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Sensory score criteria of fish paste/pork composite gel with frying flavour

F8 45 Index

PEor bR iE Score criteria

P43 Score

T A WMEE NSO, @S Golden color of fried foods, uniform

9~10

FEEAMEEMNEEORE, OFERY— .G /N ABE Golden color of fried foods, moderately

LRES
Color 20%

uniform, small white spots

slightly uniform, large white spots

2 B2 TG KE B 5 Y 4 7 (43 No golden color of fried foods

HAMEEMEFS . FPIH . FZHM Aroma of fried foods, harmony and soft
HAMEEMIES, FBEM, MR Aroma of fried foods, moderately harmony and light
HAMEEHBE . FIABEEZM,ZIR Aroma of fried foods, slightly harmony

Sk
Odor 20%

TCIKEE & B9 S No aroma of fried foods

BEMLIE L F R, IR 55 Strongly mellow taste, delicious aftertaste
LR AR 4 . [l Moderately mellow taste and aftertaste

5 B WA Ml R Slightly taste and afltertaste

5 W B ] 2 Z Y L, JG B Unacceptable taste, no aftertaste

Wk
Taste 20%

7~8

WA TR 4 B PR, B R 4] K 9 B Slightly golden color of fried foods.,

4~6
0~3

9~10
7~8

4~6

0~3

9~10
7~8
4~6
0~3

Jo H 4415 L T AL L T AS B | B T B3 (4 — 31 Uniform texture. no pores, regular shape, uniform

cut surface

JOE M 4 5T LR 2 T AR ) B I A AR

moderately regular shape, slightly variegated cut surface

TR A 5] FLIR 8 2 B 35 RO L W 1H A 38 £ 2% 8 Slightly uniform texture, many pores.,

slightly regular shape, moderately variegated cut surface

b1
Tissue 20%

9~10

/b 7% {6, Moderately uniform texture. few pores.

SRR 157 CFLAR 2 S AN B L W TN 48 £ 2% 4 No uniform texture, full pores, no regular

shape, variegated cut surface

FLA K Y R, AMER P 3R Strongly crispy outside and elastic inside taste of fried foods
HLA B ARG TR AR N SRR 3 Moderately crispy outside and elastic inside taste of fried

1

Mouth feel 20% foods

LA I Y R, AMER N 3R A 22 Slightly crispy outside and elastic inside taste of fried foods
T ME D Y R, JEAMER Y 38 No crispy outside and elastic inside taste of fried foods
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Fig.1 Sensory quality of fish/pork composite gel under different frying conditions
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Fig.2 Breaking force(A) and deformation (B) of fish/pork composite gel under different frying conditions
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Fig.3 Hardness(A),springiness(B) ,cohesiveness(C) and chewiness(D) of fish/pork composite gel under different frying conditions
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Fig.4 Moisture content(A) and water holding capacity(B) of fish/pork composite gel under different frying conditions
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Table 2 Color of fish/pork composite gel under different frying conditions

Mg/ C B[] /min
Te{f'lli:ature j‘”Il::mrs L @ b ¢ A

0 71.84+0.96a 0.36+0.03¢c 10.184+0.98b 10.1940.23be
8 69.86+1.66ab 0.86+0.15a 9.26+0.56¢ 9.30+0.56¢ 2.28+1.68b

60 10 68.10+1.37hc 0.560.23bc 10.38+1.09b 10.40+1.10b 3.89+1.32ab
12 66.91+1.20c 0.62+0.28abc 11.34+0.46a 11.36+0.46a 5.0941.19a
14 66.40+2.48c 0.78+0.21ab 11.67+0.66a 11.7040.66a 5.81+2.10a
0 71.8440.96a 0.36+0.03b 10.18+0.98a 10.19+0.23¢
6 68.95+0.99b 1.0340.28a 9.71+0.18a 9.774+0.16¢ 3.02+0.97b

100 8 65.69+2.02¢ 0.91+0.11a 12.06+0.72ab 12.094-0.72ab 6.57+1.66a
10 63.35+2.42d 1.00+0.03a 11.48+0.67b 11.5340.67b 8.65+2.31a
12 64.71+1.21cd 0.9940.18a 12.26+0.20a 12.3040.20a 7.46+1.21a




