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Abstract: In order to shorten the steaming time of the traditional winter vegetable buckle meat processing,
reduce the economic energy consumption, and determine the industrial production of winter vegetable
buckle meat, taking winter vegetable buckle meat as the research object, the fresh meat for winter vegeta-

ble buckle meat was pretreated by ultrasonic and protease. The shear force and sensory score were used as
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the measurement index, and the optimal process conditions of ultrasound-assisted complex protease were
optimized by response surface experiment. The results showed that the tenderization effect was the best
when compound protease ratio (papain : bromelain) was 2 : 1, the complex protease was 420 U/mL, the
tenderization temperature was 38 ‘C, and the tenderization time was 33 min. The shear force of winter
vegetable buckle meat was the smallest and the sensory score was the highest.

Key words: winter vegetables buckle meat; ultrasonic; complex proteases; shear force
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