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Process optimization of fish slices with egg white

LANG Jun' HE Xiaolong TANG Jianhua®
(1. Kunshan No. 1 Specialized Secondary School. Jiangsu Province Kunshan Jiangsu 215300 China;
2. College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Using the silver carp meat as the material the single — factor experiments and response surface a—
nalysis were used to investigate the effect of the whipping egg white temperature of oil and the heating time on
the quality of the semifinished products of fish slices with egg white. The optimal process parameter setting in—

cluded 30 s of egg whipping 70 °C of oil temperature and 8 min of heating time.
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