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Study on processing technology of ready-to-eat fried Lepidotrigla

LIN Zhe-Yin"

(Dongshan Food Rapid Analysis Center, Dongshan 363400, China)

ABSTRACT: Objective To study the best processing technology of ready-to-eat fried Lepidotrigla. Methods The
effects of the frying conditions and the addition content of corn starch, white vinegar and sodium bicarbonate on the
quality of ready-to-eat fried Lepidotrigla were investigated through single factor test and orthogonal test. Results The
primary and secondary factors affecting the quality of ready-to-eat fried Lepidotrigla were frying conditions>sodium
bicarbonate>corn starch>white vinegar. The best formulas for ready-to-eat fried Lepidotrigla were the additional
amount of corn starch 3%, white vinegar 2%, sodium bicarbonate 0.3%, and the optimum frying conditions were as
followed: frying temperature 170 °C, frying time 3 min. The physicochemical and safety indexes of ready-to-eat fried
Lepidotrigla using the above processing technology were in accordance with national food safety standards of aquatic
products. Conclusion The best processing technology of ready-to-eat fried Lepidotrigla from this research can
provide production guidance for ready-to-eat fried Lepidotrigla processing.
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Table 1 Sensory scoring criteria for ready-to-eat fried Lepidotrigla
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Table 2 Effects of different frying conditions on sensory score of
ready-to-eat fried Lepidotrigla product

rH%'k’E%%TﬁF(@TE/ C, % 2ﬂé}3 R K L B AT
H5f 1] /min) A Ak
160, 2 15 17 16 12 60 8.2
160, 3 16 17 16 16 65 8.6
160, 4 17 17 16 18 69 8.9
160, 5 16 16 15 16 63 9.6
170, 2 16 16 15 16 63 10.5
170, 3 17 17 17 18 69 10.8
170, 4 17 18 18 18 71 11.0
170, 5 15 16 15 16 62 11.1
180, 2 16 16 16 15 63 11.3
180, 3 17 17 16 15 65 11.6
180, 4 16 15 15 15 61 11.8
180, 5 15 15 14 14 58 12.2
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Table 3 Effects of white vinegar addition proportion on sensory
score of ready-to-eat fried Lepidotrigla product

dhid/e @ HBUBAE BIRASE D& 5
1.0 15 15 15 15 60
L5 15 16 17 16 64
2.0 15 16 15 17 63
2.5 15 16 13 16 61
3.0 15 16 12 16 59
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Table 4 Effects of sodium bicarbonate addition proportion on
sensory score of ready-to-eat fried Lepidotrigla product

it F AHLUBE R e B
0.1 15 14 17 16 62
0.2 16 16 17 17 66
0.3 16 16 15 18 65
0.4 16 15 13 16 60
0.5 16 15 12 15 58
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Table 5 Effects of corn starch addition proportion on sensory
score of ready-to-eat fried Lepidotrigla product

WinE/e @ HLUBES WWwWARR% O B4

1 15 14 15 15 59
2 17 16 15 16 65
3 18 18 15 18 69
4 18 17 14 17 66
5 18 17 13 15 63
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Table 6 Orthogonal experimental factors and levels of
processing technology for ready-to-eat fried Lepidotrigla
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/°C, BffEl/min)  JNE/%  WINE/% WLt/ %
1 160, 4 1.0 0.1 2
2 170, 3 15 0.2 3
3 170, 4 2.0 0.3 4

MR 7 BORZED TR, AR . ARSI
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MM . INIESE R K HERMA G NE 4,8,C3D,, FIE
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R B, T 2N T A T4 R IIE
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Table 7 The schemes and the result analysis of orthogonal
experiment for processing technology of the ready-to-eat fried
Lepidotrigla
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SRS RECC By I B
5] /min) 1% % 1%
1 1(160,4)  1(1.0)  1(0.1) 12) 62
2 1 215 2002) 23) 65
3 1 3200 3(03) 3(4) 68
4 2(170, 3) 1 2 3 66
5 2 2 3 1 71
6 2 3 1 2 73
7 3(170, 4) 1 3 2 70
8 3 2 1 3 60
9 3 3 2 1 63
K 195 198 195 196 =
598
K 210 196 194 208
Ks 193 204 209 194
ki 65 66 65 65.3
ko 70 65.3 64.7 69.3
ks 64.3 68 69.7 64.7
kP A, B; G D,
R, 5.7 2.7 5 4.6
FWE A>C>D>B

& A,B3C3D, T A LR FIFEAAF P IIRIESE e . 45
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JEE VT 43 Bl ) N A BRI AR LR R L AR, SRR
WERE ST ArB3CsDy B 5 A2B3CiDy T2 X HITE T 2
T BRER AN B, AR AT BT 0 2T R £ 0 IR K
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Table 8 Physicochemical and safety index of ready-to-eat fried

Lepidotrigla
33 H WAL ARMEZDR KSR PATTHE
o EAE 2/100 g <0.6 0.092 Gk
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N-ZHHEWAEE  pg/ke <40 KEH(<1.0) A8
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Table 9 Product quality index of ready-to-eat fried Lepidotrigla
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