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Abstract:In the work, grass carp fillets were dryly salted using salt with 3% ,6% ,and 9% for 2,4,6,8,10, and
12 h,respectively,then the total weight and moisture and salt contents of salting grass carp fillets were measured.

Besides , the effective diffusion coefficient ( De) ,with the driving kinetics between the moisture in fillets and the salt
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liquid penetrated from fish meat,was determined ,and the change of moisture and salt contents before and after the
salting balance was analyzed. Furthermore , the kinetics of mass transfer of grass carp fillets during dry salting was
investigated to provide the theoretical guidance for the optimization of dry salting process of roasted grass carp fil-
lets. The results showed that,when the salt with 3% ,6% and 9% was added to the fillets, respectively, the fitting
coefficients (R*) between the weight change rate, water content change rate, and salt content change rate and the
square root of salting time (T%’) were 0. 9008,0. 9889, and 0. 9687; 0. 7341,0. 8536, and 0. 9184; 0. 9214,
0.9071 ,and 0.9146 , witnessing a high degree of fitting. The De values of grass carp fillets during dry salting were
1.47 x10 ™ m*/s,2.19 x 10 '* m*/s,and 8.64 x 10 ™" m*/s , respectively ,indicating that the speed of mass trans-
fer significantly decreased as the salt amount added increased. The R values between the driving pressure and T’
were 0.9562,0. 8147 ,and 0. 9052 ,showing a good linear relationship. When the dry salting time was less than 6.25 h,
the higher the salt amount added ,the greater the driving pressure ; when the dry salting time was more than 6.25 h,
the relationship between salt amount added and driving pressure underwent an opposite trend. The salinity and sen-
sory score of roasted grass carp fillets with 6% of salt for 4 h were better than other salting conditions. These results

suggested that the salt amount added and dry salting time may significantly change the mass transfer kinetic parame-

ters (P <0.05) ,leading to an improvement of quality attributes of roasted grass carp fillets.

Key words : grass carp; dry salting; moisture penetration ; salt migration; kinetics
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