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Study on coho salmon with sour and spicy flavors wasabi
CHEN Zu-ming' XIN Song-lin' © CAI Yi' LIU Ming’ DU Jun-gui’

(1.Sichuan Higher Institute of Cuisine Chengdu 610100 China;
2.Tianjin Chunfa Food Ingredients Co. Ltd. Tianjin 300300 China;
3.Amtech Biotech Co. Ltd. Qigihar 161031 China)

Abstract: The best experimental techniques and recipes were based on the traditional seasoning technology sour
and spicy flavors wasabi compound sauce was industrialized. The coho salmon production was acceptable for
Chinese flavor and it also provided a selective way for cold—water fish processing.
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