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Effect of different drying methods on the freshness and
nutritive value of fish meal

LI Yi, HUANG Wen-wen, ZHOU Qi-cun’
(' School of Marine Sciences, Ningbo University, Ningbo 315211, China )

Abstract: This study was conducted to evaluate the effect of different drying methods on the freshness and
nutritive value of fish meal. The different drying temperatures were 60, 80, 100, 120 and 150  respectively,
and freeze drying was used as a control treatment. The result indicated that moisture, lipid and ash contents in
fish meal were significantly influenced by the drying methods (P<0.05), while protein content in fish meal was
not significantly affected by the drying methods (P>0.05). Highest lipid content in fish meal was observed at 60
drying temperature; the lipid contents decreased significantly when the drying temperature was over 120
the lipid content dried by freeze method in fish meal was similar with those at 80  drying temperature. The
amino acids in fish meal were significantly affected by the different drying methods, the highest total amino
acids content in fish meal was observed at 100  drying methods, especially, lysine, methionine and valine
contents at 100  dry method were higher than those at other drying temperatures, the highest histidine content
was observed at 80  drying temperature among all treatments. Moreover, the highest lysine content was
observed at freeze drying. The highest saturated fatty acids and mono-unsaturated fatty acids were observed at
150  drying temperature, the highest PUFA, EPA and DHA were found at 80  drying temperature. VBN and
acid value were significantly influenced by the different drying methods (P<0.05), VBN and acid value
decreased significantly when the drying temperature increased from 60 to 150 , while the highest VBN and acid
value were observed at freeze drying methods. These results indicate that high temperature hot air treatment can
improve the freshness of fish meal, but when the drying temperature exceeds 100 , the nutritional value of fish
meal was destroyed.
Key words: fish meal; drying method; nutritive value; freshness



