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Study and Optimization of the Snakehead Fish Paste with Tea Flavor
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Abstract: The effects of tea powder, sucrose, salt, soy sauce and honey, and the effect of baking temperature
and time on the color and flavor of the snakehead fish paste products were analyzed with the method of moisture
determination and sensory fuzzy evaluation. The effects of the sensory score and water content on the color and
flavor of the fish paste were analyzed by single factor experiment and orthogonal test. The sensory quality of the
fish paste in snakehead fish was optimized. The results showed that the basic flavoring formula was based on 0.2 %
monosodium glutamate, 0.15 % white sugar, 0.2 % five fragrant powder, 0.2 % white pepper powder, 2.5 %
raw soy sauce and 5 % cooking wine, and the curing time was 40 min, four stage baking,drying (105 C) 60 min,
pressure baking (180 °C) 30 min, pressure removal (180 °C) baking 10 min,and baking (105 °C) 50 min for
coler and flavor . Under the conditions above, the optimum technological formula parameters are as follows: tea

powder 2.5 %, salt 2 %, sugar 8.15 %, and honey 0.5 %.
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Table 1 Relationship between baking time and moisture and

texture
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Table 2 Sensory evaluation criteria for the snakehead fish paste

with tea flavor
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Table 3 A single factor table that affects the score of the fish paste
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Fig.1 Effect of sucrose content on the score and moisture content

of fish paste
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Fig.2 Effect of salt addition on evaluation score and moisture

content of fish paste
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Fig.3 Effect of honey addition on the score and moisture content of

fish paste
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content of fish paste
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Table 4 Level of orthogonal experimental factors affecting scoring

of fish paste
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Table 5 Orthogonal experiment design and result of fish paste
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Continue table 5 Orthogonal experiment design and result of fish

paste
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Table 6 Orthogonal experimental variance analysis results of fish

paste
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Optimization of the Ultrasonic—assisted Extraction Process of Three Limonoids Constituents in
Citrus Seed by Response Surface Methodology
YU Lin—na', CHENG Sheng-yong', FU Yang', LU Wen—qin®, LIU Xing—fu', LUO Xi-rong"", YANG Jun’
(1. School of Pharmaceutical Sciences, Guizhou Medical University, Guiyang 550025, Guizhou, China;
2. Affiliated Hospital of Guizhou Medical University, Guiyang 550004, Guizhou, China; 3. Institute of
Geochemistry, Chinese Academy of Sciences, Guiyang 550081, Guizhou, China)

Abstract: The optimum ustrasonic —assisted extraction technology of three limonoids constituents from citrus
seed was investigated. According to the results of single factor test, the response surface method was used to
optimize the extraction process. The optimum test conditions were as follow: the best solvent system was
methanol, extraction time 40 min , temperature 33 °C, and liquid—solid ratio 13 : 1 (mL/g). In verification test,
the extraction yield of three limonoids constituents in citrus seed was 11.804 5 mg/g, basically consistent with
the total rate of predicted value was 11.756 9 mg/g. The response surface method was feasible to optimize the
extraction technology of limonin, nomilin and obacunone in citrus seed.

Key words: citrus seed; limonin; nomilin; obacunone; response surface method
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