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? Roasted

? _Surmi-based

*_ Oven roasting
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Abstract

Aquatic products are an important source of protein and other nutrients compounds.
Because of biological activity in fresh aquatic products that have the range of humidity
75 to 90 percent, decaying is high. Drying of aquatic products reduces the water activity
and prevents microbial growth and undesirable chemical activity that is associated with
the enzymes. Drying of aquatic products usually involves a combination of modern and
traditional methods.two broad types of dried aquatic products are commercially
available on a large scale: Traditional products and snack foods. Because of some useful
ingredients like Omega 3 and essential amino acids in aquatic products, applying
methods to preserve these compounds in the dried material is important. In this paper,
the development of drying technologies are considered and compared conventional
methods such as salting and modern methods such as coating nanoparticles. An overall
review of the features and control strategies need to be evaluated in to produce aquatic

dried products.

Keywords: solar drying, combined drying, frying, extrusion, roasting
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