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processing equipment and its technology optimization

QUAN Han-feng® WANG Xing-chun' ZHAN Zhao-ya®
CHEN Cheng-jin' ZHAN Zhao-qiang” LIU Qiao-ling’

(" Mindong Fisheries Research Institute of Fujian Province, Ningde 352100)

(* Fyjian Shanghai Lapis Lazuli Food Limited Company, Fuding 355200)

ABSTRACT Problems exist in Prophyra haitanensis first processing, including lots of holes
in product, unevenly thickened slides, poor luster,and inconsistent product quality. In our re-
search,technical parameters of P. haitanensis processing were optimized, and the corresponding
processing equipments were improved, mainly involving softening, rinsing, cleaning, cutting,
making cake and drying. In terms of increasing thick of P. haitanensis in different harvest time,
the key processing parameters were optimized in the second processing, including the first bak-
ing, flavoring, the second baking, drying, as well as the improvement of processing equipment.
By improving the first and the second processing equipments and the technological optimization,
the P. haitanensis slice products reached the international quality standard, with size of 19 cm
X 21 cm, weight of 2. 7~3. 3g, and thickness of 0. 3~0.5 mm, and the product was smooth

with better luster, less holes,and better {lavor. During the second processing, a series of sea-
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weed products with more nutrition were made. Their specifications were 1. 5~7.5 g, and the
protein was 37.0 g per 100 g, ethyl ester of eicosapentaenoic acid (EPA) was 7. 0 g per 1kg, vi-
tamin C was 49 mg per 100 g. Instant seaweed products were made by high-precision techniques
in the present study, and they were exported to Southeast Asian countries.
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Fig. 2 Section view of the rinsing equipment Fig. 3 Bottom view of the rinsing equipment
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Fig. 6 Section view of the processing equipment Fig. 7 Plane view of the processing equipment
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Table 1 Parameters of P. haitanensis processed instant seaweed

" T 45 1 J5 5 R \ ) R KRR S .
St e 3T Ak E k95 1 8] IR S X
Temperature Temperature Temperature Workshop
Harvest Algae Slice Baking Flavoring slices Relative
of first of second of twice temperature
batch texture weight(g) time(s) (pes) humidity( %)
baking(°C) baking(°C) drying( ‘C) C)
L .
1~2 2.9~3.3 195~200 170~175 45 15 125~130 25~28 28~35
Tender
Bk
3 2.9~3.5 200~205 175~180 60 12 130~135 25~28 28~35

Slightly tender

JE T 2
4 Thick,intense 3.1~3.5  210~220 190~200 75 9 140~145 25~28 28~35

fibre feeling
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