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Effects of drying process on the quality of dried aquatic products
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ABSTRACT: Drying method is a widely used traditional processing technology of aquatic products. Different
processing principles can effectively reduce the moisture content of aquatic products, inhibit the growth of
microorganisms, improve the color and flavor of aquatic dry products, and increase the value of high-value
processing. Through investigation and research, this paper analyzed different drying methods of aquatic products, and
expounded the principles, advantages and disadvantages of different drying methods, analyzed the effects of drying
process on water, protein and lipid quality of aquatic products from the perspective of nutritional quality, analyzed the
effects of sensory quality on the flavor, taste, texture and color of aquatic products. The aim is to analyze the
influence of drying technology on the quality of aquatic products from 2 aspects of nutrition and sensory quality, and
to provide technical support for the development of aquatic dry products.
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