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SPSS19. 0 Pearson 2
Duncan De— 0~0.2% °
sign8. 0. 6. 0. 1% ’
2
1o /mm IN /m] /m] 1% 1%
0 0.45 +0. 12° 0.61 £0.08"  0.03+0.01>  0.27 £0.08"  75.16 +0. 82" 30. 13 +0. 25"
0.1 0.46 £0.25"  0.68 £0.15"  0.07 £0.06"°  0.14+0.09"  74.04 +0. 54" 34.22 +7.32"
0.2 0.22 0. 13"  0.55 0. 06" 0.02+0.06"  0.11£0.08"  75.09 0. 73" 30. 11 0. 14
0.3 0.11 +0.06° 0.55+0.06"  0.03+0.02"  0.04+0.03"  74.52+0.17" 31.34 £0. 43"
0.4 0.19 £0.03° 0.55 +0.00" 0.01 0. 00" 0.07 £0.06"  72.06 +0. 52" 30. 88 0. 26*
0.5 0.34 +0.10™  0.53+0.24™  0.01 £0.01" 0.15+0.07"  74.21 +0. 52° 30.77 £0.20°
1% 1% 1% /s 1%
0 40.37 £5.89"  5.75£0.59"  189.6 +2.08"™  1.33x2.31"  64.44+3.10° 0.61 £0.02"
0.1 51.85+2.57°  4.10+0.75" 184.3 +£1.533° 2.67+2.31"  81.19 £1.20° 0.68 +0. 76"
0.2 45.88 +4.38"  5.97+0.65" 197.67 £2.52" 2.67+2.31" 78.62+1.86™ 0.56 £0.04™
0.3 52.27 +3.88"  4.82+3.83" 197.33 £3.06" 2.67+2.31"  77.71+0.77" 0.55+0.01"
0.4 47.03 £3.57"  5.95+0.80" 198.33 +3.51* 8.00£0.00°  70.71 +0.77° 0.54 +0.02"
0.5 41.43 £7.12"  8.57+0.12"  195.0+7.81"™ 5.33£2.31"™  64.99 +0.74" 0.53 £0.11"
(P <0.05) .
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2.2 1:2~3:2
o 3 1:2~3:2
3
/mm IN /m]J /mJ 1% 1%
1:2 1.22+0.06*  1.88+0.13*  0.20+0.07°  1.170.21*  75.32+0.02"  29.63 +0.45"
2:3 0..90+0.14"  0.96+0.29"  0.11+0.03*  0.51+0.24" 73.85+1.19"  29.82+0.23"
1:1 1.17 £0.17*  1.7720.45"  0.25+0.07"  0.68 £0.50"  75.05 £0.44"  30.08 £0. 38"
3:2 0.79 0. 06" 1.04£0.00"  0.03+0.05'  0.46+0.04"  73.12£0.13" 31.71 0. 45
2:1 1.25+0.02"  1.90+0.09"  0.30+0.05"  1.42+0.03"  72.87+0.17°  31.66 0. 90"
3:1 1.16 £0.19"  1.69+0.10*  0.17 =0.10b°  1.23 +0.13"  70.68 0. 44° 31.38 +0. 84"
1% 1% /s 1%
1:2 56.16 £2.99"  4.74+0.09" 190.33 £1.53" 2.67 +4.61°  77.33+1.21" 0.76 +0. 04"
2:3 54.43 +1.83"  5.45+0.60™  197.00 £3.00°  4.00+6.93"  80.14 +1.22° 0.83 +0. 05"
1:1 55.26 +£3.80™  5.66+0.43"  200.00 £4.35"  2.67 £2.31°  81.14 =1.47" 0. 84 +0. 02
3:2 51.45£2.43°  5.08=0.43" 178.67 +4.04° 9.33+2.31"  80.03 +1.60" 0.79 +0. 08"
2:1 61.2£0.63*  4.66+0.34" 197.33 £2.51° 5.33+2.31°  76.67 £1.46" 0.78 +0.03"
3:1 54.86 £0.95™ 5.16£0.67" 195.0+7.79"  4.00+4.00"  75.84 +1.36" 0.75 +0. 06"
2.3 Ss
4 82.50 N o
4 ~6s o 4 ~6s o
4
/s /mm IN /m] /m] 1% 1%
3 1.08 +0. 06" 1.78 £0.27"  0.24+0.04"  0.5420.09"  73.66+0.41"  30.44 £0.71"
4 0.96 +0. 04" 1.20£0.17"°  0.18£0.03*  0.63+0.05"  76.33 +0.32° 31.47 +0. 60
5 1.00 £0.05"  1.48£0.20™  0.10+0.06"  0.75+0.11b°  74.99 0. 12" 30. 07 +2. 53"
6 1.06 +0. 05" 1.26 +0.23" 0.13+0.06"  0.68£0.17"  67.94 £0.39° 31.47 +0. 54°
7 1.06 £+0.07"  1.58 £0.27™  0.13+0.08"  1.02+0.24"  74.48 +0.52™  30.92 +0. 67"
8 1.21 £1.14"  1.60+0.27"  0.20+0.04"™  1.24+0.30"  73.93 =0.13*  31.28 +0.39"
/s 1% 1% /s 1%

