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Study on the Different Desalting Methods of Half-Dried Grass Carp
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Company , Hangzhou 310014, China)

Abstract: In this manuscript,the effects of the different desalting methods,such as clear water
immersion , desalting agent, pricking , oscillation and vacuum reverse infiltration on the salt content of
the half—dried grass carp were investigated ,with the electrical conductivity,soluble protein content
and chromatic aberration of soak liquid as parameters. The experiment results showed that the
desalination times of 3% salt content in fish were vacuum reverse infiltration < oscillation <
pricking < clear water immersion. Adding 1.5% trehalose can maintain better product quality,the
oscillation was an effective desalination treatment base on desalination rate and loss of nutrients,
and vacuum reverse infiltration was an effective means of rapid desalting.
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Fig. 1 Effect of different water binding agents on salt

content of fish

212 PBLEFA R EoseyikFE RE 1 GEE,
JoH 53 B 2% 1) T R L BUORE  AE — e R A
TR RN B S R JEEH . PR R R
XoF Bt 6 1) A FH 7 12 2 XUER 1, 76— A VR B Y B N
FIF£8 5 M fa B 2] 2L N R I B E S
—J7 T A F Tk B MR ) £ B2 24
Mg g AE A S R R R T B R A AL B A
AR T HE— LIRS . Ry I 4 5 3 A itk 7 ot ot
SIBOU R,

1) AR R B B B L BB AR N
T B RIAE g AR T2 iR, % R R0 5R
()R, AR T 1 P A R B AR ORI B
T FB PN A B E AT S 00 A9 B KT 2 R B R A AR
[7] Fb 91 L B I Y 5 7K 2 h B3R fo bk i & Sh i
E 2 AT LA Y, B 2 E 1.5% 0 2.0% 10 %5 i
A R F Mk, FL ST B 535 2.0% 1 7 i 2 i ks 2R
SR A5 AR 3 W L BB B Y 50 5 VS N Dy B A
#2.0%,

“- 1.0 1.5 2.0 2.5 3.0
AU B 5T 53 55U %
B2 ARERESHLEEENERERES BN
Fig. 2 Effect of different concentrations of sorbitol on salt

content of fish
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Fig. 3 Effect of different concentrations of trehalose on

salt content of fish
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Fig. 4 Effect of different desalting treatments on salt

content of fish
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Fig. 7 Effect of different desalting treatments on soluble

protein content of soak liquid
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Fig. 8 Effect of different desalting treatments on

chromatic aberration of soak liquid
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