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Study on Processing of Fish Paste with Waste of Grass Carp

GAO Yu—jing', ZHANG Min", CHEN Wei-ping
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122 ,China; 2. Zhejiang Shanshuilang
Food Company , Hangzhou 310014, China)

Abstract: To avoid leaving numerous waste in the processing of grass carp,the processing
technology of fish and mushroom paste with salted fish cubes ,mushroom ,soybean and fermented
soybeans has been studied. The important factors,such as the amount of pi xian bean paste and
allspice,the intensity of sterilization,on the quality and flavor of the product in processing,were
studied by single factor experiment and Orthogonal experiment,and the optimum formula was
achieved according to the result of experiments. And then,the characteristics of product’s quality
were valued by Texture analyzer and the optimum processing technology of fish cubes was achieved.
Finally, Volatile flavor compounds of product were extracted with solid phase micro —extraction
(SPME) apparatus and analyzed and identified by GC —-MS,and characteristic volatile flavor
compounds of the product was identified.
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Tab.2 Formula with different amount of allspice and their sensory evaluation

|o

0.24 5 72.05+0.985
1 0.5 30 50 20 20 10 3 5 5 1 79.9+0.775
2 0.8 30 50 20 20 10 3 5 5 1 88.05+0.762
3 1.0 30 50 20 20 10 3 5 5 1 89.05+0.725
4 1.5 30 50 20 20 10 3 5 5 1 84.05+0.832
5 2.0 30 50 20 20 10 3 5 5 1 64.9+1.468
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Tab.3 Sensory evaluation of product with the different intensity of sterilization

- 100 °C 15 min | 100 C 30 min | 118 C 15 min | 118 °C 18 min | 118 C 30 min | 118 °C 50 min | 121 °C 30 min

0.119 0.238 7.518 9.021 15.036 25.059
/min
90+0.782 90.25+0.717 89+0.745 89.05+0.725 84.85+1.132 75.85+0.784 80+0.943
214 &Ly E 4

Tab.4 Selected table of level of orthogonal factors

’ 1 16 0.8 118 °C 15 min
. 16~22 g,
2 18 1.0 118 «C 18 mi
0.8~1.5g, 4, i
5, 3 22 15 118 °C 30 min
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Tab.6 Result of TPA test

-9.332
-1.781
-1.911
-1.787
—1.2
-0.762

159.628 0.434 0.419
1393.269 0.528 0.66
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GC-MS results of essences from product by means of SPME

I T N S

1 9.23 C;HO
2 13.74 C;H0
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5 16.68 CeH L0
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4 13.47 C8H160
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