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Tab.2 The sensory evaluation standard of the product (out of 50)
0—1 2—4 5—7 8—10
/ / /
/ / /
2 2.2.2
2 ,
2.1
’ s 2 3
5 3
2 3 ,
3 , .
25°C,
11.65%, 3.71%,
e (2
2.2 5 s
2.2.1 > > i
! ’ 457
R 1
1 , 40F
’ 5
B s El ’{ﬂrﬁ 3’1
el
, 15°Be or
> ? 25 1 1 1
, 15 20 25 30
- IRE|RE(TC)
#3 ENBRIHEEARSESEW%)
Tab.3 Main contents of mussel of Mytilus sp. (W/%) 2
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Fig.1 Effect of brine concentration on sensory evaluations of
cold smoked mussel of Mytilus sp.

Fig.2 Effect of smoking temperature on sensory evaluations
of cold smoked mussel of Mytilus sp.
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Fig.3 Effect of smoking time on sensory evaluations of cold
smoked mussel of Mytilus sp.
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Tab.4 The response analysis program and the results of the processing technology of cold smoked conditioning mussel of

Mytilus sp.
A(°Be) B(C) C(h) D(h)
1 0 1 0 -1 41.8
2 -1 0 0 -1 42.7
3 -1 -1 0 0 43.4
4 -1 0 -1 0 42.1
5 0 0 0 0 45.9
6 0 0 1 1 42.1
7 0 1 -1 0 43.2
8 0 0 0 0 44.6
9 0 0 -1 -1 42.2
10 0 0 0 0 45.9
11 -1 0 1 0 42.8
12 -1 1 0 0 42.2
13 0 -1 1 0 41.8
14 0 1 0 1 42.1
15 0 -1 0 1 41.6
16 -1 0 0 1 41.6
17 0 0 1 -1 41.8
18 1 0 0 -1 41.6
19 0 0 0 0 44.9
20 1 0 0 1 42.3
21 1 -1 0 0 45.9
22 0 -1 -1 0 433
23 1 1 0 0 46.1
24 0 0 0 0 46.1
25 0 -1 0 -1 43.8
26 0 0 -1 1 42.6
27 1 0 1 0 41.6
28 0 1 1 0 433
29 1 0 -1 0 43.1
30 0 0 0 0 45.9
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Fig.5 The interaction of brine concentration and smoking temperature
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Fig.8 The interaction of smoking temperature and smoking time

Fig.9 The interaction of smoking temperature and the
maturation time
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A METHOD OF OPTIMIZING THE PRODUCTION PROCESS OF THE
COLD SMOKED MUSSEL OF MYTILUS sp.

LI Hai-Bo', ZHAO Chang-Jiang’, YUAN Heng-Yao?, CHENG Guo-Fang®, DUAN Pin-Qin’
(1. Zhejiang International Maritime College, Zhoushan, 316021; 2. Zhoushan Jiahejia Smoked Food Co., Ltd.,
Zhoushan, 316015; 3. Ocean and Fishery Bureau of Zhoushan City, Zhoushan, 316000)

Abstract On the basis of one-factor-at-a-time experiments, with fresh mussel Mytilus sp. as raw materials,
Box-Behnken design (BBD) and response surface methodology (RSM) were applied to explore the effects of brine con-
centration, smoked temperature, smoked time and maturation time on sensory evaluation of mussel processing products.
The results show that: the optimum process parameters marinated with brine concentration 17.0°Be, smoked temperature of
25°C, smoked 1h, maturation time 2.5h. In the production process under this conditions, the color of the cold smoked meat
was golden flavor, taste delicious and unique.
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