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Preparation method and prescription of fruit flavor chilli sauce
HUANG Hai,LI You-guang "
(College of Life Science and Technology, Xinjiang University , Urumqi 830046, China)
Abstract: Using high—quality fresh hot pepper in Xinjiang as main raw material and mixed with fresh red Fuji apple,

pear of Kuerle, Xinjiang tomato and garlic,then added white vinegar, gourmet powder, salt, white sugar to endure
and make after the brokenness. Confirm the best matching proportion of raw materials through the test, a

prescription proportion were (% ) :

chilli accounts 50, apples, pears, tomatoes account 6 respectively, the garlic

accounts 8,and also confirmed the proportion of other batching through the experiment. white vinegar, gourmet
powder, salt,adding amount of white sugar were 8.5,1,6 and 8.5 respectively.
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Research on new processing technology of crab fried flakes
XIE Chao, WANG Yang-guang

(College of Food and Medicine,Zhejiang Ocean University , Zhoushan 316000, China)

Abstract: Crab flesh is delicious and by the favorite of consumers. If it could be processed into crab fried flakes,
then the economic value could be greatly evaluated,and the way of crab processing could also be widen. At the
same time, it can enrich our country’ s fried flakes market and meet different consumers’ s demand. It is
concluded from the experiment the best technological conditions were as follows: fresh crab, cooked for Smin,
fried time 15min at 220°C,add sesame oil during the frying course. Then the product had qualities such as even

texture, golden color,moderate smell, particular smell of crab,no rancidity and otherpeculiar smell.

Key words;sea crab; fried flakes; new processing technology
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