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Process Optimization and Quality of Sous—vide Cooking Carp
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Abstract  Sous-vide cooking is a new processing method which is green, nutritious, convenient and safe. With the fresh carp
as raw material, by using sous-vide cooking techniques, through the single factor experiment and sensory evaluation, effects
of the three key process parameters of curing time, cooking temperature, cooking time on the production of sous-vide cooking
carp were studied. The optimum processing condition was determined by the response surface analysis method as follows:
the curing time 56.5 min, the cooking temperature 71.5 “C, and the cooking time 10.5 min. Under this condition, sensory
indicators, physical and chemical indicators (TVB-N and TBA) and microbial indicators of sous-vide cooking carp all met the
requirements and were superior to conventional cooking carp.
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