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Table 1 Effect of the rinsing technology on the quality of ribbonfish sausage
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Table 3 Effect of the addition quantity of salt and starch on the quality of ribbonfish sausage
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Study on the processing technology of ribbonfish sausages

REN Ya-mef',Y UAN Chun-long’,L UO An-wef, XIL ing’
(aColleged Food Science and Engineering; b College & Enology,N orttw est A & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: W ith frozen ribbonfish as the rav material, this experment studied the effect of the rinsing
technology, stirring time and the addition quantity of salt and starch on the quality of ribbonfish sausage
Results show ed the rinsed ribbonfish sausage had better color and odour, the best rinsing condition was 8
minutes rinsing in water of 3- 7 , then put in the water 5 minutes, which should be repeated three
times The stirring time was 25 minutes, salt addition 25 g/kg, starch addition 100 g/kg To achieve
sterilization, the sausagew as put in cool w ater, heated to 40
80- 90  and kept for 40 minutes
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