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Studies on the optimal conditions for silver carp fish-cake processing

LU Hong-bo WU Jia-li

(Department of Engineering, Liaoning Agricultural College, Yingkou 115009)

ABSTRACT Fish-cake was made of low-cost freshwater silver carp. Single factor experiment and
orthogonal design were applied to optimize the critical processing conditions of fish cake using sensory
quality and gel strength as the quality indices. The results showed that the optimal parameters of sev-
eral key steps were as follows: heating (steaming) for 10min—chopping and mixing for 15min—>rinsed
with freshwater twice—>rinsed with 0.5 % saline water. The fish-cake made under these processing
conditions showed good sensory quality and relatively stronger gel strength. This fish-cake processing
technique is valuable to develop and utilize low-cost freshwater silver carp.
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Table 1 The standards for sensory evaluation of fish-cake
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Table 2 The table of orthogonal test results and analysis

H# Factors
=% 0= A B #% e 18] C
Test code T Chopping and mixing finn g4 i (5]
Rinse method time(min) Steaming time (min)
1 a 10 10 4.14 162. 31
2 a 15 15 4.18 146.16
3 a 20 20 3.79 102. 25
4 b 10 15 4.13 156. 09
5 b 15 20 3. 99 113.07
6 b 20 10 4.16 150. 90
7 d 10 20 3.83 108. 69
8 d 15 10 4. 35 169. 72
9 d 20 15 4. 06 128. 41
K1 12,11 12.10 12. 65
K2 12.28 12.52 12. 37
K3 12,24 12.01 11. 61
BUE A% k1 4. 037 4. 033 4.217
Sensory score k2 4.093 4,173 4.123
k3 4. 080 4,003 3. 870
W%ER 0. 056 0.170 0. 347
e i I
Impig\;iirdcr C>B>A
$H O
Optimz:fljngfnflbination AeBCr
K1 410.72 427.09 482,93
K2 420, 06 428, 95 430, 66
K3 406. 82 381. 56 324,01
3 k1 136. 91 142. 36 160. 98
Gel strength k2 140, 02 142,98 143. 55
k3 135. 61 127.19 108. 00
®ER 4.41 15.79 52.98
[
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