‘ - f EH i@ % M
gﬁzf)glﬁip%; %ﬂéﬂ China Condiment AR &

B | & BEfE 7 BERR ¥ R W AR BR 77 X T 3]

ﬁ/u‘ﬁ—’—lz XBE,TAIS QI—’—IZ 7Hi/]\ A L.2 gﬁrﬁ.lz éﬂ 7k129<
(1 fRE R A SRR B M 350002 2. [ 4 4% (0 15 10 5 I T K 785 55 felt B 20 3
TR LM 35000253, HE &R 22 E RS ER Y
St b #8M 350002)

WE.ZMREEFRARSX . HEGKIERN A THREADLEERE GIER, 2R ERT 444 40N

TR B RB R ENST RSB VBIER R UAER RS AR R AR T REA T T B A%

¥ A= A48 € 3% ~F #% (gas chromatography-mass spectrometry , GC-MS) % 7R ] BL A2 7] 4k 22 64 Bp & & JiE

We R AT ek R o S, B B AT AT BB R R . R A AL 3% E B TV B b BB 0 LR A
TAE G FE P E RS T Bk AN 34. 03 F % 2 5.33%,32 7 Bp A& & BE R B 49 K mjmu o &, %A

RERMNRIANREERA DR KRR EERA G I LA EEEL,

FEBEIR B AR R BLAR AW R A AR Gk ik R (GC-MS) s & F

rh 43255 . TS202. 1 SCHk bR R . A doi:10. 3969/j. issn. 1000-9973. 2021. 06. 019

45 :1000-9973(2021)06-0099-08

Study on the Methods for Removing the Fishy Substances

in Ready-to-eat Surimi Chips
LIN Hui-ting'"?, DENG Chang-jun'®, ZENG Hong-liang'"*, LIN Shao-ling'"*,
ZHANG Yi"?, HU Jia-miao'**

(1. College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China;
2. Engineering Research Center of Fujian-Taiwan Special Marine Food Processing and
Nutrition Health, Ministry of Education, 350002, China; 3. China-Ireland
International Cooperation Center for Food Material Science
and Structure Design, Fuzhou 350002, China)

Abstract: The purpose of this study is to screen out the effective and simple deodorant for removing
the fishy odour of ready-to-eat surimi chips. In this study, the deodorization effects of pure milk,
Tieguanyin tea, trehalose and pure ginger powder on ready-to-eat surimi chips, electronic nose
combined with headspace solid-phase microextraction and gas chromatography-mass spectrometry
(GC-MS) are used to identify the fishy components of ready-to-eat surimi chips treated with different
deodorants taking the fishy components as the indexes, and the sensory evaluation is carried out on
surimi chips with different deodorization treatments. The results show that the deodorant mixed with
3%, ginger powder and 7%, trehalose can reduce the main fishy substances such as n-hexanal in surimi
from 34.03% to 5.33%, enhance the flavor and texture of ready-to-eat surimi chips. The results of
this study are of great significance for improving the quality of ready-to-eat surimi chips and improving

the technology of ready-to-eat surimi chips.
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Table 1 The sensor use of electronic nose
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Fig. 1 The radar response diagram of surimi chips
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Fig. 3 The chart of peak area proportion of surimi samples
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