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m,/m, X100% ,

O @RI E . R R E R R )RR 10
mm B[R R, CR-400 #Y €8 2% {300 5 A 5 19 a5,
WAL wa” b HL L ARSI sa " RORAE S
WL LR BE b " A b 1) B

SYBREVE . #6244 A BCE W E &5t
AN E I /N B Bl 1 1), X i
R A B AT R P4 B VR 2 A v
%1,

iHIE KRR f R A E SR BB TN AR

Sensory quality of fish paste/pork composite gel with frying flavour

581 Index

PEArFRiE Score criteria

P4 Score

2 Bz B M £ Y 4 B AP, B BE 15 Golden color of fried foods, uniform 9~10
FRAAEMEERNEE O, OFRY— A /NLEABE Golden color of fried foods, moderately uniform,
@i small white spots =8
;O‘j A4 e W T L 9 4 3 P @R 59 A KR E Slightly golden color of fried foods, slightly uni-
form, large white spots
26 Bz G KE B S A 42 35 (27 No golden color of fried foods 0~3
HAMEEHES, FKIEZHM Aroma of fried foods, harmony and soft 9~10
LS HAEMWMEEMHMER, HFBEM, MR Aroma of fried foods, moderately harmony and slightly soft 7~8
Odor HAMEREMES , HIABEZM, 1R Aroma of fried foods, slightly harmony 4~6
20% TG KE A 7R No aroma of fried foods 0~3
LR L AL, B BR #F 26 Strong mellow taste, delicious aftertaste 9~10
R 5 R L XU 4 A [T Moderately mellow taste, moderate aftertaste 7~8
Taste 5 R BAHE WS A MR Slightly taste and aftertaste 4~6
20% R AR B AT B2 Z Y5 L JE I8l B Unacceptable taste, no aftertaste 0~3
SO H YA A L TE A T A R | T AT €6 — %X Uniform texture, no pores, regular shape, uniform cut surface 9~10
T A A) VR EE D RS BN L W i A /D 24 4 Moderately uniform texture, few pores. medium reg-
B ular shape, slightly variegated cut surface =8
TZ‘(:*/T AR 95 OB A KB BT AT 42 % % € Slightly uniform texture, many pores, slightly reg-
ular shape, moderately variegated cut surface
R AR 5] KL JE AR FLIN  WE AA 38 £ 24 (4 No uniform texture, full pores, no regular shape, varie- 03
gated cut surface
HA M &Y O, SMER P 3 Strongly crispy and elastic taste of fried foods 9~10
& HLA I B 5 ARG TR A 5T R MG B L P9 BB R ME 30 4F Moderately crispy and elastic taste of fried foods 7~8
Mouth feel ELA IR Y E R A1 R MG AR 22, N SR ME4R 22 Slightly crispy and elastic taste of fried foods 4~6
20% TC I KA 5 B 108K A 5E TR R G S L N B PE AR 22 No crispy and elastic taste 0~3
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Effect of reheating methods on sensory quality

of fish paste/pork composite gel
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[f] — ZR B A [6) 7 B AU A7 75 B 35 M 22 7 (P<<0.05) , T [A], Different

lowercases in the same species indicate significant differences

(P<20.05) ,the same as below.
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Fig.2 Effect of reheating methods on moisture content and

water holding capacity of fish paste/pork composite gel
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Table 2 Effect of reheating methods on puncture
properties of fish paste/pork composite gel
H#Tr Wk 11/ g WNERAYE BERESR L/
Reheating Breaking mm (g * mm)
methods force Deformation Gel strength
%54 Control 508.1+65.6c  6.3+£0.5¢ 3 325.74345.1b
7&K Steam 636.9430.9a 6.94+0.3b 4 416.14+106.9a
,ﬁ{& 590.04+37.2ab  6.840.5b 4 026.5+237.2a
Microwave
Py = 0|
J—_‘mk’F‘th 575.04+52.9ab  7.440.7a 4 284.0%£208.9a
Air frying
JM¥E Frying 543.54+47.9b  6.3+0.6c 3 475.5+307.5b
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Table 3 Effect of reheating methods on color of fish paste/pork composite gel
=R Vi N Interal 21 Surface
Reheating methods L* a* b L~ a* b
%£H Control 77.9940.58a 0.754-0.13a 13.21£0.18b 74.6740.99b 0.93+0.12b 15.0440.47b
ZK1% Steam 77.6540.43ab 0.69+0.12a 13.2640.19b 75.88+0.57b 1.0440.07b 17.01+2.02b
T Microwave 77.85+0.52a 0.8240.10a 13.2340.10b 75.35+0.82b 1.04+0.11b 17.1140.45b
=S5 EH Air frying 77.00£0.67b 0.7140.14a 14.07+0.28b 61.3543.30a 9.24+1.89a 35.4343.39a
il 4E Frying 77.6040.66ab 0.64+0.21a 13.12+0.21b 63.6240.99a 7.404+0.65a 37.1641.00a
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Fig.3 Effect of reheating methods on fat content

of fish paste/pork composite gel
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Fig.4 Principal component analysis of volatile odor of

fish paste/pork composite gel under different reheating conditions
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Fig.5 Electronic nose radar mapping of fish paste/pork composite gel under different reheating conditions
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Reheating methods of fried-flavor fish paste/pork composite gel

LU Suo,LIU Manman,QIN Ruike, HU Yang, YOU Juan, XIONG Shanbai, LIU Ru

College of Food Science and Technology , Huazhong Agricultural University/
National R&D Branch Center for Conventional Freshwater Fish Processing (Wuhan)/
Engineering Research Center of Green Development for Conventional Aquatic Biological

Industry in the Yangtze River Economic Belt ,Ministry of Education sWuhan 430070 ,China

Abstract With pork and whole fish paste as raw materials to make fish paste/pork composite gel,
steam, microwave, {rying and air {rying were used for reheating. The effect of reheating methods on the
sensory qualities,gel properties and fat contents of fish paste/pork composite gel was investigated. The
aim was to explore a healthy reheating method for fish paste/pork composite gel with fried flavor. Com-
pared with the control sample,all of the four reheating methods improved the breaking force,deforma-
tion and water holding capacity of the fish paste/pork composite gel, and reduced the water content.
Among these,air frying had the best improving effect on the deformation and water holding capacity.
Frying and air frying obviously reduced the L ™ value,increased the a* and 6" values of the gel. The
product after air frying owned a bright golden yellow color,similar to the product after frying. The flavor
of the air fried sample was the closest to that of the {ried sample. In addition, the oil content of the air
fried sample was about 50% of the fried sample. In summary,the fish paste/pork composite gel with low
fat content can be produced by air frying and reheating. Air frying was the optimal reheating methods for
producing fish paste/pork composite gel with fried flavor.

Keywords fish paste; pork; composite gel; reheating methods; air frying; gel properties; frying

flavor; frying mouth feel
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