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Study on processing technology and quality of carps dried floss
KANG Xiaofeng',YAN Han'.MO Haizhen®,CUI Zhenkun',ZHANG Hao'

(1.School of Food Science,Henan Institute of Science and Technology. Xinxiang 453003,China;
2.College of Food and Biological Engineering,Shanxi University of Science and Technology.,Xi’ an
710021,China)

Abstract:Carps is used as raw material.salt.monosodium glutamate (MSG ) cooking wine,soy sauce,white sugar as
auxiliary materials,and a kind of fish dried floss is made.The single factor test and orthogonal test were carried out to
optimized the four key seasoning parameters.such as salt addition amount, MSG addition amount. white sugar addition
amount and soy sauce addition amount,and the four key seasoning parameters.the initial frying temperature.the initial
frying time.the loosening time.and the re—fry time.meanwhile the sensory score was used as the main evaluation index
to determine the optimal processing technology of carpsdried [loss.The results showed that the optimum processing
conditions for fish dried floss was 2% by mass of salt.0.5% MSG.6% by mass ofwhite sugar 10% by mass ofsoy
sauce,the initial frying temperature is 120 “Cthe initial frying time is 5 min,the loosening time is 12 s,the there—fry
time is 1.5 min,and the sensory score is 91.25.Under these conditions, the carps dried floss has a water content of
19.59 ¢/100g.a fat content of 8.73 g/100g, a protein content of 47.41 g/100g.and a total sugar content of 9.45 /100g.
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Tab. 1 Sensory evaluation criteria of carps driedfloss
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Fig. 1 Effect of salt addition on sensory score and b value of carpsdried floss
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Fig. 2 Effect of MSG addition on sensory score and 5" value of carpsdried [loss
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Fig. 3 Effect of white sugar addition on sensory score and b” value of carpsdried floss
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Fig. 4 Effect of soy sauce addition on sensory score and b value of carpsdried floss
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Fig. 5 Effect of initial stir—fry temperature on sensory score and chewiness of carpsdried floss
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Fig. 6 Effect of initial stir-fry time on sensory score and chewiness of carpsdried floss
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Fig. 7 Effect of loosing time on sensory score and chewiness of carpsdried {loss
Fh P 7 TR AT A B X6 £ PR AR BV S FIEL G A S 822 DA P o] LA S 5 £ 254 £ P Aty
50 g FTRAMNIEI Ay 12 s Bof, 100 PR S8 VP 50 die e A TR IR (8] BRI, 46 PYAR ANUESE Ry HLAS I 50 5 TR ] 48
T 0 PR ECE. R W e A B S THAR [ 12 s,
S 00 (] o 0 PR PR T 20 B MR A F) 2 i 25 2R DL ) 8.

100 26 000
——— R
SEE Y 54000
90 s (1] 11
22 000
a a
s w : 20000 4
= o 18 000 =
& . e
= '/\'_N 16000 ~
A
60 h he he 14000
" e {12000
50 10000
10 L5 20 25 3.0
SR AFIE] fmin

B 8 & kb iE) Xt B B 5 R AR AT 20D
Fig. 8 Effect of re—fry time on sensory score and chewiness of carpsdried floss
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Tab. 2 Orthogonal test factor level table of dried fish floss seasoning formula L
KF A B AR B VA i it C HEbRRR I D ARzt
1 1 0.3 4 8
2 2 0.5 6 10
3 3 0.7 8 12
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Tab. 3 Orthogonal test results of dried fish floss seasoning formula

5 A FCERIRIINE /% B MRS IR /% C HEPERIRINGE /% D ARt 1% e b
1 101) 100.3) 1(4) 1(8) 83.54 2497
2 | 200.5) 2(6) 2010) 88.32  26.12
3 | 3(0.7) 3(8) 3(12) 79.24 2396
4 2(2) 1 2 3 84.76  25.18
5 2 2 3 | 88.57  26.35
6 2 3 | 2 86.71  25.92
7 3(3) 1 3 2 84.84 2524
8 3 2 | 3 82.63 24.62
9 3 3 2 1 81.65 2446
BCEEr 25 K, 82.70 84.38 84.29 84.59
K, 86.05 86.44 84.91 86.62
K, 83.04 82.53 84.15 82.21
2R 3.35 3.91 0.76 441
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Tab. 4 Orthogonal test factor level table of driedfish floss processing technology
K WG IR /°C WD ] /min FTHRIR ] /min BRG] fmin
1 90 4 10 1.0
2 120 3 12 1.5
3 150 6 14 2.0
IEACIRIREE R LR 5.
F5 BANNTIIZHNELRRER
Tab. 5 Orthogonal test results of dried fish floss processing technology
e WIEDIREE /°C FIRBEER] fmin FTRSIE] s BLEBHEE] fmin BRETESR NH M
1 1(90) 1(4) 1010) 1) 85.67 14 812.24
2 1 2(5) 2012) 2(1.5) 92.82 16 745.35
3 1 3(6) 3(14) 3(2) 86.32 15021.24
4 2(120) 1 2 3 88.76 1547477
5 2 2 3 1 90.13 15 869.05
6 2 3 | 2 87.25 15 267.83
7 3(150) 1 3 2 84.32 14 543.56
8 3 2 1 3 86.72 15 874.85
9 3 3 2 1 80).85 13917.88
R 2EE K, 88.27 86.25 86.55 85.55
K. 88.71 89.89 87.48 88.13
K 83.96 84.81 86.92 87.27
e R 475 5.08 0.87 2.58
EWIGF B>A>D>C
b4y ey A:B.C.D,
IHEE2E K, 1552628 14 601.63 15318.31 14 866.39
K, 15 537.22 16 031.66 15379.33 1551891
K 14 778.76 14 735.65 15 144.62 15 456.95
W2 R 758.46 1 430.03 23471 652.25
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Uiy AsBACD,

f2e 5 TR R (AT 152 0 £ R O T T 28 VBV E VE 2 RIELRERE 9 3R B 3R 1210 B>ASD>CLEDY]
S sF V) XeF i 1 582 i e RS A AR U2 WD T B 4D sk ) AT AR B ] P 3 v 25 R R AKOF - 4 (8 ]
LA AR AN T T 2450 ABCD,. RIRIIREE N 120 CAIHPHFE] 5 min FTHARTE K 12 s(fa A
K50 g) FKBEFR] 1.5 min, BT 0] B4 fr PR S R 0 e, 11 JaR A MLk &
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X BN T T2l 45 0 e PR A 3% 10 R T 5 SR WL 3% 6.
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Tab. 6 Nutritional table of dried fish floss ¢/100g
B 7\ N AR putiis
fr 19.59 +0.25 8.73+0.26 4741 £0.77 9.45+0.08

MFE 6 Hha] L A L AR — R AR 1 (RS A S R A B SR i S R A A
HA B 1 AR E(GBIT 23968—2009C A A YHLAE K 43 < 20% 5 7 < 10%, 3K F it = 32% . M <35% ), 7]
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