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Fig.2  Effect of frving time, frving temperature and oil types on chromatic aberration of ready-to-eat loach
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Fig.3 Effect of frying time, frying temperature and oil types on water distribution of ready-to-eat loach
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Table 3 Effect of frying time, frying temperature and oil types on texture properties of ready-to-eat loach
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Table 4 Correlation analysis of ready-to-eat loach indexes
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Effect of frying process parameters on the quality of ready-to-eat loach
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ABSTRACT To explore the quality change laws of loach ( Peramisgurnus dabryanus ssp. Taiwan) during frying, the key factors of [ry-

ing time, frying temperature, and oil types in ready-to-eat loach were analyzed with sensory evaluation, physicochemical indexes, color,

walter distribution, texture, and the correlation among its indexes, The results showed that with the extension of frying time and the in-

orease Ili. |'r}'ing 1l,!ITII1i‘1'E|1 e, llll! SCNSOry lll“ll sSCOre Ilr ri‘illi!‘—lll—i‘ill |[Hj[,!|l illl'l'!.'.ﬂ!-ii‘[l al “]‘11 Elr'ld lh['fl [Il'['l'l.!tl.‘i['ll . Hllll llli‘ SCO0re wias 1|I[‘ I'Ii!:.h—

est at 150 (90, 84 +2. 13 Jand 180 T {92. 07 £ 0. 90}, respectivelv. The moisture content of ready-to-eat loach prepared by different

frving time, frying temperature, and oil types was negatively correlated with oil content. The hardness of ready-to-eat loach prepared by

different frying time, frving temperature, and oil types was negatively correlated with springiness. In addition, ready-to-eat loach of free

water moved toward bound water and the &° value inereased. The ready-to-cal loach was of the best quality when it was fried in 180 C

blended oil for 150 <. According to the correlation analysiz of Pearson, the total sensory score could effectively evaluate the quality charae-

teristics of ready-to-eat loach.
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ready-to-eal loach; frying time; frying temperature; oil types; lrying process parameters
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