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Effects of frying and vacuum osmotic treatment
on the quality of frozen flavor crayfish

ZHANG Liu-lei', JIANG Qi-xing', XU Yan-shun', ZOU Gong-ming”, XIA Wen-shui'
(1. School of Food Science and Technology , Jiangnan University , Wuxi 214112 , China ;
2. Jiangsu Xuyi Crayfish Incorporated Company ,Changzhou 213017 , China)

Abstract ; Effects of two key technologies—frying and vacuum osmotic treatment on the quality of frozen
flavor crayfish were studied with the determination of weight loss in frying, weight gain rate during permea-
ting, sensory scores and the texture indexes of products. The results showed that the proper processing con-
dition was frying for 4 min at the temperature of 160 °C. With the comparison of the changes of weight gain
rate of two pressure conditions of atmosphere pressure and vacuum pressure adapted in the osmotic process,
it was found that vacuum treatment could effectively improve the efficiency of osmotic process. The results
of sensory scores and texture of products indicated that 10 h would be the best for the quality of frozen fla-
vor crayfish.
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