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Optimization of deodorization process on
mandarin fish meat with perilla juice
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(1.Wuhan Fisheries Research Institute, Wuhan 430207, China;
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Abstract : Deodorization effect of perilla forms( perilla juice, perilla powder and perilla leaves)on mandarin fish meat
were investigated. Then deodorization effect of perilla juice concentration, deodorization temperature and
deodorization time on mandarin fish meat were studied. The deodorization parameters with perilla juice were
optimized by orthogonal experiment. Results showed that fishy odor of mandarin fish meat could be reduced
significantly by perilla juice.The optimal deodorization conditions,under which showed less fishy odor of mandarin
fish meat ( fishy degree was 2.1), were perilla juice concentration of 3% , deodorization temperature of 20°C,
deodorization time of 20min.
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Table 2 Assessment standards of fishy odor
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Table 1  Factors and levels of orthogonal test
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Fig.1  Deodorization effect of different perilla forms
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Fig.2 Effect of perilla juice concentration

on fishy odor of mandarin fish meat
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Fig.3 Effect of deodorization temperature

on fishy odor of mandarin fish meat
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Fig.4 Effect of deodorization time

on fishy odor of mandarin fish meat
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Table 3 Orthogonal experimental design and results
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1 1 1 1 3.20
2 1 2 2 2.50
3 1 3 3 3.30
4 2 1 2 2.10
5 2 2 3 2.70
6 2 3 1 2.10
7 3 1 3 2.20
8 3 2 1 2.80
9 3 3 2 2.70
k, 3.00 2.50 2.70
k, 2.30 2.67 2.43
k, 257 2.70 2.73
R 0.70 0.20 0.30
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Table 4 Variance analysis of orthogonal experiment

WE zEFJim A Wi Fil  Pr>F
A 2.298 2 1149 2290  <.0001
B 0411 2 0205 409  0.0323
C 1.118 2 0559  11.14  0.0006

R 1.000 20 0.050
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