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Optimization of starching recipe for fried shrimp
Chen Yiyu, Xu Shuo, Li Yugi, Zhao Juyang *

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150076, China)
Abstract: To investigate the effects of different starching recipes on quality of fried shrimp and
establish the optimum proportions of the starching recipes. The starching recipes were starched onto
the shrimp and then the shrimp was fried. Through the determination of the cooking yield, water
content, shear force and sensory evaluation, the formula of the starching recipes was optimized
by single factor experiment. On the basis of single factor experiment, orthogonal experiments

were carried out to get the optimum amount of total sensory effect of 4 kinds of ingredients on
semi-finished products. The starch recipe was found to play the most important role in the quality

of fried shrimp. The optimal recipes for fried shrimp meat were as follows: starch was 9%,
water was 9%, egg was 9%, and salt was 1.7% (content of raw meat). The study provides some

technical parameters for the future industrial production of shrimp convenience food.

Keywords: starching; shrimp; quality; fried
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Table 1 Factors and levels of the orthogonal test
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Table 2 Scoring rules of sensory evaluation
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Table 3  Effects of different levels of starch on sensory evaluation of cooked shrimp (n=3)

F EE I
ashn % — - ——
ks ISt AT (w)=1 =N

4 3.69+1.08" 6.15+1.03* 4.65+0 80" 5.62+0.65" 4.39+0 46
6 5.5540.59"" 6.28+0.74* 6.2840.62" 6.1240.76* 5.4840.15"™
8 6.4240.70° 6.53+0.59* 6.62+0.50° 6.61+0.53° 6.75+0.48°
10 6.2420.54° 6.66+0.84° 5.88+0.53% 5.96+1.12% 6.43+0.56"
12 4.50+0.74" 5.87+0.53" 5.01+1.00" 4.98+0.54" 5.10+0 85
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Table 4 Effects of different levels of water on sensory evaluation of cooked shrimp (n=3)
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Fig.3 Effects of different levels of egg liquid on cooking yield, moisture content and shear force of cooked shrimp (n=3)
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Table 5 Effects of different levels of egg liquid on sensory evaluation of cooked shrimp (n=3)
_ T
A - - - —
@i US| M 11 % eRE IR
4 3.94£0.84" 6.12+0.88° 4.56+0.56" 6.15+0.61 5.254033¢
6 5.66+0.63* 6.25+025* 4.77+0.69" 6.78+0.26*" 6.93£0.25™
8 6.89+0 56" 65640 56" 6.88+0 88" 7.63£0.35° 7.1740.42°
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12 5.68+0.65" 6.36+0.36° 5.73+0.72" 4.76+0.71° 5404043°
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Fig. 4  Effects of different levels of salt on cooking yield, moisture content and shear force of cooked shrimp (n=3)
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Table 6 Effects of different levels of salt on sensory evaluation of cooked shrimp (n=3)

» EE
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i U3 HETE 1% B ARl 2k
0.5 5.4620.54" 5.67+0.67" 5.34+0.41° 4.98+0.27" 4.57+0.25°
1 5.83+0.76° 6.11+0.39 4.69+0.62" 6.57+0.59° 5.46+0.459"
1.5 6.42+0.52° 7.03+0.25° 6.60+0.56° 7.27+0.45° 7.1020.66°
2 7.11+0.70° 5.19+0 35% 6.78+0.71° 6.05+0.95% 6.37+0.35°
25 4.78+0.78° 4.60+0.53¢ 4.56+0.56" 4.87+0.87" 4.30£0.36°
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Table 7 Results of sensory evaluation for orthogonal test

EER= A B C D S B
1 7 9 7 1.3 292
2 7 10 8 L5 2899
3 7 11 9 1.7 31.68
4 8 9 9 L5 3342
5 8 10 7 1.7 3248
6 8 11 8 1.3 2071
7 9 9 8 1.7 3277
8 9 10 9 13 3255
9 9 11 7 L5 3267
K, 2996 31.80 31.45 3049
K, 3187 3134 30.49 31.69
K; 32.67 3135 3255 3231
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