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Optimization of grass carp paste formula

MIN Erhu' TANG Jianhua®
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2. College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Based on the traditional manual process the formula of grass carp paste was optimized using or—
thogonal experiment. On the basis of single factor experiments taking salt egg white water and grease as the
influencing factors and the sensory grade as the index the orthogonal tests were carried out. The results
showed that the optimal formula of grass carp paste prepared by traditional manual craft comprised 100 g of
chopped grass carp 2.5 g of salt 50 g of water 18 g of vegetable and 40 g of egg white which gave the

product a clear color smooth surface elasticity and delicate taste.
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