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Study on compound quality of improver and its formula

of sturgeon fish rods
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Abstract; Organoleptic quality score of sturgeon fish rods as the indi-
cator, the formula of compound quality improver was optimized
through single factor and orthogonal design method. The results
showed that, the best formula of compound quality improver: trans-
glutaminase concentration 0. 3%, 4% modified starch, maltodextrin
4%, carrageenan 2%. Product features., and the indicators deter-
mined were in accordance with the hygienic standard of GB
10144—2005.
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Table 2 Senses scoring criteria of sturgeon fish rod
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Table 1 Factors and levels of single factor test for the
quality improver %

KFE TGase B EE A5 E R % WK EDAI

1 0.0 0.0 0.0 0.0

2 0.1 1.0 1.0 0.5

3 0.2 2.0 2.0 1.0

A 0.3 3.0 3.0 1.5

5 0.4 4.0 4.0 2.0

6 0.5 5.0 5.0 2.5
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Table 3 Factors and levels of orthogonal test %
K ATGase BB E BEMEER CEIWME D RIK
1 0.2 3.0 2.0 1.5
2 0.3 4.0 3.0 2.0
3 0.4 5.0 4.0 2.5
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Table 4 Results of orthogonal test
55 A B C D TR 4
1 1 1 1 1 65. 3
2 1 2 2 2 92.5
3 1 3 3 3 75.6
4 2 1 2 3 86. 6
5 2 2 3 1 85. 8
6 2 3 1 2 89.7
7 3 1 3 2 93.6
8 3 2 1 3 83.1
9 3 3 2 1 74.0
””” B 77.800 81.833 79.367 75.033

ks 87.367 87.133 84. 367 91.933

ks 83.567 79.767 85. 000 81.767

R 9.567 7.366 5.633 16. 900
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Table 5 Analysis of variance table about three-factor
BRI CFHA BlE ¥ F1{H P {H
BIEBLREL 660,153 6 110. 026 3.851 0. 220

B 61 868.271 1 61868.271 2 165.666 0. 000

A 139. 216 2 69. 608 2.437 0.291
B 86. 629 2 43. 314 1.516 0.397
D 434,309 2 217. 154 7.601%  0.016
""" w% 57136 2 28.568
M 62 585,560 9
S S 717. 289 8
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Figure 1 Results of storage test
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