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Effects of different drying methods on freshness of black carp fillet

PANG Wen-yan, WAN Jin-ging, YAO Zhi-yong, ZHONG Yao-guang, Zou Lei
(College of Food Science and Technology, Shanghai Ocean University/Shanghai Aquatic Products Processing and
Storage Engineering Technology Research Center, Shanghai 201306,China)

Abstract: Taking black carp fillets as experimental materials, effects of 3 different drying methods including ice -temperature
vacuum drying, hot air drying and vacuum freeze drying on freshness were studied. The results showed that the freshness of fillets dried
by hot air drying was significantly lower than that by ice-temperature vacuum drying and vacuum freeze drying. Although the freshness of
fillets dried by ice-temperature vacuum drying and vacuum freeze-drying was close, IMP content in the former was about 2 times higher
than that in the later. In addition, rehydration rate of fillets dried by 3 kinds of drying methods were compared, and vacuum freeze-drying
was the fastest.
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