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Research on preparation process of red snapper ball with okra

LI Rui' LI Xiang” XU Changyou' REN Bin’
(1. School of Bioscience and Technology Lingnan Normal University Zhanjiang Guangdong 524048 China;
2. Cooking School ~Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: The recipe for preparation of red snapper ball with okra was optimized by using sensory evaluation
with single factor experiments and orthogonal experiments to meet the requirement of modern Chinese food
standardization. The results showed that the optimum recipe of red snapper ball with okra consisted of 500 g of
lean meat of red snapper 100 g of okra 3 g of salt 5 g of aginomoto 11 of g sugar 65 g of cornstarch and
60 g of water. The product prepared this way was characterized with elasticity smoothness proper fresh and

salty flavor.
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