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Fig.2 Elasticity and cohesiveness change with the fat content

Fig.4 Hardness and chewiness change with starch content
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Fig.5 Elasticity and cohesiveness change with starch content
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Fig.6 Sensory scores under different starch content

2.3 PR PR R L £ 1A i ) S el

VERY R 3%, MR & & 5%, AN f A 5 R L
A1 I2.1:3.1:4.1:5.1:6MERT, f
VAT 5 ) AV B T E ) AL R AR, B 7 T,
B 5 e A B AN T R, £ R g (0 Bl R AR kS, TR A
A g A2 10 P LUER A B 2 3K, LRAE AR FEAR, FrbAfa iy
P, A RS T, B T il
A LA PH g PR A N R R D, X AT RE S A
(G 10 2 B e AT o, S AR D, D) L g 1 i 2 BT
ik o B8 Dyt R P SR M Bt 4 PR R 2 P i L 1) A A

KA, MWE 8 "TLLEH, fRREw A AN, A
i F 3 1 0 P SRR T S I T . B9 AN RIAE Y
A BT A E V2O, B 9 W, HAE A
AR 1 4 W, BBV o FR i, FARAE R
RIARAETTOL, R DRE R il g A A LR E N 1 - 5

3000 oEE
LLE] e
5 2500
_iu
R
% 2000
2
ot
¥ 1500 |
1000 — — — B N
1:2 1:3 1:4 1:5 1:6
Befl&nmREt,

Vel 7 68 F3E 0L O 1 i 4 PR £ PR R B 2 A

Fig.7 Hardness and chewiness change with pork and fish mass
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Tab.3 Response surface experiment design and results
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EFFECTS OF RESPONSE SURFACE METHODOLOGY FOR OPTIMIZING A VARIETY
OF INGREDIENTS TO TRICHIURUS LEPTURUS FISH SAUSAGE OF QUALITY

LI Hai-Bo', LI Gui-Fen', LIANG Jia’, WANG Ting’, XIE Chao’

(1. Zhejiang International Maritime College, Zhoushan 316021, China: 2. Key Laboratory of Health Risk Factors for Seafood of
Zhejiang Province, College of Food and Medicine, Zhejiang Ocean University, Zhoushan 316022, China)

Abstract The traditional surimi fish sausage is high-protein, high-nutrition, low-fat food mainly consists of raw
material surimi, adding a variety of accessories from the process. In this paper, low-value small cutlass Trichiurus
lepturus surimi are studied for effects of the fat, starch and pork amount on the texture characteristics and sensory
indicators of cutlass fish sausage, by response surface analysis method for texture (hardness) features index, to
determine the optimum process parameters cutlass fish sausage. The results show that: when the fat added in an
amount of 6.8%, 7.4% starch dosage, pork and fish mass ratio of 1:5, the texture and sensory index of cutlass fish
sausage achieved the best state. In this study, processing technology of low-value small cutlass fish sausage are
provided a good theoretical basis.

Key words low small cutlass Trichiurus lepturus; fish sausage; ingredients; quality analysis



