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Study on Applications of Tilapia Meat and Heels in Food Industry

WANG Lei
( Food College, Southwest University, Chongqing 400716, China)

Abstract: in this paper, the processing and freshing technology of Tilapia, a new material meat in meat
products processing, have been reported. The applications of heels in food industry, such as fishborn

and fishskin, have been reviewed too.
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Bk (Tilapia) R85 B (Perciformes) i fa #
(Cichlidae) & #hi@ R, 27 A 3 &L 700 Fi, £t 5
ITHRFEMFEMASHEZ—, BRAIFEEE LD
BATS AMERXMBEXY, BRIFEMEFTERREN

RHMARMEF S (Oreochromis
aureus), 2L B4Ef (Oreochomis sp), HEFIEf
(Gift), % BAEfs (Oreochromisniloti-cus). BB
Pk (O.niloticus ¢ x O.aureus 3)%12,

Pl AR, LR, EARSEH, &
17.30%. Heh51.08%, E&AEPIEN 8 HuER
ER, SERNIAH108, EARSEEERSRN
84.14%, R AERMHARSERIAE, F—R
FINEERBAHEER"?, TES. B, &, §%

$Ah B3 20080708

XEHE:1001-8123(2008)11-0091-03

oLk, PEaaNF 4 ERAIBEEN XA
(2060mg/kg). H&AFaAMY, HETila,
TEMEHEREESN 53.6%~57.9%, BEET
mAiEMS R, WAENER (SFA) 587EM
fbis (PUFA) WEEHIE, BATAF B
& (MUFA) GRS,

1 FasaimIRERER

Tt RS, "ANE/DR, &S
MIREFER., AXY, PlEahEAERIFNE
Belbge i H L retk, X 58, BMALLG%E
MR RHEETRE, HATFEELATREFN
BEEMI A, £&EMIM—FEFHER, i
BRUBACLRMAERT S L—MHEA, KRE

YR L& (1982~ ), B, HEAd, HXFORF ML AATELEM, E—mail; wangstone820801@sina.com
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B, BEANDHASELRR. PG ARA
FEHAENERRMI S k. #PEE- =
£ ~RA—-FE-BAk-HE-Fif -8
BRA-mA-SH-ULER-HE-HZEE

KRR TGN, BREHS55%,
BERA, Bk, FBiE, Bk, BREIELS, B
FHHEERE. Kigd. BHE. TLE%OKR
Fimai, KTZHEER: FREER—-FELE
— RH — Bk R B B R - 5
—RA-MA-BH KR —-BE-HH.

FEaMIHEOFHEFERLGET AR, B
EmIdRdis TAREN THE, FHALYH
RARMBRCEANRR, FARESINE
BR, RATEEREELAMERK. BRHT
ZHRAEFREMNERK, YWABRKHAMEIR
MECEETRA, BIREMETADEL. 7R
BRHERMEFEMEBRENRERZR, 45
FW, LL2.5%RE, fE35CEHTAEE30min,
BIG, MA2.5%B —CD, 7£65C KM 30min 4h3E
FIB R, FHEME, 2131085 —F TR
R, EHREEH. KEREEN3.12%, LFL
ERSEEERSEIIWHEERERKT R,
FBATATLLAERTEART. kMBS
e 3 Y=ok F-

REAMSEAHIMEEERAELHLE
MAmERAE, HEENTTHRZEABRR,
JRBRRABKREREKME TS F#HTRE
HERAE, ARBRRAFRERESERN ™4,
REKEVEHGEETEBEP=RBERE,
FHET s BRERENRENER TH 440,

BRIREHATFIERBRE40, S060TH
FRBREETHTEEETLEMBRTIENE
FOBREARMARGSENELERL, 3 T4
EEENTPIEat R, ETREEEENEZBGT,
BRPHAEARSERE TR ANERTA
B TR, WRAEH & BB EAR K,

2 FBABMHMIZR

PR EBEMNS. 58%, HPmEHE
E#H20%EH, HAEEHPOTRMIELSS
EH—BEEHYE, BLEREFRESERER.
Bk, DAFIE@ABARE, TUEFHARES
ERREMENEH>,

REEUFEAMTEFY— AR R,

HARRE EQBOHRAEH, ZpEpHT.5,
BUREA 35T, REEHES 85Smin, BFHEBEH
T0W MBHERRTEAAEESBGEEA,
RmER, KESH.

3 FHesWHmMIER

BEBEEA21.3% (FHiH),MB1.5%, ko
73.97%, By is, B& RsyFI%28.4,12/100g,
B Ca/Ph2.37/1, %M& R K 26mg/100g, BEE
EQ. KIEWH. VREENRS, BhP 8 B
EEEMEENM.41%, hEEBLSEMN22.73%",
FEaAFHIHEREN, KPNESELT
0.31%, XR—FREMBE. AHTESHLBF
AX—EEMERE, RS TIEAMNTTHHE
SAEFMED, REBUFEAFTAHER, FRR
HEGRCEL A 3%, p HIEHR 4.0, GRS 10h &
REGEEHLENRETZE,

RO P IS A B HFR, RAFER
MERBREAMY PIEATHHET CMC SHkl%
T ZEHRFkER SR CMC(Citre acid, Malic
acid, Calcium), #MREAKEIWENTHR
FHIRK .

4 BREMHMIER

Mg R R EE R ERNT Pk L
Bk (TSP-1) BEMAETF (0, ) HHERFER
REh, FIASLEEERNLER_-EREREA
mi#% (DPPH - ) #IfEh, RHFNaS,0,-L HEEEl
ETHINMEERMES, XBEA. PEAAK
S ZHEREGA A HERMEEARTHEE
PR FEBENMER, KERRHEHES0%
Bt BB E(IC, )58 : 13.96 mg/mL
16.79mg/mL, HFMFPIEE A KLU MERAR
FHORELER, KPLFEmL. 00 %Mak £k
HELRRERE, B Ve HEEELKAFHRER
SR, ZAREAETHMEMO.05%F10.20%&
K&K,

Xl /NERTE 2V 3R R Bk A B 3 f By b LB B R
HATLIEE R, BEKM R Fe?t 5l R AOREE
ERERALSELE—EMHIER, R -OH &
H—EREREM,

BREZEIDIARAETYEARAR, BH
Alcalase2.4 LEHBIKBETIEAAEEREQNE
i E Bk E s mmmEln (ACET) XA
Sepadex G—25, HPLC fy5y &k B3 Bk #1715
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Baift, B THOMEHODAS.
5 & i

Y PR A LM AE, ThktmT
MEHBRK. HOFREREEERANELER
K¥%, PaENRE, AFHLH. kEHX, 24
ERARAENR, HEFPEGR KA TEAN
TR, HAHRAFHRERS, DR
A3 B0 T REME, FEXREBT. &
TRREHNCEHT AR, BATHY P
BEREFRNERRLBERRIEK.
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