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Study on Technique and Product Characteristics of Tea Perfume Instant Grass Carp

HU Wang et al  (Fisheries Research Institute of Anhui Academy of Agricultural Sciences, Hefei, Anhui 230031)

Abstract [ Objective] Using good processing characteristics of grass carp and special function of tea to produce instant products. [ Method ]
With grass carp as material, mixed tea in processing course, through dipping sauce, fried cooked dry, compound flavoring, the instant grass
carp product with tea perfume was produced. [ Result] The experiment showed that, the obtained tea perfume instant grass carp has character-
istics of uniform size, consistent color, moderate hardness, the microbial content indexes accord with national standard with abundant nutrient
content and good texture characteristics. [ Conclusion] Tea perfume instant grass carps were gifted with special fragrance of grass carp and tea,

grass carp products were healthy and nutritious foods for human beings and had broad market prospect.
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