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Effects of Different Marinating Methods on the Quality of Oncorhynchus

Keta Meat
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(College of Tourism and Cuisine, Harbin Univetsity of Commerce, Harbin 150028)
Abstract: The effect of different pre-curing ingredients on the quality of Oncorhynchus keta is
studied. Methods: The pre-curing ingredients are starched onto Oncorhynchus ketaand prepared for
pre-frying. The yield, moisture content, tenderness, salinity and sensory quality of Oncorhynchus
keta are determined to study the effect of salt, cooking wine, light soy sauce and Chinese five spices
on the quality of Oncorhynchus keta. On the basis of single factor test, the orthogonal test is carried
out in order to get the optimum additive amount of pre-curing ingredients of Oncorhynchus keta.
Results: The optimal formula for pre-fried Oncorhynchus keta is 1% salt, 8% cooking wine, 2.3%
light soy sauce and 0.8% Chinese five spices (content of raw meat), in which the pre-fried
Oncorhynchus keta shows the best quality characteristics. Conclusion: The study has provided the
industrial parameters for the standardized production of Chinese prepared dishes of Oncorhynchus
keta.

Keyword: pre-curing; prepared dishes; Oncorhynchus keta; quality.

1 iR



b A2 BB AT ARG 25RO ER T, AATTXS PSR SEF FE BR AT T (B A A7 IR
FRRTEE R N R a3 i, ERTAR. B B S, LaE TR E ARG HE
FAFN T RIVE FEHA G, WCAE & K= b R A EURM R B Hh U S 23,
WhER BAERFE . BIEIGE. G a8 R0, I ok & Rl o
A~ 6 3 T ORI PN AR T 2 o A 1) VR 2R ) i 471141

BEAMEYE A RS R, R b R T R RAE B 55 A PR e T AN 1h 45 v )
20min, 2 P it it b0 L R AR P ERE L SRS N 50% . (H2 Tl S B AR AE M2 [7]
Bl A i —, HZ2 vaa e i 2, U B D e i L A R AR R
RAE, HARFATEE SRR AR, R, AL ZHELUE B TAL . PRAEAL )N T L 22
B BT A, PR RORTE G o 1X— R o) A 43 0 5 75 1E i BT 7 T o
KB H AR ZERR, PRI DB TR SE R BT A A4z ) o

R BRAE F1 8 BT A8 25 44 WRE C K™ i, R — bl i PR 2 o (i e HLAE G = DU4F
JG, N T ETEEAR, BHERKEE, AT A BN T B MRS R ) AR R eV 5
S5 LT ANRA LTI HEAT 7 O L RO K FRR e 42 0 T ) P AR ) 2 R R R FEARA
FOMT A b AV R A I b O 2, A 7 o it R S 2 7 it R o 77 il 1) = 7
], (HR P BRI SR EORRRIG R N oK S R IR FHAREE, R IR BRI e BT )
R C AN T AR A P ) R

BElitt, ACHIEE B FEBT T Y AR RR e B 2K b s T S 7, 38 e 5308 00 KRR e L A
Jo 52 B S 3 R TRME AR C 7, A Sie I el R eh B TR ) 25, DR SR A Je T s (i 77
R BRI #8090 1) S 6t D T ST R T S8R (B AR TS A T 228, JF vt — Dk A5G
AL AL PR A T 2RI AR -

2 MR ST
2.1 SR

A SRR [ RIS f, MR R T ARG T B AR . BRI, AR, AR AERCY N R

EE

oo}

2.2 RN ER
HL R R RS TR AR 2k P v 2 Th Rl Il B4R
2.3 WY

2.3.1 JHEHIEC 7 1 R R AR


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

