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Process Conditions in Fermented Fish Minces Inoculated with Lactobacillus casei
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HUANG Yu-jun, LIU Xi-yang, GU Rui—xia’

(College of Food Science and Engineering, Yangzhou University, Yangzhou 225127, Jiangsu, China)
Abstract: The effect of process conditions on the quality of fermented minced fish inoculated with Lactobacillus
casei was investigated. The results had shown that when the added amount of salt and glucose, were 1.5 % and
2.0 % , fermented temperature was 25 °C, fermented time was 24 h, the content of TVBN in fermented fish
mince only had 6.2 mg/100 g, the gel strength and exhibited texture profiles (hardness, chewiness and springi—

ness) of product achieved 1 176.44 g x em,6.15 N,4.13 and 3.23. The overall sensory acceplance of mature
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1.2.1  REEFI§] %

S0 B R R T LA B B AR 3 o4 A
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Table 1 The effect of NaCl on texture profiles of fermented fish

mince

fr th v it roe
1.5 2.0 25

JR I FE bR

EEETRIE 915.31£10.45" 1 092.66+£12.17" 995.57+5.91° 953.88+9.45"
(gxem)

BEIEN  5.2540.06"  7.39£0.02'  6.4920.03°  4.97+0.04°
M 0.1620.006°  0.19£0.006"  0.1720.15*  0.14+0.22"
FEPE 4442009 5.03:0.06'  4.97:0.03  4.08:0.04°
N 1.224004° 1532005 1.3220.025"  1.140.02"

MHEEPE  3.39£0.03° 5.32+0.3" 4.86x0.06"  3.5620.05"

P [ AT AN A R 28 M L 3% (P <0.05)

B 1 AT 15, A B8 Y e ke A R RE L P R
P B TE RS E 1.0 %~2.5 %t SR A R N,
2% EIHE TS, {aiiinah 1.5 %, f
JEE (100 8 Jz 5 FEE 35 %) 1 092.66 gxem, [7] IS B 5E . SR 4
S e 8 P AL 1t v T L A A
2.2 7 AT A ke R I B IR A () R

T BRI E KK &Y, AT
6 LR 1 T 0 B A G, I 00 JBE AR, LR AE £ BE
RN 1.0 9%~2.5 % Fi &1, % BE 5 M (s, 45
%2,

K2 HIEIRER IR I 05K R 0

Table 2 The effect of glucose on texture profiles of fermented fish

mince
. il & B I it %
I fe 45 b
1.5 2.0 2.5
BEERREE,  994.04% 109266+ 1176.44+ 945.39+
(gxem) 6.75" 12.17° 6.91" 6.91°
BN 5.73:0.05°  7.39:0.02'  6.17+0.04"  5.88:0.02"
MEERE  0.0740.006"  0.19£0.006°  0.18+0.01"  0.17+0.21"
itk 2.98+0.03°  5.15+0.07°  3.23:0.04"  2.93+0.03
BEFTEN  1.1520.02 1.53+0.05¢ 1.04£0.02"  1.17£0.23"
UOEPE  4.01£0.02° 531003 4.13:001°  3.28+0.02"

i AT A A e R 22 R L (P <0.05)
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2. TEREIPER NN 2.0 %, i B8 55 i f K,
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Table 3 The effect of fermented temperature on the quality of fermented fish mince

- KR IEIC
15 20 25 30
i) 58 EE/ (gxom) 221.84:2.31" 423.25+7.86" 1 176.44£28.72° 1 313.06=11.85

dETA 1.68+0.02° 2.65£0.03" 6.150.04 15.7120.08"

P 0.09+0.006° 0.12£0.01" 0.170.006 0.24+0.01"

Cihd 1.87+0.02° 2.75£0.02" 3.23+0.03' 2.600.04"

Iz N 0.55+0.02 0.64+0.02" 1.040.02° 2.19£0.01°
NEL W 1.0520.02* 1.78+0.02" 4.13x0.01° 34.06x0.06'

H{k pH 4,98+0.02" 4.85+0.03 4.65+0.02" 4.440.01"
TVB=N/ (mg/100 g) 2.10.1" 3.7+0.1" 6.440.15° 19.5+0.15°

T« FAT A ) B 05 2 5t ik B3 (P <0.05)

22 3 NI %1, 7 15 C~30 CIE P , 58 (1 54 i
R EIR S S K G /N, 1E 25 CIRFR B ik, Ol 3.23;
TR PR S P R EE | P9 TR e R PR AL 14, 250 A i
& EFHTAN W 5, 30 CCIHA E K. 7R 15 °C~30 CiE
FEl A, pH T Ffoek 26 bl e MR 5 TR 7t i, fUBE pH

1E 30 CIF LN 4.44; TVB-N {H b T8 22 th i 45 /% 1%
5 1) TR T, 30 CCHTIA R 19.5 mg/100 g.
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Table 4 The effect of fermented time on the quality of fermented fish mince

o S TR A
12 24 36 48
g 2] TREIE BRI/ (gxem) 190.2620.56" 1 176.44+28.72" 1 234.26+12.45" 1 281.06+6.98"

Tl FE/N 2.20+0.02* 6.15+0.04" 8.07+0.02 8.82+0.03"

T 0.13+0.006* 0.18+0.006" 0.22+0.01" 0.25:0.06°

bl 1.17£0.01" 3.23£0.04" 2.45+0.19" 2.01£0.02°

ez N 0.45+0.02" 1.04+0.02" 1.46+0.006 1.5£0.01"
WELRE 1.02x0.01* 4.13£0.01" 6.67+0.006° 6.76+0.01°
Hik pH 5.14+0.03" 4.65+0.02 4.40+0.02" 4.25+0.03
TVB-N/ (mg/100 g) 3.8+0.06° 6.4+0.15" 8.9+0.06 10.2+0.15"
BE G 6.67+0.06° 6.9+0.1" 7.1+0.1° 6.73x0.06"
L ke 6.53+0.06" 7.13£0.15° 6.7+0.1" 5.87£0.06°

BT 6.53+0.06" 7.43£0.06¢ 7.00.1° 6.3£0.1°

i T AN o B R 22 R i (P <0.09)
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Tk B R AN OH g PEAE R E 48 h Y, AT K, 48 h
s 3 e . FBE pH, [BIZLIR B R %, 76 48 h AN
% /1N, 24 h i 0 BE pH N 4.65,48 h i fi i pH 1L A
425, FEfH TVB-N {H7E 48 h 4, AWK, 24 h IHL I
K3 6.2 mg/100 g,48 h ik ) 10.2 mg/100 g, ¥J/h+

FE FR 20 mg/100 g, fRAE T B BEAT %2 4l B0 oF
5E » R 24 h I, 088 AR AL (A4 52 1 VE 4 B B
SN 7.13 F17.43,
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