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Effects of pre-salting conditions on quality
and microstructure of steamed hilsa

CHEN Lifu', XU Yaqian’, HUAN Chuanming’, Qian Xiaoli'

(1. College of Culinary Technology, Jiangsu Institute of Tourism and Hospitality, Yangzhou, Jiangsu 225127, China;
2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The effects of salt amount on the thermal properties, texture characteristics, nutritional content and
sensory quality of cooked products were compared for prepickled hilsa. The results showed significant negative
correaltionship between salt amount and meat-like protein and fat content and significant negative correlation.
The salt ammount significantly affected teh texture and color of the product. 0.5% salt content, pickled at
4 °C for 30 min, and steamed at 100 °C for 15 min gave product the highest sensory score 94.7. The meat
showed regular clumps with and large gaps between the muscle tissues under the environmental scanning elec-

tron microscope. The decrease of hardness and increase of tenderness were consistent with the sensory assays.

Key words: steamed hilsa; salt dose; thermal properties; edible quality; tissue structure
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