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Optimization of process for steamed Monopterus albus and

comparison of anti-retrogradation properties for rice flour
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Abstract: This study investigated the effects of crucial process, including frying and flour coating, on the
quality of the steamed Mono pterus albus with rice flour. To optimize frying conditions (temperature;150—
190 °C; time:30—70 s) and process for preparing rice flour (proportions of indica/japonica rice:all indica,

2:1,1:1,1:2,all japonica; stir-frying time;60—180 s), the moisture content, yield,and textural properties
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of Monopterus albus ,as well as flour coating rate, hydration were measured. In addition, the effects of car-
rageenan addition amount (0. 0% —0. 3%) on pasting, thermodynamic properties,crystal structure of rice
flour,and organoleptic quality of steamed Monopterus albus were analyzed. The results showed that the
good texture properties and moderate moisture content (62.7%) and yield (75. 3%) were presented when
Monopterus albus meat was fried at 170 ‘C for 50 s; acceptable coating rate (24. 7%) ,adhesion (—10. 7
cP) and hydration of rice flour were obtained when rice flour was made with indica and japonica rice pro-
portion of 2:1 and stir-fried for 120 s. When carrageenan of 0. 3% was added into rice flour,there are low
recovery value (890 cP),decay value (—22 cP),recovery enthalpy (1. 105 J/g),and relative crystallinity
(17.2%) during gelatinization process, high organoleptic score (8. 36) of steamed Monopterus albus with
rice flour. The results indicated that the addition of carrageenan could significantly improve the anti-retro-
gradation of rice flour. This study established a standardized processing technology for high-quality of

steamed Monopterus albus with rice flour, which could provide technological support for the prepared di-

shes development of steamed freshwater fish.
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Fig.1 Process flow chart of steamed Mono pterus albus with rice flour
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Table 2 Effects of frying temperature/times on moisture content and yield of Monopterus albus meat/ %
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Table 3 Effects of frying temperatures/times on texture of Monopterus albus meat

TEAAME /N BAENE/cP Sk NH Mg /N MR 53173/N
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Table 4 Effects of rice proportions on texture and coating rate of rice flour
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Table 5 Effects of frying times

on the color of rice flour
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Fig. 2 Effects of stir—frying times on the

hydration properties of rice flour
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