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THE PROCESSES OF DRIED SALTED SNAKEHEAD FISH (NO
SUCROSE) AND DRIED SNAKEHEAD FISH WITH ADDED SUCROSE

1. Raw material

Raw material of snakehead can be obtained from the local markets or pond. Snakehead (>200 g)
should be alive before process. Fish size above 500 g will be better.

2. Raw material preparation
Fish are removed the intestines, gills and washed with clean water to rinse off blood or other
remains.

Head off and scrape the scales off beginning at the tail and moving towards the head. Then, fish
are washed with clean water (Noted: Prevent to impair the fish skin).

Split the fish along the middle fish bone from the head to the tail with the sharp knife then
remove the backbone (Noted: not to damage the underbelly).

It is encouraged to carry out these treatments as soon as possible. The used tools must be clean
to ensure the avoidance of bacterial and insect contamination. Moreover, individual hygiene is
also taken into account.

3. Dry salting fish (kench salting)

3.1 For dried snakehead fish (sucrose adding)

Rub the fish well with 5% (w/w) of clean dried salt in the containers in 30 minutes. After
soaking 30 minutes, the fish ought to be clear, firm and have a thin whitish salt layer all over.
Moreover, both the fishy smell and smell of brine must predominate. Then, fish soaked by
diluted salt water (1% wi/w) to eliminate salt layers on the skin. Fish is stored for 5 hours.

3.2 For dried salted snakehead fish (without sucrose adding)

Rub the fish well with 10% (w/w) of clean dried salt in the containers in 30 minutes. The
following steps are the same as mentioned above.

4. Soaking with spices, herbs and additives

4.1 For dried snakehead fish (sucrose adding)

Mix fish with 5% of sucrose, 1.5% of monosodium glutamate, 2% of fish sauce, 2% of sticky
rice wine, 2% of garlic, 2% of sorbitol, 1.5% of chili pepper (w/w) for 6 hours. Use 1% of
pepper (w/w) to cover the fish surface before drying.



QUY TRINH SAN XUAT KHO CA LOC MAN (khdng dwong) VA KHO CA
LOC TAM GIA VI (khong chat bao quan)

1. Nguyén li¢u caloc twoi

Ca loc duoc mua tu chg hay thu hoach tai ao nudi. Ca co kich c& khoang I6n hon 200 g va phai
con song trudc khi ché bién. Cé co kich ¢& lon hon 500 g s& im khd ngon hon.

2. Cong doan chuan bi nguyén li¢u

Budc dau tién, ca loc s& duoc loai bo mang, ndi tang. Sau d6, ca dwoc rira voi nuéc sach nham
loai bo mau va tap chat con sot trén co thit ca.

Tién hanh bo dau, danh vay tir dudi ca huéng 1en phan dau. Sau d6, loai bo vay va rira ca voi
nudc sach (Cha y: Tranh lam ton thuong da cd)

Ding dao sic bén xé ca doc theo phan xwong gilta séng lung ca tir dau ca dén dudi. Tiép theo,
loai bo phan xwong lung ca (Chu y: khdng cham vao phan bung cd).

K huyén khICh thuc hién cac budc xir Iy so bo cang nhanh cang tét. Cac dung cu sir dung tlep
x(c Vv6i ¢ can phai sach nham tranh nhiém khuan va con tring. Ngoai ra, vé sinh c& nhan can
duoc dam bao.

3. Cong doan wép mudi ca (wép muodi kho)
3.1 P6i véi khd c4loc thm gia vi (c6 dudng)

Str dung 5 % (theo khéi hrong c&) mudi khd sach cha sat vao ca va dé ngdm trong 30 phit. Sau
30 phut, co thit c& 16c kha chac, trong va ¢ mot lop mudi mong bam bén ngoai. Lic ndy mui c&
uwép mudi dugc nhan biét. Sau do, ca dwoc ngdm vao dung dich mudi (1% theo khéi rong cd),
tranh hién twong lop 40 mudi bén trén da va bé mat ca. Ca loc sau khi udp mubi s& dugc bao
quan trong 5 gio.

3.2 Péi véi khd caloc min (khong dudng)

Sir dung 10 % (theo khéi lwong c&) mudi khd sach cha sat vao ca va dé ngam trong 30 phit. Cac
budéc con lai dwoc thyc hién trong tu nhu voi khd ca I6c tim gia Vi.

