J. Korean Fish. Soc. 30(2), 264~270, 1997

718 4o g

342, 30(2), 264~270, 1997

A Texture2| 43}

S X

yEOED AEDE

}

Changes of Salmon Meat Texture During Semi-Drying Process

Byeong-Jin You
Department of Food Science, Kang-Nung National university, Kang nung 210~702, Korea

.

To obtain basic data for processing semi-dried salmon meat product, the results that were measured the
textural properties of salmon meat during salting, sugaring and drying process followed.

Drying time and temperature were longer, the moisture amount of salmon meat were reduced. Hardness of
salmon meat was direct proportion to shear stress, but hardness was inverse proportion to cohesiveness during
drying process. After sugaring and salting salmon meat, drying time was longer, hardness and shear stress of
salmon meat were increased. The sensory evaluation of the textures of sugaring salmon meat dried for 3 hrs
showed slightly good. In the changes of texture of salmon meat during steaming, hardness and shear stress
of salmon meat dried for 4 hrs were higher than that dried for 10 hrs. And steaming time was longer, hardness
of salmon meat dried for 4 hrs was decreased and cohesiveness was not changed.
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Fig. 2. Profiles of texture changes jin salmon meat during drying process.
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Fig. 3. Relation of hardness, shear stress and cohesiveness in salmon meat during drying process.
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Fig. 4. Change of hardness of cured salmon meat
during drying process with 35 : 8 air blow.
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Fig. 5. Change of shear stress of cured salmon meat
during drying process with 35C air blow.
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Fig. 7. Change of hardness of semi-dried salmon
meat during drying heating process at 95C
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Table 1. Descriptive analysis with scaling for texture of sugaring and saiting salmon during process

Drying time (hr)

Conditions
0 1 3 5 10 15
Control 38 41 42 k¥ 38 2.22
Sugaring 35 58 7.8 8.3 8.12 82!
Salting 3.7 4.7 54! 5.2 3.9 2.1

scaling : 1; very bad, 9; very good
'significant level 5%
“significant level 1%
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Fig. 9. Change for cohesiveness of semi-dried sal-
mon meat during heating process at 95TC.
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