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Study on the drying technology of tilapia fillets
YE Sheng-quan'” ,GUO Si-yuan' ,WU Hui' ,LAI Fu-rao'

(1.School of Light Industry and Food Science,South China University of Technology, Guangzhou 510640 , China;
2.College of Food Science and Technology , Guangdong Ocean University ,Zhanjiang 524005 , China)

Abstract; The changes of drying rate and main content of tilapia with hot air drying under 40, 45,50°C were
studied. The result showed that the crude protein content of 3mm thickness fillets at 40,45,50°C was 72.53,72.06,
64.089/100g ;the crude protein content of 10mm thickness of fillets at 40,45,50°C was 82.42,81.75,82.059/100g.
The drying fish rate was faster in the higher temperature at a certain thickness. At the same temperature, the
drying rate of the fish had obvious influence by its thickness, the thinner fillets, the faster drying. For a certain
thickness of the fillets, the crude protein content reduced as the temperature rise. For different thickness of the
tilapia fillets at different hot air temperature, the content of crude protein was less with the thicker fish. The optimal
dry temperature was 45°C and the optimal thickness of fillets was 10mm.
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