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Abstract: The fermented half-dry tilapia fillets were dried by hot-air and heat pump_.in order to find an optimum drying method. The

effects of the two drying methods on drying rate, sensory properties, color, microstructure and microbial contents of products were investigated.
The results showed that the hot-air drying had a higher efficiency which required just half time of drying by heat pump. But thetilgpia fillets
dried by heat pump advanced sensory score, color index and uniform texture. Thetotal bacteria count and lactobacillus count ofthe tilapia fillets
dried by heat pump were 1.46x10® cfu/g and 1.38x10°cfulg, respectively, while 2.44x<108 cfu/g and 2.9x107 cfu/g when the tilapia fillets were
dried by hot-air. The heat pump drying was preferable to preserve lactobacillus, reduce bacterial pollution, which was more suitable for drying

lactobacillus fermented half-dry tilapiafillets. T he results can provide references for dryingprocess of lactobacillus fermented foods.
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Fig.1 Relationship between moisture and drying time
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Fig.2 Relationship between drying rate and drying time
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Table 2 Sensory score of fermented half-dry tilapia fillets
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Table 3 Color characteristic parameters of tilapia fillets by

different drying methods
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Fig.3 Scanning electron micrographsof muscular structure of
fermented half-dry tilapia fillets
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Table 4 Microbial indices of fermented half-dry tilapia fillets
dried by different drying methods

WA Przs, HREEER R, HOE RS 5
PR T B0 2.44X10° cfulg A= 2.9%107 cfulg, FHZEIT
—/NEE, ORISR . RS
Js SR S FLER B 0 A 1465408 cfulg 4= 1.38108
cfulg, BoRFLBRIE AT T A h RIS E . 5
DRl A2 AR FE R, 50 °C IRIBA B H AR T LR B 11
A, W HAT 2 A TR TR AR
25 C I PR TR BES AE ORFR B B AR K TR Al
T, A REHIARE A K.

3 &g

X 7359 R FH A TR PR 18 5 2] 4% 1) L
LR R DR A DT ORI R TR TR
AR BT BT, (HRGE TR A R T
R ORI B TR, BT
LA LA LR SN R . RE IR bR LR, T
TRRIRE AT B A e A, FUR AR, I
R BRI TR BUREUD, AR R DIt
T LRI A f07 i )y A AL IR TR TR 7 i AT 15
Rz A e i AR T 15T 2o

B SR

[1] Ao i R B SR, Bl iR IM]. 2009
Zhu Wenxue. The food Drying Theory and Technology [M].
Science Press, 2009

[2] ZENH. 2R AL, A TR AT T TEN] £ S K



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.12

(3]

[4]

[5]

[6]

[7]

% T\l,2004,30(9):130-132

Gong Li, Li Hao quan, Liu Qing hua, e al. Sudy on
Processing of Half-dried Salt-cured Saltwater Fish [J]. Food
and Fermentation Industries, 2004, 30(9): 130-132

A KRB T B A OB BOR B FE D] M e R
R2#,2011

JinJun. Key Technology of Low-salt and Half-dry Fermented
Tilapia[D]. Guangzhou: Jinan University, 2011

oA S, BT 7R, A AR R B 2 R R A
B M 0], B R K 2 g (B AR A2 B B2, 2012,
32(5):15-31

Jin Jun, Wu Lun fu, Wang Yi dong. Effects of Fermentation
by Lactic Acid Baderia on The \blatile Components of
Damp-dry Tilgpia [J]. Joumal of Jinan University (Natural
Science), 2012, 32(5): 15-31

K e £ B 8 AR AT R ML B Ak 22 Tl
th A, 2007

Pan Yongkang, Wang Xizhong, Liu xiangdong, et al. Modern
drying technology [M] Beijing: Chemical Industry Press,
2007

Perera C O, Rahman M S. Heat pump dehumidifier drying of
food [J]. Trends in Food Science & Technology, 1997, 8(3):
75-79

Shi Qilong, Xue Changhu, Zhao Ya. Drying Characteristics
of Horse Mackerel (Trachurus japonicus) Dried in A Heat
Pump Dehumidifier [J]. Journal of Food Engineering, 2008,

(8]

(9]

[10]

[11]

[12]

84:12-20

AR P A, 5 R IRAR UL T SRR S £ TR R
et R [3) AL A U 274 ,2008,39(4):83-87

Shi Qilong, Xue Changhu, Zhao Ya, et al. Effect of Time-
varying Temperature Drying on Drying Characteristics and
Color of Horse Mackerel Dried by Heat Pump Dehumidifier
[J]. Transactions of The Chinese Society for Agricultural
M achinery, 2008, 39(4): 83-87

Shi Q L, Xue C H. Optimization of Processing Parameters of
Horse M ackerel (Trachurus japonicus) Dried in/AHeat Pump
Dehumidifier Using Response Surface Methodology [J].
Journal of Food Engineering, 2008, 87: 74-81

Chiou T K, Tsai-C Y, Lan H L. Chemical, Physical and
Sensory Changes of Small Abalone Meat Curing Cooking [J].
Fisheries Science, 2004, 70:867-874

Zhang G, Sigurj& A, Sveinn V' A. Physical and sensory
properties of heat pump.dried shrimp [J]. Transactions of the
Chinese Society of Agricultural Engineering, 2008, 24(5):
235-239

RIS R, e 8, 75 2 X, 5 AR AT s B R R o
NN 285 R B I AR Ml TR 244 2012, 15:221-227

Liu Shucheng, Zhang Changsong, Ji Hong wu, et al. Effeds
of Drying Methods on Qualities and Micro-structure of
Tilapia Fillet [J]. Transactions of the Chinese Society of
Agricultural Engineering, 2012, 15: 221-227

2946


javascript:void(0);
javascript:void(0);
javascript:void(0);

