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Study on Vacuum Microwave Drying and Preservation of Fish Taste Crisp

CHI Jin-ying, ZHANG Min", CHEN Feng—jie
(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China)

Abstract. The vacuum microwave puffing technology was used to manufacture fish taste crisp),
taking the low —value marine fish as main raw material. The best formulation is determined by
several single factor experiments with different proportion of fish,starch,salt,sugar,and other
flavorings ,and the orthogonal experiment which shows the best volume of salt,sugar and starch. The
indicators include color,puffed rate and sensory index. Products were packaged with thick
aluminum bag and thin PE bag,by vacuum processing and not respectively and then placed in 37
°C for quality testing. According to the color,water activity , moisture content and fat oxidation value
determines the best preservation method. The best formula of fish taste crisp is 100 g sea fish,14g
potato starch,1.75 ¢ salt,2 g sugar and 0.8 g chives,ginger and garlic seasoning. The best
preservation method is using thick aluminum bag and taking vaccum processing. The products
obtained can show a smooth surface,crunch taste,uniform expansion rate and excellent long—term

preservation.
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Table 1 Effect of starch type on the quality of the gel and the product

80.11 29.68 17.46 AA C
84.12 69.44 2.61 AA . .
83.78 60.18 3.39 A .
84.27 77.64 4.20 AA . )
82.34 65.24 455 AA S
212 AT W T 8 , ; o
, :0.2% 4% | ;

6% 8% 10% 12%  14%, ,

o N N ’

8%~14% , )
2
Table 2 Effect of different amount of starch on the quality of the product

.
4.7 , ,

0 83.59 29.37 1.2
2 83.10 44.55 1.4 5.8 , ,
4 83.36 44.02 1.55 6.4 , )
6 83.73 38.53 1.67 73 5 , ,
8 84.22 54.21 2.04 8.9 5 ) ,
10 84.17 62.29 3.47 7.5 . ) )
12 84.68 66.26 4.06 9.1 5 ) ,
14 84.63 81.84 2.18 72 , s
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\ 0 3 ,
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Table 3 Effect of different amount of salt on the quality of the product

1.0 58.3 70.65 2.05 7.70
15 60.39 122.42 2.088 8.17
2.0 58.59 108 2.034 7.20
2.5 57.94 119.19 2.056 7.37
2.3 , o ,
4 b b
, 95°C o ,
[8-9]
4

Table 4 Effect of different amount of sugar on the quality of the product

----_

0 55.21 19.30 86.67 2.36 7.00

2 56.50 19.02 79.83 2.78 8.25 . .

4 57.75 20.08 109.89 2.80 7.38 s .

6 61.22 20.19 108.11 2.39 7.63 s s
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Table 5 Effect of different amount of seasoning on the

quality of the product
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Table 6 Effect of different amount of white sesame seed Table 9 Result of orthogonal test
on the quality of the product A B C
1% 1% 1%
2 1 2 2 7.86
0 8.03
3 1 3 3 7.93
> 821 ) 4 2 1 2 7.86
10 8.25 ) 5 2 2 3 7.93
15 715 . 6 2 3 1 8.19
Y . 7 3 1 3 8.38
243 NY FEMTUHE B-
8 3 2 1 8.90
’ ’ ’ 9 3 3 2 8.20
7 K, 7.740 7.890 6.965
, 15%. K, 7.993 8.230 7.973
, , K; 8.493 8.107 8.080
, R 0.753 0.340 1.115
7 1 , C>A>B,

Table 7 Effect of different amount of carrot on the ASB.Cs
quality of the product .

-_ ]{]-l, [
951

100:13:2:1.75,

N N 9.0F
5 6.50 | 4
80— il
10 7.40 : ; i
6.5
15 8.15 . 6.0 T T S S S S——
Al A2 A3 BI BZ B3 CI €3 G
20 7.80 ) ’ Bl ExZWHEASHE
Fig. 1 Direct—viewing analysis of orthogonal experiment
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