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Effect of Different Curing Formulason the Quality and
Flavor of Prepared Fried Oncorhynchusketa
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Abstract: Oncorhynchusketa has abundant nutritional value, and after pre-preparing, itis
convenient for consumers to buy and eat. In this paper, single factor experimentis used to
study the effect of different additive amount of seasoning on the quality and flavor of prepared
fried Oncorhynchusketa. Through measuring the sensory quality, moisture content and tenderness
of the finished product, the curing process of prepared fried Oncorhynchusketa that is suitable
for industrial production is selected, and the flavor ofOncorhynchusketa is analyzed by
electronic nose. The results show that the optimal curing process for prepared fried
Oncorhynchusketa is 1.2 %salt. 2.0 % whitevinegar, 2.0 % cooking wine. 1.8 % light soy sauce,
0.20 % black pepper, and the electronic nose can effectively analyze that different seasonings
have different effects on the flavor of Oncorhynchusketa.
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BEHRINE/ % KXDBE/% BIIA/N REFD /5
0 79.50+046° 63.00+1.70° 2.0+1.00¢
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10 7430+1.84% 7326+066%  47+057°

12 73.80£1.19" 7630+141°¢ 7.7+057°

14 73.40+1.04% 8230+1.12° 53+0.57°

16 70.70+061¢ 89.26+1.32° 20+0.00¢
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Table4Theeffectofwhitevinegar additive amount
onthe quality of product
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28 73.46+040°¢ 7797+173° 3.1+0.28¢
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Table5Theeffectofcooking wineadditive amount
onthe quality of product
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Table7Theeffectofblack pepper additive amount
onthe quality of product

EINMAINE/ %  KDBRE/% Ezall e /9
0 74.16+0.76* 71.16+0.76* 5.00+0.50°¢
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