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Effect of ultrasonic processing on texture of salted sea catfish

ZHANG Li-Hua', WANG Xin-Ke', FENG Yan-Bo', MA Chun-Ying*, GAO Hong?,
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Local Joint Engineering Research Center of Sorage, Processing and Safety Control Technology for Fresh Agricultural
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Jinzhou 121013, China; 3. Finance Department of Bohai University, Jinzhou 121013, China)

ABSTRACT: Objective To study the effects of ultrasonic wave on salted sea catfish texture. Methods
The hardness, springiness, cohesiveness, adhesiveness, chewiness and restorative of sea catfish meat were
determined using texture analyzer at different ultrasonic process time. Results The results indicated that the
changes of hardness and springiness of salted sea catfish meat were insignificant (P>0.05) after different
ultrasonic process. There is no significance (P>0.05) in the cohesiveness of salted sea catfish meat after 5 and
20 min ultrasonic treatment, the texture parameters such as hardness, adhesiveness, chewiness and restorative
were insignificant compared with those of control group. Conclusion There is no significant effect of
ultrasonic wave on salted sea catfish. The results of this research provide the basis for application of ultrasonic
treatment on aquatic products such as tendering, salting, cooking of fish with the assistance of ultrasonic
treatment.
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