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Formulation optimization of seasoned tuna dried fish floss
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ABSTRACT: Objective To optimize the formulation of seasoned tuna dried fish floss. Methods The preparation
of dried fish floss from tuna mince was studied. Through the orthogonal experiment design of Lo(3*), the formula was
optimized. Using sensory evaluation scores and looseness degree of dried fish floss as indicators, the effects of
addition of palm oil, sugar, pea flour and seasonings (ginger powder, wolfberry powder, and white wine) on quality of
dried fish floss were investigated. Results The optimal dosages of palm oil, sugar, pea powder and condiment were
16%, 14%, 16%, and 0.8% ginger powder+0.8% wolfberry powder+3% white wine, respectively. The dried fish floss
products produced under this condition were golden yellow, uniform in color, velvety, loose in fiber, delicate in
texture, and fishy in flavor. Conclusion In this study, tuna scraps were used in the production of dried fish floss,
with a yield rate of 72%, which increased the diversity of dried fish floss products and increased the added value of
tuna scraps.
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Table 2 Sensory evaluation standards of dried fish floss
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Fig.l Effect of palm oil addition amount on the quality of dried
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Table 3 Orthogonal experiment design and results of dried fish

floss
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