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Optimization and flavor intensity analysis of steamed Parabramis pekinensis

DONG Zhijie

( Culinary Division, Jiangsu College of Tourism, Yangshou, Jiangsu 225127, China)

Abstract: In order to explore the optimal process parameters of steamed Parabramis pekinensis for family elec-
tric steamer, on the basis of single factor experiments, the quadratic regression equation of sensory quality was
established by response surface methodology. The electronic nose analysis for parameter verification was com-
bined. The results showed that the extent of factors affecting the sensory quality of steamed P. pekinensis were
curing time > steaming time > chamber temperature > concentration of pickling liquid. The steamed P. pekin-
ensis with better sensory properties were verified at the actual parameters as curing time of 10 min, steaming
time of 9.5 min, 105 C of chamber temperature and 95% of pickle concentration. Compared with traditional

steaming, the electric steamer could give better flavor intensity and quality to steamed P. pekinensis.

Key words: family electric steamer; steamed Parabramis pekinensis; response surface methodology ; electronic

nose; flavor intensity
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