M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

INEEMEER R T T 2R

ey 1 sk
L', BER

SFU %fﬁﬂ‘qz

. EMIFRAeHE 5lsd T425 0%, ke 223003)
Q2 HEBBRLERFIE, kS 223003)
WE: A AT AR Sho THA (A4, B4 #A5R, @AM EX RS R R KA. BHEA LK, RAHT
RAEAH S0 h: ASVBATSC, AHIENE2min, &K E2%. RAAMH 4N BHE LN, EHEReE 4%, R BRI E 2%,
KT EH & OEITAERBE RN O, BAEE. FRR, 0B, Kok,

XHEE: AT AEAS; mITE
YEEES: 1673-9078(2012)11-1545-1547

Studies on Boiling and Curing Processing of Lobster Recuperation Food

JIANG Chang-xing*, XIONG Qing-ping*, JIAO Yun-peng?
(1.College of Life Science and Chemical Engineering, Huaiyin Institute of Technology, Huaian 223003, China)
(2.Jiangsu Food Science College, Huaian 223003, China)
Abstract: In the present study, the processing of lobster recuperation food was investigated and the boiling and curing conditions of

lobster recuperation food were optimized by using orthogonal test. The optimal boiling and curing conditions were determined as followings:

boiling temperature 75 °C, boiling time 2 min, concentration of salt solution 2%, curing time 1 h, concentration of sucrose solution 2%, and

concentration of salt solution 2%. Under these conditions, the product was obtained with improved qualities of color, nutrition, flavor and

texutre.
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Table 1 The standards of sensory evaluation of the product
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Table 2 Factors and levels of orthogonal design for lobster
boiling processing

KF AGRESC) B (HE/mN)  C (£ 2/%)
1 60 2 2
2 75 4 3
3 90 6 4
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processing
KI5 A B C L7

1 1 1 1 6.5
2 1 2 2 6.2
3 1 3 3 6.9
4 2 1 3 7.9
5 2 2 1 8.3
6 2 3 2 6.8
7 3 1 2 8.2
8 3 2 3 6.1
9 3 3 1 6.6
k1 6.533 7.533 7.133
ka 7.667 6.867 7.067
ks 6.967 6.767 6.967
R 1.134 0.766 0.166
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Table 4 Factors and levels of orthogonal design for lobster
curing processing

KF D (8FEMN)  E (EEY%)

F (£ 2/%)

1 1 2 1
2 3 3 2
3 5 4 3
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Table 5 Orthogonal test results and analysis of lobster curing

processing
EIh5 D E F LEAIFN

1 1 1 1 6.4
2 1 2 2 8.5
3 1 3 3 7.6
4 2 1 3 6.3
5 2 2 1 6.5
6 2 3 2 7.2
7 3 1 2 6.3
8 3 2 3 6.5
9 3 3 1 7.4
k1 7.500 6.333  6.767

ko 6.667  7.167  7.333
ks 6.733  7.400  6.800
R 0.833 1.067 0.566
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