@ézﬂfﬁil

TETHEK

Vol.30,N0.09,2009

BEF, X, FTE8,BEE,FEXR
(TRRXFAGHFE AM TAEPE, LTk 315211)

H B AEEAW) 5EHBHBRALIEBA £ Fe* 2 IR 50 Aw AH THREL S APERRANR, &
AR T MR AT AR E, R R AMEAUBR L AR E R MBS S S Aw 69, R AN HAORE
7.5% K, ¥ F 88 Aw £ 0.850; % KRR EXE) 125% o, Aw H 0754, R=BE5RZBLMMERN, —H5ERAHRL
PR ES, A SR FRRM 1.5% R85 1.5% R =858, Aw 4 0.839, Z &8 H4F et , ~ Ak & = RAm
B SRBHREAARAARELEN, SBHERESTH05% , SpHRESFTH025% , BB E43H 1% 0,
Aw ZAK A 0.801

KR 5, Ky FE(Aw) , RBF, R =8, L&A 3%

Study on the water activity lowering agents
for the semi—dried Muraemesox cinereus
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Abstract: Water activity (Aw) plays an important role in the quality and shelf life of food, reducing the Aw in semi-
dried Muraemesox cinereus is conducive to maintaining its quality and extended shelf life.The influences of salinity,
propylene glycol, glycerin and compound phosphate on the Aw of semi- dried Muraemesox cinereus were
studied.The results showed that when the salt content at 7.5% ,Aw was reduced to 0.850; when the salt content at
12.5% ,Aw were reduced to 0.754. The effects of propylene glycol and glycerol on the Aw of semi - dried
Muraemesox cinereus had no significant difference.When the contents of propylene glycol and glycerin were 1.5%
and 1.5% , Aw was a minimum of 0.839. The ability of phosphate, six partial phosphate, 3 — phosphate, poly —
phosphate to reduce Aw of semi - dried Muraemesox cinereus had no significant difference. The optimum
compounding was composed by follows:0.5% poly — phosphate, 0.25% six partial phosphate and 1% three -
phosphate, Aw was a minimum of 0.801.
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