64 SR S A N o= o %39 %
#£3& 2 Continued Table 2
g/ C A 18] /min
Tc(mijzraturc T'lrflim L @ b ¢ sk

0 73.4040.49a 0.3940.22a 10.2940.23d 10.1940.23d
4 68.84+2.32b 0.0040.28hc 11.5241.29¢ 11.524+1.29¢ 5.034+1.91a

130 6 68.14+1.61b 0.0640.27b 13.0540.63b 12.9640.71b 5.954+1.14a
8 68.0242.20b —0.05+0.19bc 14.22+0.43a 14.23+0.43a 6.78+1.80a
10 68.16+1.72b —0.2740.16¢ 14.0840.59a 12.86+1.08b 6.5541.57a
0 71.8440.96a 0.36-0.03¢ 10.18+0.98¢ 10.19+0.23d
4 67.24+1.39b 0.3840.37¢ 11.6240.96b 11.6340.96¢ 4.9541.18d

160 6 64.224+3.01c 3.8742.02b 16.9741.18a 17.49+1.48b 11.0342.86¢
8 61.724+1.75d 5.6041.03a 18.1340.93a 18.9941.14a 14.0340.49b
10 55.10+1.71e 6.56+0.62a 17.28+0.61a 18.4940.70ab 19.2441.53a
0 71.8440.96a 0.3640.03¢c 10.184-0.98¢ 10.1940.23¢
2 69.2441.22a —0.1440.15¢ 12.9040.45b 12.9040.45hb 3.88+0.95d

180 4 64.26-+1.88b 1.49-+2.36b 17.40+2.26a 18.04+2.75a 11.45+2.96¢
6 59.7144.09¢ 6.10+1.55ab 17.7940.72a 18.8640.75a 15.66+3.21b
8 56.38+1.78d 7.8042.03a 17.65+1.27a 19.6441.25a 19.0841.93a
0 71.84+0.96a 0.3640.03¢ 10.1840.98¢ 10.1940.23¢
2 69.1241.67a 0.2140.03¢ 12.0540.42b 12.0540.42b 3.5740.81c

200 4 64.69+1.97b 4.060.95b 18.2240.91a 18.68+0.96a 11.4641.81b
6 62.20+3.75b 5.10+1.25b 18.3240.84a 19.04+1.02a 13.7442.70b
8 57.4242.96¢ 6.8541.03a 18.1140.41a 19.394-0.49a 17.7642.67a

H L FSAFR/NG FHRER R EA B2 % (P<T0.05), Note: Different lowercase letters in the same column indicate significant differ-

ences (P<C0.05).
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Effect of air frying conditions on the quality of fish paste/pork composite gel

WU Runlin, LIU Manman, QIN Ruike, XIONG Shanbai, LIU Ru

College of Food Science and Technology ,» Huazhong Agricultural University/
National R& D Branch Center for Conventional Freshwater Fish Processing (Wuhan)/
Engineering Research Center of Green Development for Conventional Aquatic Biological

Industry in the Yangtze River Economic Belt ,Ministry of Education sWuhan 430070 ,China

Abstract In recent years,people prefer convenient and healthy food, the consumption of precooked
meat products has increased significantly. Deep-frying is a popular and fast method for reheating food.
However, frying would result in some food hazard factors and high oil uptake. It was reported that air
frying could give food lower oil content,and the quality similar to frying. However,the effect of air fry-
ing on food quality was different from frying for the different heat transfer media. It is necessary to opti-
mize the air frying condition. The aim was to investigate the optimum condition of air frying for the fish
paste/pork composite gel with fried flavor. The products were prepared from whole fish paste and pork
by air frying. The gel properties were evaluated in terms of textural properties, water holding capacity
and moisture content. The sensory quality and chroma were also measured. The results showed that the
air-fried samples had the golden color and flavor and taste of fried food. In addition,air frying decreased
the moisture content,and increased the water holding capacity. In contrast,air frying at low temperature
(60~130 C) hardly influenced the quality of fish paste/pork composite gels, while air frying at high
temperature (160~200 °C) significantly improved the sensory score and breaking force. When air-frying
time was more than 6 min,both springiness and cohesiveness of air-fried gels were obviously higher than
unfried samples. The hardness and chewiness of samples increased followed by a decrease with extension
of air frying,indicating that long-time frying had a negative influence on the textural properties. In con-
clusion,air frying at 200 ‘C for 6 min was the optimum condition for fish paste/pork composite gels with
fried flavor.

Keywords air frying; frying condition; fish paste; pork; composite gel; sensory quality; textural

properties
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