MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.5

MERZERMU T EMR

BRs ', XM, SRERAE’ FETE)RC, ERIE'
(1. P ERFHFFR LB EFLI, LEEE 266071) (2. LA EEERATRAS, LARBRE 276815)

WE: KRPR—A LT

Bt BKEAHI0%BEI.0hE, AR, MEAZEE S N T2 EH,

WA TR, RERART T RESOREN L LY, SREY: HRFUR B A3 18 AE

BRBSHIN, LA, BRI X EPRAM.

MEH R Z SR FE T AR LAt, B3 T KREFOIME, BT ABUARSEE, T4 L Ehnd oot

XA WE, KEE; I Bk
NEES: 1673-9078(2012)5-513-516

Optimization of Processing Technology of Smoked Scephthalm

maximus - 1

TENG Yu', LIU Cong-li*, GUO Xiao-hua®, YUAN De-shui?, WANG Cai-li*
(1.Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Seiences, Qingdao 266071, China)
(2.Shandong Meijia Group Company Limited, Rizhao 276815, China)

Abstract: Scophthalmus maximus was a kind of rare functional

smoked Scophthalmus maximus was investigated and results show

under the following conditions: salt-sugar ratio 3:1, water content 40% ai

hat smoked Scop

d nutritional food. In this research, the processing technology of
Imus maximus with the best taste was achieved

smoking time 3. s. Smoked Scophthalmus maximus can keep

its original taste. In addition, it was safe with less nutrition damage. The research raised the value of Scophthalmus maximus.
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Table 4 Sensory evaluations of smoked Scophthalmus maximus
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