4. Cong doan wop gia vi

4.1 Pdi véi khd caloc tim gia vi (c6 duong)

Udp ca véi 5% duong, 1.5% bot ngot, 2% nudc mam, 2% ruou, 2% toi, 2% sorbitol, 1.5% 6t

(theo khdi rong cé) va trir trong khong khilanh (8-10°C) trong 6 gio. Str dung 1% tiéu pha bén
ngoai ca trudc khi sdy.



4.2 For dried salted snakehead fish (without sucrose adding)

Mix fish with 1.5% of monosodium glutamate, 2% of sticky rice wine, 2% of garlic, 2% of
sorbitol, 1.5% of chili pepper (w/w) for 3 hours. Use 1% of pepper (w/w) to cover the fish
surface before drying.

5. Drying process

Snakehead fish is dried by an air dryer, or by traditional open-air drying, or tent dryer to obtain
dried products.

5.1 Air dryer

Drying snakehead fish is done by an air dryer at 60°C for 31 hours. For drying racks, the pieces
of fish must be turned every 3 hours to obtain homogenous dried fish.

5.2 Sun drying

5.2.1 Open-air drying

Snakehead fish could be dried under the sun for 36-38 hours. The fish must be turned every 2
hours to obtain uniform dried fish

5.2.2 Tent dryer

A tent dryer can be used using the net to cover the drying places with the height of 2-3 meters.
Snakehead fish is dried by tent dryer in 35+36 hours to get final products. In addition, for drying
racks, the pieces of fish must be turned every 2 hours to obtain uniform dried fish.

6. Packaging and storage

Dried fish is packed in PE bags. Dried snakehead fish has shelf-life of 3 months under cool
storage. For frozen storage at -20°C, products can be used for long term, maximum one year.



4.2 P6i v6i khd caloc min (khong duong)

Udp ca v6i 1.5% bot ngot, 2% ruou, 2% toi, 2% sorbitol, 1.5% 6t (theo khdi lwong ca) va trix
trong khong khi lanh (8-10°C) trong 3 gio. Phu tidu (1% so véi khéi hwong cé) 1en bé mat ca
truge khi siy.

5. Cong doan siy

C4 loc twoi s& duoc sdy khd bang ta sdy, hodc bang sdy ngoai troi hay léu sdy.

5.1 T sdy

Thue hién sdy ca I6c trong ta siy véi thoi gian31 gio & 60°C. Qué trinh sdy c6 sir dung vi sdy, ca
loc can duoc tré mat sau moi 3 gio giip ca khd déu.

5.2 Sayduéi anh nang

5.2.1 Sdy ngoai troi

Ca loc s& duoc siy truc tiép dudi &nh ning miat troi trong 36-38 gio.

Qué trinh phoi c6 st dung Vi sdy, cé loc can dwoc tré mat sau mdi 2 gio s& giup ca kho dong déu.
5.2.2 Léu siy

Léu sy duoc thiét ké bang ludi bao c6 chiéu cao khoang 2-3 m. Cé lIo¢ s& dugc phoi trong léu
Vvoi thoi gian 35-36 gio dé co duoc thanh pham. Cé& can duoc tré mat sau moi 2 gio s& gilp cé&

kho dong déu.

6. Bao goi va bao quan

Kho cé loc sau khi siy duoc dong goi trong bao PE. C4 khd c6 thé bao quan trong ti mat véi thoi
gian lén dén 3 thang hay bao quan trong ti dong -20°C dén han téi da a 1 ndm
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PROCESS OF DRIED SNAKEHEAD FISH WITH ADDED SUCROSE
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Drying in tent dryer (35-36
hours) or Open-sir drying
136-38 hours)

Modng with 5% suger, 15%
MSG, 2% wine, 2% fish sauce,
2% pure geric juice, 2%
sorbitol, 1.5% chili pepper, 1%
pepper (6 hours)

Dried snakehead fish

Drying in fir dryer
(60°C, 31 hours)
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QUY TRINH SAN XUATKHO CA LOC TAM GIA VI (khéng chat bao quan)
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PROCESS OF DRIED SALTED SNAKEHEAD FISH WITHOUT ADDED SUCROSE
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Mixing with 15% MSG, 2%
wine, 2% pure geriic juice,
2% sorbitol, 15% chii
pepper, 1% pepper (3 hours)

l Fizh handiing (Deheading Descaling, Gutting;. Deboning ; Washing and Splitting) v

Drying in tent dryer {35-36
howurs) or Open-sir drying
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Dried snekehead fish Cool storage

(8-10°C)




QUY TRINH SAN XUATKHO CA LOC MAN (khéng chat bao quan)
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