M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.6

RN T EN A 2 RO

BT ', =M, TEF,
(1. B TSR AEFE 5

BAER', B

IALZIE, L, 223003)

(2. BF 06 & AR RS R A A PR 8], 78T RS, 211700)
FE: AR DA TG = A G RITA . B NAARE, HAAMR. R, . BEARRERE, £ 7 EAKZES %
HE BRI E T e R RIE X IETF AR R T, A ERIFAEGRELE &M, 20, ARRORMERILY: &4 3%, 4
BErb 5:3 (m/m), #AM1%; RELFAFET Z5M4H: LEFA 11%, ARIR 2T%, LA EF S S mtb? 2:8 (mm)e

KR AF A% Ak 12
NEEE: 1673-9078(2012)6-676-678

Study on the Processing Technology of Lobster Mince Sauce
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(1.School of Life Science and Chemical Engineering, Huaiyin Institute of Technology, Huai’an 223003 China)
(2.Gaohailin Lobster Sauce Co., Ltd., Xuyi 211700, China)
Abstract: The seafood flavor sauce was prepared using lobster mince;peanut butter and fermented soya beans as the main raw material

and adding pepper, salt, sugar, vinegar as the basic seasonings. Orthogonaltest was employed to optimize the dosages of the ingredients and the

processing conditions for lobster mince sauce. The best formula of the seasoning liquid contains salt 3% and pepper 1% with the ratio of the

sugar to vinegar being of 5:3 (m/m),. And the optimal processing conditions for lobster mince sauce preparation were as follows: lobster mince

11%, seasoningliquid 27% and the ratio of peanut butterto fermented soya beans 2:8 (m/m).
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Table 2 Sensory evaluation standards of lobster sauce
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Table 3 Factors and lewels of orthogonal experiment for

seasoning liquid optimization

A&
K /
A(R3:0%) B[R (mm)]  C (HU%)
1 2 53 0.6
2 2.5 6:5 0.8
3 3 7:7 1.0
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Table 4 Result of orthogonal test for seasoning liquid

opimization
A&
KI5 BB
A B Cc
1 1 1 1 82.7
2 1 2 2 83.3
3 1 3 3 84.2
4 2 1 3 84.8
5 2 2 1 83.9
6 2 3 2 84.6
7 3 1 2 85.1
8 3 2 3 86.7
9 3 3 1 85.7
k1 83.4 84.2 84.1
k2 84.4 84.6 84.3

k3 85.8 84.8 85.2
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Table 5 Factors and levels of orthogonal experiment for lobster

sauce preparation

&%
* A(REFHI%) B (ARi&R/%) C [ L%/ 2 3/(m/m)]
1 11 23 2:10
2 12 25 2:9
3 13 27 2:8
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Table 6 Result of orthogonal test for lobster sauce preparation

%
K5 BEITS
A B C

1 1 1 1 78.2
2 1 2 2 75.6
3 1 3 3 85.1
4 2 1 3 82.3
5 2 2 1 78.2
6 2 3 2 77.6
7 3 1 2 76.7
8 3 2 3 80.2
9 3 3 1 71.8
k1 79.6 79.1 78.1
k2 79.4 78.0 76.6
k3 78.2 80.2 82.5

MER 1.4 2.2 5.9
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Table 7 Physicochemical and microbiological index of the

product
I BEFE  MEER
K 1% <50 45
& W 1% >12 15
AEE A% >0.5 0.65
& aRl% >10 16.7
EBI% <18 1.3
B2 /(mg KOH/g i) <8 6.4
tm &3 (cfulg) <2000 1400
K # #1102 MPN/g) <30 16
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