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Table 1 Sensory scoring criteria of fish paste-pork composite sausage with frying flavour
bR /A E V50 b 1 S E
Index/proportion Score criteria Score
HAMEE A4 8O, {025 Golden yellow color as fried food, uniform 9~10
HAEMESMHMEHEE. CEKIES ., A/MEABRE Golden yellow color as fried food, slightly u- T
@i /20% niform, small white spots
Color W I K B Y A B B (AR 3 5, A REL A BE Slightly golden yellow color as fried food, e
not uniform enough, large white spots
JCih KE& i i 4 35 4% Without golden yellow color as fried food 0~3
HAEMEEHESR . FSIH.EZM With fried food fragrance, harmony and soft 9~10
RKR/20% HAMEEMIE, FBEHM,MIR With fried food fragrance, slightly harmony and light 7~8
Odor HAEMEEHHES . HFIAEEMN LR With fried food fragrance, not harmony and too light 4~6
To il ¥E & 9 & S Without fried food fragrance 0~3
G I BR £ 3% Strong mellow taste, delicious aftertaste 9~10
W /20% 5B LA BBk Slightly mellow taste, moderate aftertaste 7~8
Taste R B L B8 A IR Thin taste. slightly aftertaste 1~6
5 I 25 AT 32 3Z Y8 [, JC [ BE Deviate from the acceptable range, no aftertaste 0~3
o)A TG I 2SR | B I 68— 32X Uniform texture, no bubbles, regular shape, consist- 910
ent color ’
B AL 5 R A B BN W A B> 4% 4 Slightly uniform texture, few bubbles, g
BA/20% slightly regular shape, little variegated color
Tissue TR 5] R 2 8 A B L Wi A B8 2 2% 8 Slightly uniform texture, many bubbles., g
slightly regular shape, much variegated color
R A R 2 BB AN Wi if A 8 £ 24 @ Not uniform texture, many bubbles. not 03
regular shape, much variegated color
ELAA KR Y R R MG S With fried food taste, strong crispy 9~10
Fg& /20 % HLA I K G 1B, R G S 45 With fried food taste, slightly crispy 7~8
Mouth feel HLA I B Y R, JEEAR i % With fried food taste, not crispy 4~6
TG K i 1 18, JE R G J8% Without fried food taste, not crispy 0~3
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Effects of fish paste addition on the gel properties and sensory quality of fish paste-pork composite sausage
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Fig.2 Effects of pig fat addition on the gel properties and sensory quality of fish paste-pork composite sausage
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Fig.4 Effects of potato starch addition on the gel properties and sensory quality of fish paste-pork composite sausage
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Formula optimization of fish paste-pork composite sausage with frying flavor

QIN Ruike! LIU Manman'! XIONG Shanbai'*?
YIN Tao"* DU HOngying1~2 LIU Ru'?

1.College of Food Science and Technology . Huazhong Agricultural University ,
Wuhan 430070,China ;
2.National R&D Branch Center for Conventional Freshwater Fish Processing (Wuhan) ,
Wuhan 430070,China

Abstract The fish paste-pork composite sausage with frying flavor was prepared by air frying and
its formula was optimized,in which pork and fish paste were used as raw materials, soy protein isolate
and potato starch were used as excipients. The results showed that fish bone in the whole fish paste
formed a certain bone fragrance under the hot air. But excessive addition of fish paste caused grittiness.
The gel properties of the product exhibited an increasing trend followed by declining with increasing fish
paste addition. Appropriate addition of fat could significantly improve the taste of the product,and pro-
mote the formation of frying flavor of the composite sausage. Soy protein isolate and potato starch could
improve the breaking force and deformation of the composite sausage, but excessive addition would re-
duce the sensory quality of the product. Adding compound phosphate could improve the breaking force
and help to obtain a more uniform texture. Taking the gel properties and taste into consideration,water
should not be added too much. The optimized formula of fish paste-pork composite sausage with frying
flavor was as following:20% fish paste,20% fat,10% soy protein isolate, 14 % potato starch,0.5% com-
pound phosphate and 60% water.

Keywords fish paste; pork; composite sausage; formula; air {rying; frying flavor; gel properties;

sensory quality
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