%25 &% 2 0 s ABpHKER Vol.25 No.2
2006 # 3 A Journal of Food Science and Biotechnology Mar. 2006

X WHE . 1673-1689(2006)02-0037-05

B3 B T 25 A a8 4 7 B B 3 W

Rk, K&, ¥R
GLRA% £ A%RIH K4 214036

B E:SETHEALEA AT RESE AERNAEDTRER I ERKEARAGT A, E
HEBE EFARGEL KRB —FRAETAZHAHNSGSFRBEAL G L LS, HFALERA
R EENAYP L EFRREAETARBDEAOBLELRE AL ENHEERR. HEAZE
TUREEKN OB FRE RS MA PO 4A RABRE LR LT EARARAELE, &
BROETHRENBEHRITRALS KSR EFHEHENSITD %GO CRATFHR LD, R
e EGE R H B KA (68633.5) W, ERE K 0,095 MPa Fandh 12 s 5, M BIRH S FAwik 10 s,
XEW.- B, 2N EEMEBAEEE

hE 4 #S:S 965, 114 IRRARIEED: A

Effect of Microwave-Vacuum on the Quality of Crisp Bighead Carp Slices

ZHANG Jun, ZHANG Min, SHAN Liang
{School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract; The effects of the moisture content of the pre-dehydrating bighead carp
(Hypophthalmichthys nobilis) slices, microwave power, vacuum degree on the qualities of the
savory crisp bighead carp slices prepared by microwalve—vacuum heating was studied. On the basis
of the results, the conditions of processing the savory crisp bighead carp slices were optimized by
a L5 (5! X 3%) orthogonal design. The study showed that proper moisture content and microwave
power could increase the expansion ratio and crispness of the fish slices, therefore the sensory
quality of the finished products could be improved. High vacuum degree could enhance the
puffing effect, improve the crispness of the fish slices, increase the energy efficiency of
microwave heating, and significantly prevent from forming burnt spots in the surface of the final
products, The optimum microwave-vacuum heating conditions were determined as fnlfowing: the
moisture content of the pre-dehydrating bighead carp slices was controlled at 15.3 1% (50 C hot
air drying for 3. 5 h), microwave power was selected at high fire (686 =3. 5) W, microwave
heating lasted for 12 s at the vacuum pressure of 0, 095 MPa, and then heating continued for
another 10 s after shaking up the fish slices.
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Fig.2 Effect of moisture content on the expansion ratio
of the fish slices
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