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Optimization of surimi meat paper production
technology by response surface methodology

DAI Yangjun' HU Jian> ZHOU Ying® CHEN Menglu'

(1. School of Biotechnology and Food Engineering Changshu Institute of Technology Changshu Jiangsu 215500 China;
2. School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Taking frozen surimi as raw material with three factors slice thickness hot air time and micro-
wave time the Box-Behnken experiment design was exploited for processing condition optimization on the basis
of singlefactor experiments. The results showed that the best production process of the surimi meat paper was
0.9mm of slice thickness hot aired for 62min and microwaved for 9min. The surimi meat paper product made

under this process condition had unique taste with a sensory score as high as 92.13.
Key words: surimi; meat paper; microwave expansion; response surface optimization; cooking process



