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Resear ch progress of effects of different processing methods on texture
of fish meat
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ABSTRACT: Fish is deeply loved by consumers for it is unique, nutritious and well-balanced. The 4 quality
elements of food arre texture, appearance, flavor and nutrition. Compared with the meat of livestock, tissue of
fish is more soft and delicate for the chemical composition of it. With the development of people's living
standards and food processing industry, texture has attracted more and more attention. This paper describes
several texture parameters, analyzes various factors affecting fish tissue texture especialy the protein
composition of fish muscle tissue from 3 aspects: physical factors, chemical factors and postmortem changes
and mainly reviews the effects of different processing methods such as heating, freezing, salting and smoking
on texture of fish meat. The purpose of this paper is to provide a basis for the application of texture analysisin
quality assessment and the development and production of instant products and meet the needs of consumers.
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