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Fig. 1 Effect of differentadditives on the drying curves of tilapia fillets in the processes of heat pump drying
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Fig. 2 Effect of differentadditives on the Ca®* -ATPase activity of tilapia fillets in the processes of heat pump drying
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Fig. 3 Effect of differentadditives on the rehydration rate of tilapia fillets in the processes of heat pump drying
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Fig. 4  Effect of differentadditives on the whiteness of tilapia fillets in the processes of heat pump drying

%:Ill:g- % ://P ‘.a;": ]:l
o2 ////m% :

=

AHEH 10

50

RIS g - L)

100

WAL 20 40

6l a0

W g - L)

(1) (b)
12.5 125
:f-‘_’ 120} B
“f 1.5
z I'l,{.:l % 1.0
a1 105
& :;.q, = 100
0.0} )
a5l 9.0
8.0 4 z 85 /
TREH 2 4 6 A 2 4 0 8
HEREHE e - L) R B (g - L)
(d) (e)

B S [ % A A58 4 9 i 4 O 0

Fig. 5 Effect of differentadditives on the hardness of tilapia fillets in the processes of heat pump drying
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Fig. 6 Effect of differentadditives on the comprehensive score of tilapia fillets in the processes of heat pump drying
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Effect of different additives in penetrating pretreatment on the quality of dry
tilapia fillets by heat pump

WU Yang-yang', LI Min*, GUAN Zhi-qgiang’, ZHANG Ke', DU Hui’

1 (College of Food Science and Technology, Guangdong Ocean University, Guangdong Provincial Key
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2 ( Guangdong Ocean University School of Engineering, Zhanjiang 524088, China)
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ABSTRACT In order to obtain the effects of penetration reagents to the quality of heat pump drying tilapia fillets,

different concentrations of trehalose, polydextrose, polyphenols, mannitol, sodium glutamate were studied and com-

pared using the comprehensive scores of the Ca’* -ATPase activity, rehydration ratio, whiteness and hardness as indi-

cators. The curves of heat pump drying and the quality variation indicated that five additives all could reduce the dr-

ying time and improve the quality. The shortest drying time was reduced by 31% compared with the control group.

The optimum concentration of trehalose, polydextrose, polyphenols, mannitol and sodium glutamate were 50 g/L, 20
g/L, 6 g/L, 2 g/L and 2 g/L. Furthermore, their corresponding comprehensive score improved 60.35% , 60.25% ,
32.23% , 41.63% and 42.00% than that of the control group, respectively. The results could provide guidance in

selecting penetration reagents for similar aquatic products drying.
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additives; heat pump drying; tilapia fillets; quality; comprehensive score
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