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Optimization of the hurdle factors
for the processing of instant flavor fish
ZHOU Jian-zhong , SHAN Cheng-jun,LI Ying, WANG Ying,ZHANG Li-xia, LIU Xiao-li
(Institute Agro—product Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014 , China)
Abstract: To obtain the processing condition and prolong the shelf life, Plackett - Burman design and center
composite design were used to optimize the hurdle factors for the instant flavour fish. Mathematical model was

established,the best combination of the hurdle factors was nisin 0.6g/kg, sodium lactate 1.0g/kg, potassium
sorbate 0.6g/kg, acetic acid 0.8% ,compound phosphate 8g/kg, compound spices 1% , microwave power 880W,

and microwave time 10min.
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2¢2  Plackett— Burman %31 M H 50 6 45 51
S FUBERRI R LMY LDRIME AR ZOsmih ZOEEH BRSO E : @Eﬁﬁ
(mg/kg)  (g'kg)  (gkg) (%) (g/'kg) (%) (W) (min)  SCME B
1 0.4 1 0.6 0.8 6 1 400 20 7.8 8
2 0.2 2 0.6 1.6 6 3 400 10 6.5 6.6
3 0.2 2 1.2 1.6 2 1 400 20 5.7 5.8
4 04 1 1.2 1.6 6 1 400 10 7.9 7.7
5 04 2 1.2 0.8 2 1 800 10 8.1 8.2
6 0.4 2 1.2 1.6 6 3 800 20 8.6 8.6
7 0.2 1 1.2 0.8 2 3 400 20 6.2 6.1
8 04 2 0.6 0.8 2 3 400 10 7.2 7.1
9 0.4 1 0.6 1.6 2 3 800 20 7.6 7.6
10 0.2 2 0.6 0.8 6 1 800 20 8.3 8.1
11 0.2 1 1.2 0.8 6 3 800 10 7.8 7.9
12 0.2 1 0.6 1.6 2 1 800 10 6.6 6.6
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A g (wke) (W)
1 0.3 5 600 6.8
2 0.4 6 700 7.1
3 0.5 7 800 7.9
4 0.6 8 900 8.6
5 0.7 9 1000 8.2
6 0.8 10 1100 7.4
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(g/kg) (g/kg) (W) SenfE i &
1 0.4 10 900 7.2 72
2 0.8 10 900 7.5 75
3 0.6 10 800 7.9 7.8
4 0.6 8 900 8.6 8.6
5 0.6 8 900 8.7 8.6
6 0.6 10 1000 7.1 7.2
7 0.4 8 800 7.7 7.8
8 0.8 8 800 7.5 7.6
9 0.8 6 900 7.3 7.3
10 0.4 6 900 7.4 7.4
11 0.6 8 900 8.7 8.6
12 0.6 6 1000 7.5 75
13 0.4 8 1000 72 7.1
14 0.6 8 900 8.5 8.6
15 0.6 6 800 7.6 7.5
16 0.8 8 1000 7.1 7.6
17 0.6 8 900 8.6 8.6
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