tumble time,
marinating time, marinating temperature, and sterilization time to do single factor test and orthogonal test to study its effect
on the quality of low—temperature marinated meat products, and evaluate it by sensory the value is an index. A sensory
evaluation team consisting of 10 people is selected to evaluate and score the color, fragrance, taste, and mouthfeel of the
product, combined with the determination of the moisture content, shear force, and color difference of the product, and
analyze and determine the best process. The results showed that the overall quality of the marinated meat products obtained
under the conditions of vacuum tumble—kneading time of 50 min, marinating temperature of 85 C , marinating time of 150
min, and sterilization time of 15 min was the best.
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