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Prdi ninary Oscusdon on Produdion Technique for Sdt- Water Copri nus cometua Can

HAN Lianjunet d ( Gagzou Vocaiord College of Techricd ,Cangzhou , Hebel 061001)

Aostrat [ Ojective] The study d ned to dscuss the production techn gue for sdt- vater Qorinus conmetua can [ Mthod] Wth fresh C. comatua sdt
and dtric acid etc .as the raw naterids the techrologcd process of raw naterid seledion — pretreatnert including gradng ,cleaning and color protection

ssegnertaion — pre-cooking —canfilling —ar exhaust — derilization — irspection —firished product wes used to discuss the effect of dfferert tech
rology condtiorns on preparing sat- vater C. comgtua can.[ Resut] The qudity of raw ndterid had great effect on product qudlity andthe ti ne and qudity
for harvedi ng the fresh C.cometua cod d be cortrolled . After harvedi ngthe fresh C.conat ua the color protection nessure shoud be taken onthe spoat to
prevert the browing .In the segnertation treat nerts ,whenthe Mz svord nethod vas used for segnertation the prepared products nore accord the request
of product . The pre-cooking nethod had sone effed on product qudity and the nethod as the intid vater tenperature of over 90  the preservationti ne
for thefresh C.cond ua of no less than 6 nin thet for norna C. cometua of no less than 8 nin and no agitation during pre-cooki ng process could get op-
ti rumeffect .[ Corclusion] The produdt nade by this technology codd keep nutrition conporent ,color and qudity of C. comatua and prolong the shelf
life ,whch had a vide narket foreground .
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