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Effect of Exogenous Lipase on Quality of Cured Fish
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ABSTRACT To explore function of lipase on flavor development of cured fish, effect of exogenous lipase on
quality of cured fish with sliver carp was studied. Exogenous lipase would catalyze hydrolysis oil in cured fish
into fatty acid, and could promote the decomposition of n—3 poly-unsaturated fatty acid, such as DHA and
EPA, which could reduce content of crude oil and 2-thiobarbituric acid value, but enhance acid value., Those
changes were significantly affected by different adding method and dosage of exogenous lipase. Sensory quali-
ty of cured fish could be enhanced by adding 0. 01% lipase (Novozym 435), and then pickling with 3% sodi-
um chloride at 15°C for 72 hours, which showed that exogenous lipase could promote flavor development of
cured fish.

Key words exogenous lipase,cured fish,quality,fatty acid composition
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