3 52.11 £4.58"  4.99+0.75°  195.33 £4.73"  4.00 £0.00°  77.55 =1.05° 0.78 £0.03™
4 40.44 £3.59°  3.91x£1.10°  194.67 £4.04*  6.62 +4.67*  78.75=+3.38"  0.78 £0.04"
5 41.74 £0.59™  3.81£0.59" 197.33 £3.06"° 5.33+2.31"  82.50 +1.09" 0.79 +0. 03"
6 46.36 £3.38"  4.11 £1.20"°  201.67 =£1.52"  2.67 +4.61*  81.45+2.52"  0.76 £0.05"
7 50.05 £1.67"  4.35+1.21"  198.33 £0.58"  2.67+4.61"  72.61 =1.06" 0.74 +0. 07"
8 50.80 £2.71"  3.92+1.24"  193.67 +7.23" 5.33x6.11"  72.30 0. 85" 0.70 +0. 08"

— 44 —
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2.4 (80.41) ; 1.2%
5 o 0.6% ~1.2%
0.3~0.9% o
; 0.6%
5
1% /mm /N /m] /m] /% 1%

0 0.38£0.04"  0.76£0.04"  0.09+0.00"  0.10£0.02°  73.74 £0.40°  26.13 +2.61°
0.3 0.39 +0. 13" 0.81 +0. 08" 0.07 +0.02" 0.09 +0.04°  76.45+0.47"  31.21 +0.59"
0.6 0.74 +0. 03" 0.96 +0. 04" 0.08+0.02"  0.29+0.02"  69.37 +0.68"  32.10 £0.69"
0.9 0.75 0. 18" 1.03 +0. 10" 0.06+0.01"  0.30+0.12"  76.37 +0.51" 30.02 £0.79"
1.2 0.81 +0. 16" 1.67 £0.34"  0.22 +0. 15" 0.51 £018"  77.31 =0.38" 32.84 +0. 65
1.5 0.80 +0. 14 0.99+0.06"  0.16+£0.06"  0.33+0.08" 76.75+0.08"  30.38+0.21"

1o 1% 1% /s 1%

0 56.91 £0.66°  6.07 £0.38"  191.67 £2.08"  8.00 +4.00"°  76.60 0. 99" 0.72 0. 11°
0.3 57.23 £0.98*  6.06+0.41"  191.33 £0.58" 2.67 =2.31"  77.97 0. 93" 0.76 0. 04"
0.6 59.65+1.08"  5.80%0.75" 184.33 £6.66" 5.33 +4.62"  80.41 =1.42° 0.79 £0. 05"
0.9 47.09 £29.24"  5.43 £0.23"  190.67 4.16" 2.67 +2.31™  78.50 =1. 12" 0.75 +0. 07"
1.2 54.78 £6.30"  5.29+00.69" 163.00+3.61" 1.33x2.31"  74.68 0. 88" 0.73 0. 03"
1.5 61.63£1.08°  4.30+0.17" 163.00£3.00" 5.33+2.31"  70.66 0. 65" 0. 70 0. 06

2.5 (P<0.05);
6 . (P <0.05)
. (P <0.05)
(P<0.05); (P<0.01) .
(P <0.05) . . .
(P <0.05);
6
/mm IN /m]J /m]J 1%
1% -0.637 -0.377 -0.648 -0.586 -0.582 -0.197
0. 090 0.136 0. 082 0. 365 -0.887" 0.876°
/s 0. 557 0.012 -0.302 0.212 -0.159 0. 364
1% -0.870° 0. 620 0. 648 0.835° 0. 447 0. 545
1% 1% /s /%
1% -0. 030 0. 650 0.720 0. 639 -0.214 -0.814"
0. 167 -0.120 0. 021 0.371 -0. 346 -0.812°
/s 0.292 -0.619 0. 182 0. 145 -0.556 -0.881
1% 0. 040 -0.925** -0.867" -0.272 - 0. 646 -0.386
* % 0.01 ;% 0.05 .
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Using response surface methodology to optimize processing
technology of surimi for quick-frozen highland barley fish noodles

HE Jianghong DING Jie HUANG Yiqian ZHAO Xuemei ZHU Huan
(1. Sichuan Tourism University Chengdu Sichuan 610100 China; 2. Sichuan Agricultural University Ya’an Sichuan 625014 China;
3. Food Inspection Monitoring Center of Zhuanghe Dalian Liaoning 116400 China)

Abstract: The processing technology of surimi for quick+rozen highland barley fish noodles was optimized by
response surface methodology. Based on single factor experiments taking quality comprehensive score as re—
sponse values a regression model was built up. At the optimum technological conditions salt concentration of
rinse water at 0. 09% ratio of minced fish to water at 1: 1.5 homogenizing time at 5.1 s the end product

obtain a quality comprehensive score of 0. 96.

Key words: minced fish; processing technology; quick — frozen highland barley fish noodle; quality
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Exploring tea culture from ancient Chinese characters

—The interpretation of “tea”in Shuo Wen Jie Zi

ZHANG Ting QIU Guoqgiao HUANG Yanbing
( Shanghai Dianji University Shanghai 200240 China; Jinggangshan University Ji’an Jiangxi 343009 China)

13

Abstract: A survey was conducted to categorize the Chinese character ”(tea) in the first dictionary Ana—
lytical Dictionary of Characters Language which was compiled according to Chinese character components and
found that it was immerged in radical 37 Chinese character components but was not cited in the dictionary. It
appeared as the “ 7 in Tang Dynasty with similar meanings as characters “ 7 “ 7 “ 7 and “ 7
etc. However the color shapes taste customs and rites could be confirmed reflecting tea culture in the dic—
tionary.

Key words: Analytical Dictionary of Characters language; tea; Chinese characters; tea culture



