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Research on Processing Technology of Roasted Eel
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Abstract: In order to change the current situation of single products in the baked eel market and develop new
eel products, an incomplete dehydrating roasting and seasoning technology was studied with American eel as
raw material through single factor experiment (drying time, roasting temperature, roasting time, curing time )
and orthogonal experiment of seasoning formula. Roasted eel processing technology was as follows: after cutting
the eels, curing them 1h with the sauce consist of salt 2 %, sugar 2 %, monosodium glutamate 0.5 %, five—
spice powder 4 %, eels and liquid ratio 1 : 2(g/mL), then drying 0.5 h at 45 °C, at last roasting 8 min at 170 °C.
This processing technology was simple and stable and it could produce good quality roasted eels which peroxide
value meet the sanitary standard. It was a good reference for the actual production of roasted eel.
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Table 1 Factors and levels of Ly(3*) orthogonal test

ISy
IKF- - -
A /% B H/% CHHGEI% D TA&E#%
1 2 1 0.3 2
2 4 2 05 3
3 6 3 0.7 4

124 T Z2RGEMENI

FEPRALI T2 20, T 3 4= i, Btk J5OR)
5 kg, M7 7 B 7K 53 R BT BT ik AR 1E K™
1.2.4.1 KA ryilE

K H GB 5009.3-2010 (& i & A E br e &b b
IR E ) o
1242 HHBHIE

K GB5009.5-2016 £ il % 4 [F ZAnifE £
A TTIE ) o
1.2.4.3  FEIiaIE

K GB5009. 6-2016 (E il &4 F R bRifE &
TG 17 A5 ) o
1.2.44 A ARIE R &

K GB5009. 227-2016( £ ff 2 4 [E FEhnifs £
s EAR AR E )

1245 FERAERAIE

B2 /9%="12%100

m,

o om, Ry B8 A0 JFORE 68 Sk NIRRT R, g5m, h
95 il I 88 it T B
1.2.4.6 775 A ECE K5

10 2 BV 2250 A N B3 4 R e /N
o AEE RV ZHT, 347 T 3 Wy, MEE A
RBCRVEbRAE, PRUERE IR 5 5 B AR A — BohE
(R CERE SN S NG E: ) R B 1 TR 2 Wt T =
PRPEARIAE W% 2 I PP 25 R A Excel 257347
T HER I ICE A ZE 20 i T ik, &
5577 i Z R A AR 25 50,

®2 PARBEBRETEEREHES 100 )

Table 2 Sensory evaluation of roasted eels
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Table 3 Effect of drying time on sensory quality of roasted eels
HET 8] /h PR FEE
2 3 4 5 6 7 8 9 10

0 72 68 74 73 71 72 69 72 71 72 71£1.69
0.5 79 78 81 77 80 83 78 81 78 79 79+1.74
1.0 77 78 78 75 77 76 72 80 76 78 77+2.05
2.0 74 71 71 71 72 73 73 71 73 71 72+1.10
3.0 64 63 71 63 69 66 65 63 67 70 67+2.47
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Table 4 ANOVA of the quality of roasted eels under different

drying time

2255 SS dr MS F P Fuos
HEFEFE 925.08 4.00 23127 7245  0.00 2.63
WE B 5888  9.00 654 205  0.06 2.15
TR 11492  36.00 3.19
BIF 1098.88  49.00
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Table 5 Effect of roasting temperature on sensory quality of roasted eels

PRI SRR Y A
2 3 4 5 6 7 8 9 10

150 74 73 72 75 74 72 73 75 73 72 73+1.10

160 76 77 82 79 87 75 80 78 77 81 79+3.34

170 80 80 86 85 86 86 78 79 81 83 82+3.01

180 76 76 75 77 77 75 73 72 73 71 75+2.01

190 71 69 69 69 72 74 70 65 70 71 70+2.24

®6 EHIBEEIEAKEEREITESRNAESH
Table 6 ANOVA of the quality of roasted eels under different

roasting temperature

225 Ss df MS F P Foos
IR 966.68  4.00 241.67 4374  0.00 2.63
PPER 10568 9.00 1174 213 0.05 2.15
R 19892  36.00 553

582 127128 49.00
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Fig.1 Effect of roasting temperature on peroxide value of roasted

eels
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Table 7 Effect of roasting time on sensory quality of roasted eels

Y /min 7 R R 2y Ty
2 3 4 5 6 7 8 9 10

2 71 72 67 75 72 71 73 69 73 72 72+2.11

4 70 77 80 78 77 69 67 79 71 70 74+4.57

6 80 82 80 71 79 82 83 81 83 80 80+3.30

8 86 87 80 90 85 83 81 79 87 86 84+3.35

10 79 78 83 78 69 78 81 73 74 81 77+4.03
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Table 8 ANOVA of the quality of roasted eels under different

roasting time

Z 5 SS df MS F P Foos
JEHINIE] 999.72  4.00 24993 1530  0.00 2.63
WE B 48.72 9.00 541 033 0.96 2.15
R 587.88  36.00 16.33
Mit 163632 49.00
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Table 9 Effects of curing time on sensory quality of roasted eels

Wl [T S
2 3 4 5 6 7 8 9 10

0.5 82 83 79 83 80 82 81 82 83 81 82+1.28

1.0 84 85 86 87 86 86 84 88 85 88 86+1.37

1.5 83 84 81 84 82 81 82 83 84 85 83+1.30

2.0 77 80 81 79 81 77 80 78 77 81 79+1.64

2.5 72 75 73 74 76 75 72 76 75 74 74+1.40
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Table 10 ANOVA of the quality of roasted eels under different

curing time

258 SS df MS F P Foos
MERINE 67564 3.00 22521 11473 0.00 3.01
PEE B 2089 800 261 133 028 2.36
R 47.11 2400 1.96

it 743.64  35.00
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Table 11 Orthogonal test result Table 12 Variance analysis
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Fig.2 Trend graph of orthogonal test
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Table 13  Stability of the optimized conditions
%
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SEATIRE 1 43.96 26.13 25.93 0.076 82.96
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