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Optimization of fish-flavored eggplant sauce processing
technology by response surface methodology

XU Lian' DAI Yangjun’
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2. School of Biotechnology and Food Engineering Changshu Institute of Technology Changshu Jiangsu 215500 China)

Abstract: Response surface methodology with Box-Behnken design was used to optimize the processing tech—
nology of fishHflavored eggplant sauce on the basis of single factor experiments. The results showed that soaking
for 2.2 h with a 6% of maltodextrin slurry first and then drying with microwave for 15 min gave the final prod—
uct with intact eggplant granules smooth texture delicious and unique flavor and a high sensory score of

89.61.
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