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Study on preparing technology of
a nutrition oral liquid from fish swimbladder
DUAN Zhen-hua'’ ,GAO Qian' , WANG Ju-lan
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Abstract: A hydrolyzate liquid was prepared by hydrolyzing a dried fish swimbladder with proteolytic enzyme.Effect
of jasmine flower extract and guava juice on flavour of the hydrolyzate liquid was compared.The ingredient of a
nutrition oral liquid from the hydrolyzate was formulated on the basis of investigating the technology of
deodorization and flavor treating. The best result was obtained that fishy smell can be removed absolutely by
treating the hydrolyzate with 2.5% of B—CD for 65min in 80°C after with 2.5% of yeast,0.3% of citric acid and 1.5%
sugar for 30min in 37°C.The effect of extract of jasmine flower was found to be more satisfactory than guava juice
on the flavour of the nutrition liquid.Finally,the product standards of the nutrition oral liquid from fish swimbladder

including organoleptic, physical and chemical, microbiological standard were established.
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