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BLENDING AND MARINATION TECHNOLOGY FOR SEAFOOD

Vacuum Tumblers

1.  Vacuum transfer of product.

2.  Vacuum tumbling of product.

3.  Transfer of product to next process.

Vacuum Massagers

1.  Vacuum transfer of product.

2.  Vacuum Marinating of product

3.  Transfer of product to next process.

Blenders or Mixers

1.  Type of Agitators

      
a.  Ribbons


b.  Paddles


c.  Screws

2.  Jacketed or Direct Steam

3.  CO2 or N Chilling

Common Errors

1.  Age of Product

2.  Temperature of Product

3.  Prior Phosphate Treatment

4.  Temperature of Marinate

5.  Acid Products in Marinate

6.  RPM of Machine

7.  Time of Cycle

8.  Time from finish of Cycle to next step

9.  Sequence of ingredients into Marinate

10. Type of Phosphates used (based on cost)

Questions:
