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Effect of oil temperature and time on the quality of prepared

dishes of deep-fried salmon
LI Yu-gi, ZHAO Ju-yang’
(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, Heilongjiang, China)

Abstract: The effect of different frying temperature and different frying time on the quality of prepared fried
Oncorhynchus keta was studied by measuring the moisture content, product yield, shear force and sensory
evaluation. Results show that the best heating process condition of prepared fried Oncorhynchusketa was 160 °C
of frying temperature and 100 s of the frying time. In addition, the electronic nose was used to measure the flavor
of salmon under different frying temperatures and frying time, and principal component analysis was conducted
on the obtained data. It was found that the flavor of prepared fried Oncorhynchus keta was differ from the
difference of heating conditions, and the electronic nose technology was able to effectively distinguish the
influence of different heating conditions on the flavor of prepared fried Oncorhynchus keta. This study is
expected to provide references for basic process research on prepared food of Oncorhynchus keta and its
standardization and industrial production.
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Fig.2 Effect of frying temperature on the yield of prepared keta
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Fig.4 Effect of frying temperature on the flavor of prepared keta
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Fig.7 Effect of frying time on the yield of prepared keta

2.2.3 A A ) o U B X R I L A8 E (14 5
JH PR 18] 6F TR R X KRR e 00 £ R i AL
K8,
120
1101
1001
90°
80°
70-
60°
50-

BY)%/N

80 90 100 110 120
hAE 1A /s

AAFRoR %S W3, P<0.05,

B 8 HkERT B TRBIRIEMERARAE & B Y] SRR
Fig.8 Effect of frying time on the shear force of prepared keta
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