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1 450 40 25 17 40 95.36
2 450 50 30 20 50 98. 36
3 450 60 10 35 23 60 97.35
4 500 40 6 30 20 60 96. 36
5 500 50 8 35 23 40 92. 12
6 500 60 10 25 17 50 93.56
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10 450 40 10 35 20 50 97.36
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15 500 60 6 30 23 50 91.23
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Research on preparation process of cuttlefish pellet with purple potato

HAO Zhikuo' WU Yaohua'

ZHENG Haiyun'

ZHENG Xiaojie' FENG Yuzhu™

(1. Department of Food Engineering Guangdong Environmental Protection Engineering Vocational College Foshan Guangdong 528216 China;
2. College of Tourism Hebei Normal University Shijiazhuang Hebei 050024 China)

Abstract: Purple potato was assumed to make cuttlefish ball. Factorial and orthogonal experiments were used

to investigate the factors influencing product sensory quality. The formula was optimized as 450g of cuttlefish

meat 50g of purple potato 8g of refined salt 35g of corn flour 20g of water and 50g of ice.
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