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Tab.1 Drip loss in frozen fillet of grass carp

B B (%) ho# B (%)
RS
3] HH14 A ] %14 A
1 2.93 3. 44 35.0 30. 3
2 1.09 1.11 29.3 27.9
3 0.92 1. 07 25.6 24.0
4 0. 68 0.98 24.7 24.5
5 0. 85 1.07 27.7 18.9
6 0.90 1. 05 30.3 22.7
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Tab. 2 The measured values (Fua» Kg) for textural property of frozen fillet of grass carp

L I
0* 1 2 3 4 5 6

A

e 12.7 12. 00 11. 80 12.7 12.8 12.7
(12.9
H#1N A 12.3 9. 89 8.41 11.0 11.8 11.7
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STUDY ON QUALITY IMPROVEMENT
OF FROZEN FISH FILLET

Shen Yue-xin, Zhang Xu-min and Jiang Hong-mei
(College of Food Science and Technology, SFU 200090)

ABSTRACT The effect of soaking solution on improvement of the frozen fillet quality of
grass carp was studied in this paper. The results show that: (1) The fillet soaked in salt so-
lutions exhibited less drip loss and protein denaturation during freezing, and its flavor and
mouthfeel were pronouncedly improved. (2) Of the five various recipes of soaking solution,
a salt solution composed of 12% sodium chloride and 0. 2% sodium tripolyphosphate was the
most effective one.
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