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Effects of Brining and Drying on the Quality of Instant Shrimp

LI Dan-dan’, LI Wei', LI Bian-sheng', YANG Zhao-xiong®
(1.College of Light Industry and Food Science, South China University of Te %uangzhou 510640, China)
(2.Maoming Tianyi Food CO., Ltd, Maoming 5254 ina)
Abstract: The salt content, the moisture content, water activity, s”?(y evaluation and color of i t shrimp were determined during the
dry

brining and drying treatments, to investigate the effects of brining a ing on the_ quality of instant shrimp. The results showed that the
moisture content and salt content of the shrimp were significantly changed .when the'salt solution was over 2% by vacuum brining method. The
best brining regents and time were determined as 6% salt solution and 1.5 h, respectively. And the best drying technology were found as follows:
drying the pickled shrimp at 80 ‘C until no water was det:ectyhe product surface and then re-drying it at 65 ‘Cuntil the water content was
down to 60%. .
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Table 1 Sensory evaluation of instant shrimp
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Fig.1 Effects of concentration of salt solution on salt and
mositure content of shrimp after vacuum salting for 1.5 h



MK EmBHL

Modern Food Science and Technology

2011, Vol.27, No.1

I 1R 1) S A PR o i) i A ) B =R K 4y
TR LE 1. BEREREEM. BT
IZRIREEAE 2% LA, I fE M £h 5 2 s mAn
IR B B M BEARAS K B S5 1 JRE 1)+ (1) B VR A
6%~8%, U &k U s AR A b K o 2 R
REH AR B . 1X 32 5 R R v 7 2 bk
& FEUME SN NI R R, S
K355 I P 0 SRS o ) A BT B IR, A
BN, RZIMR. SAh, BEE RS R
(30, WMo RKAR R ok S, S EUR
(Ko SRR . X T RRAR/K ok i, e
T R AR VR B R AT . (EE, IR v B ik
Ko AMUFEMEM I U, T A E SRR . Fr
DL, ZSIRLREHRE, AR 6% .
2.1.2 RIS A SR ) 2 S B AR B E )
Al

WM AE R HIR I R R e 1 3R BESE
BNIMCRALRN S &, M EM S s K
I3 FE B A S I R IR B i 5%, T HL
5 I i ) (A T AN T 23 1) o R A BT T %o 3 2 g
JEUME A E AR S IR A 2 Bras. A
A1) J ST R 7K 233 P R ) 10 S A 77
{HR2AE 1.5h UG, Ko EBT P /e t
52 ARFEIZ, & B ERITIA 0.5 h P, S0k
KA K, 78 0.5 h Z e a1V pitlsi e
F&, W HERIE A 1.5 he

77 -5

76+ 4
S 75k 2
el 43 ™=
S o &
-é 7 12 &
& N —= kG {) =

704 —e— fhirit

69 1 1 1 1 0

0.0 0.5 1.0 1.5 2.0
JiE s (] / h

& 2 FadiRT )Rt Bz I R T = %1'1' =F BRI
Fig.2 Effects of brining time on salt and e content.of

shrimp after vacuum salting
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Fig.3 Effect of moisture content on a,, of shrimp
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Fig.4 Effect of moisture content on lightness of product shrimp
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Fig.5 Effect of moisture content on chroma of product shrimp
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