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Study on Processing Trachurus Murphyi Snack Food
Bi Shichuan! Cai Yougiong Yu Huijuan' Gao Danfeng’
Shi Jiangao!  Chen Jinya?
1( East China Sea Fisheries Research Institute, Shanghai, 200090)
2( Shanghai Fisheries Group Longmen Aquatic Product Marketing Center, Shanghai, 200082)

ABSTRACT This paper studied the processing technology for manufacturing flavored snack food
made of Trachurus Murphyi. The operating procedures and quality control procedures in processing
Grilled fish tidbit, Toast fish slices and fish steaks were introduced. By carrying out quality control on
key procedures such as degreasing, drying, flavored snack food can be produced. The quality of the
products is stable.
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