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Abstract

ingredients. [ Method ] Starch, carrageenan , egg white and salt were selected as the main factors to conduct multifactor experimental design. The

[ Objective ] Freshwater fish, Mirror Carp was selected to make fish meat ball and to determine the optimal formula of several food

optimal formula of fish meat ball was determined by water-holding capacity. [ Result] The effects of the four food ingredients on water-holding
capacity were starch, egg white, carrageenan, salt. [ Conclusion ] The optimal formula of several food ingredients were 10% of starch,1.0% of

(1 BRI IRz AO A E M EOR B E S LA P, BRIR TR /K 15050052 2

carrageenan, 10% of egg white and 2. 0% of salt.
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Table 1 Orthogonal experimental design %
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Test number  Starch Carrageenan Egg white Salt
1 2 0.2 2 1.0
2 2 0.6 6 1.5
3 2 1.0 10 2.0
4 6 0.2 6 2.0
5 6 0.6 10 1.0
6 6 1.0 2 1.5
7 10 0.2 10 1.5
8 10 0.6 2 2.0
9 10 1.0 6 1.0

1.2.5  MAURKMEIE o Rk — B LORER 2K 7= i om T
B —ANEEFFEIH B R R R AR BRI K
R AL R R K RS A AL R KR . f AL
YIRE 5 mm JERE FRE m, BT LT 45 5 240 ], 78 3
B0 2.5 kg BT, (R4 20 min, FRE m

Bk = (m-m')/mx100%
2 RS54
2.1 RARFMEEEB/E R KR Fp S A = P
A8, 2t BE i A R AR BT T B ) RN R, AR
rh i 0 g T A, HOR Nl 47, 78%, fa BEAR R R
42.84%
2.2 @AKKE IS MR PR R A T
J¥ I ) L BE £ KR LA R P B 2 — R
IR i () B e AL P R AR S5 SR I3 2, Rk
8 NURE K PR

MIESCIRIGZE ST LU 4 RS ing st ta JuRe Kk
H—E BRI, SRR EE K BN B TE K ST R
e R RIRAAE T 4 FRAS I S EAS N 43 B R T Ry
10% R 1. 0% G 10% F1h 2. 0%,
3 Wit54ie

SRLTP A W TURIR K 9 K B, SR PR R 5 1
fidfn, T ik 46.72% FEAR 2 . B EHEAE Y BE S R L
e A AROK AR 2 B AT, SR A R, S8t 50%
e £, S5 £ A e S 1, SR PR SRR MAR, [ R B £ 3k R, o AR
ST 42. 63% , S0 R PR 6 BH 541G T B £ e il
Fo PR i, AR /N A LA IR K T £ (R P
St o5 EL T 22, 19% , PR R R SR AR, 1263 56 T ) e fa

SRR KA ORI R B Rt
®2 EXHBIKENELER

Table 2 Determination results of water loss rate in orthogonal test
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Test Starch  Carrageenan Egg white Salt Water loss
number % % % % rate//%
1 2 0.2 2 1.0 19.8
2 2 0.6 6 1.5 8.4
3 2 1.0 10 2.0 4.1
4 6 0.2 6 2.0 5.8
5 6 0.6 10 1.0 5.4
6 6 1.0 2 1.5 5.9
7 10 0.2 10 1.5 2.7
8 10 0.6 2 2.0 2.8
9 10 1.0 6 1.0 2.3
K, 32.3 28.3 28.5 27.5
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Fig.7 Fresh-keeping effect of fresh walnut seed kernels by different storage methods
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