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Impact of NaCl content on the preparation process and product quality
of fish crackers
SHI Ya-ping,XIA Wen—shui, JIANG Qi—xing,XU Yan—-shun, XU Xue—qin"

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: With viscosity, texture,color and product expansion ratio as evaluation performances,combined with
scanning electron microscope observation,the impact of NaCl content on the preparation process and product
qualities of fish crackers were mainly studied. Experimental results showed that.when the NaCl content was
within 0% ~4% ,as NaCl content increases,the viscosity of the surimi increases,whiteness of fish sticks
increases and texture changes significantly,and expansion of the product increases. Low —sodium salt,KClI,
and CaCl, were used to replace NaCl in testing the expansion and sensory effects of the product,it was
showed that the formulation containing 4% low—sodium salt resulted in higher expansion and a suitable salinity.
Key words:silver carp;NaCl;low-sodium salt;expansion; SEM
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Fig.1 Effect of different NaCl content on the viscosity of paste
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Table 1  Effect of different NaCl content on TPA of the cooked rolls after streaming
SIS IR (%) ffEE () ik R TE () RN [EE=X ¢ MEL g (o)
0 2363+192° 0.967+0.005* -33.79£10.07*  0.896+0.015" 0.527+0.012° 2047£135°
1 2105+106" 0.971+0.004* -43.27+3.14 0.825+0.005* 0.519+0.011* 1805+126*
2 1704+56° 0.981+0.014" -48.87+2.92° 0.873+0.003" 0.531+0.003¢ 1443+83"
3 1542+92¢ 0.982+0.015" -52.22+3.19¢ 0.871£0.011*  0.495+0.010* 1209+142"
4 12482261 0.993+0.018° -62.79+0.62° 0.861+0.018° 0.481+0.004" 1076+153¢
Vs B PR B 2 S A 3 462, el
2 EAAAS IR 75 RS R G S
Table 2 Effect of different NaCl content on the color of the cooked rolls after streaming
SALET = (%) L b W
0 76.67+0.37* -2.99+0.21° 15.26+0.24¢ 71.96+0.19°
1 77.46+0.84" -2.57+0.11" 15.20+0.24" 72.69+0.65"
2 79.68+0.61" -2.7420.19* 13.23+0.32" 75.60+0.60
3 80.46+0.82" -2.57+0.16" 12.45+0.36" 76.27+0.44"
4 84.52+0.57° -2.59+0.14" 12.18+0.77" 80.13+0.75¢
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Fig.2 Scanning electron microscopy of the cooked rolls after

different streaming containing
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Fig.3 Effect of different NaCl content on the expansion of

fish crackers
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Table 3 Effect of different NaCl.low sodium salt, KCl and CaCl, content on the sensory of fish crackers
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Table 4  Effect of different NaCl, low sodium salt, KCI and CaCl, content on the expansion of fish crackers

NN (%) P : Lt o o
AL fkdh #h ERiRil AL
0 1.212+0.032 1.212+0.032° 1.212+0.032 1.212+0.032°
1 1.71520.023" 1.616+0.048" 1.61120.038" 1.582+0.031"
2 1.9760.028° 1.972+0.014¢ 1.967+0.034° 1.637+0.024"
3 2.072+0.057¢ 2.067+0.069° 2.059+0.048 1.962+0.045°
4 2.132+0.045°¢ 2.122+0.067¢ 2.114+0.072¢ 2.088+0.064¢
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