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Effect of alkali addition on properties of fish carp skins

XUE Wei' TANG Jianhua™
(1. Department of Cooking and Nutrition Jiangsu College of Tourism Yangzhou Jiangsu 225127 China;

2. School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Fish wonton skin is made of fish and sweet potato powder. The addition of lye is a key step to influ—
ence the quality of the meat. It was found that the lye improved the gel strength after determining the nitrogen
solubility index water holding capacity emulsifying stability pH value and viscosity index. The results
showed that the gel strength index appeared to be in the best state and gave appropriate elasticity providing the

best quality of wonton skin when the water content was 1% of fish.
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