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Study on Technological Parameter of Shred Fish Producer
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Abstract: To meet the demand of fresh water fish process, this study choose the processing
techniques of shred fish made by shred fish producer as the research model. The techniques
parameters, such as striking time, digestion time, weight of fish and natural cooling time were
studied by single factor experiment and Orthogonal experiment with sensory evaluation and
fraction void as indexes. By the optimum techniques parameters, a high product efficiency was

achieved. The results proven that a high production efficiency, simple manipulation and high

Vol.29 No.6

product yield process was developed.
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Fig, 1 Scheme of the shred fish producer
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Fig. 2 Effect of striking time on the indexes
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Fig. 3 Effect of digestion time on the indexes
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Fig. 4 Effect of fish weight on the indexes
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Tab.3 Scheme and result of experiment
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2 1(20) 2020) 2(500) 2(20) 6.3 3.16
3 1(20) 3(30) 3(700) 3(30) 6.8 3.22
4 2(30) 1(10) 2(500) 3(30) 6. 2 3.16
5 2(30) 2(20) 3(700) 1¢10) 4.5 2.95
6 2(30) 3(30) 1(300) 2(20) 6.5 3.18
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