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Table 1 The flavor evaluation of spices-smoked

Scophthalmus maximus

AR AR il e Jouk
AR &R K b Jouk
HA AW R, L3 JBE)=

@F  EmAS WIDEE  WRODEE MIORE

2.5 RERKR

R & R T (@) 8 R E ) (GB/T
5009.27—2003) VRN b DA A WA A 5 A HE
W M NTETEE ) (GB/T 4789.12—2003)
J5 B BRI () B (BAP) | A 25 2 AT 1 A N 25
BER VTR

3 GR5H®

31 REIZSHNHE
TE LR 3R 200 Y Bl R HTIEAC 5250, LAXS Ve
TR RS B0 it TR B K ) 41 DR B M R ) () L £

62 HEIERZ

LR U BE (B) 12 15 18] (C) A B oy vk (D) Ay PR 25 ke
B3 AR (L6 2 FEE 3), #2 Lo(3H) IEAZ k1T 9 41
SRR AT RV | 38 2 75 3 B e 12 RGBT T2
SRR AR

Fx2 EEKER
Table 2 The level of factors
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Table 3 The orthogonal design and result
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Table 4 The quality standard of spices-smoked

Scophthalmus maximus
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Optimization technology of spices-
smoked Scophthalmus maximus

Wang Caili', Yuan Deshun’, Sun Aihua®, Li Hui’, Teng Yu'

(1. Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao, Shandong
266071, China; 2. Shandong Meijia Group Company Limited, Rizhao, Shandong 276815, China)

[Abstract] Scophthalmus maximus was a kind of dietary supplement and ideal health and
beauty food. The cold-smoked processing technology of Scophthalmus maximus was studied,
and the results showed that the product in best taste had a better colour, thicker odour, more
compact tissue, less 3, 4-Benzo(a)pyrene and Clostridum botulinum in the condition of smo-
king time of 7 h, salt content of 10 %, pickling time of 18 h and spices content of 1.0 %. The
smoking, worthy of promotion, was a complex processing and storing method which joints
heating, smoking and drying at the same time to raise its flavour and added value.

[Key words] cold-smoke; Scophthalmus maximus; spices; pickle
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