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Fig.1  Utilization of abalone gastropod meat samples
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Fig.2 Effect of different prefabricated conditions and

reheating on the apparent character of abalone gastropod
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Fig.3 Effects of different prefabricated conditions

and reheating on the loss rate of abalone gastropod
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Table 2 Effects of different prefabricated conditions and reheated on the color of abalone gastropod of MA parts
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50°C-3h 6420+ 1.75"  -2.53 +0.40* 2.74 + 0.60° 64.00 + 1.79*% 6.66 + 0.62°
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TE A=D1 a—d 73 B 75 UG A B RE A 2 0] 28 53 835 (P < 0.05), F I,

®3 TEWHEFHREANBEEE MB L &FHZM

Table 3 Effects of different prefabricated conditions and reheated on the color of abalone gastropod of MB parts
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Fig.7 The principal component analysis diagram of abalone flavor compounds

at different prefabricated conditions and reheated
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Table 4 Sensory analysis of abalone at different prefabricated conditions and reheating

28 7 Aok BREIRF R LR LEH o R %t Ja ok
Ry 10.45 £ 2.84* 8.76 + 3.41° 10.72 £2.35® 11.78 £ 0.95 11.50 + 1.20* 10.56 £ 2.81*
X PRZE 2 9.67 +£3.52 10.49 + 1.93* 10.47 + 1.79* 8.00 +2.50° 9.33 £2.70° 7.41 £3.07
50°C-3h 7.95 +3.09 7.81 £ 1.17* 8.54 £ 3.55% 8.30 +4.37* 10.52 +3.07° 8.82 +2.49*
60°C-1h 8.92 +4.69° 8.92 +4.03* 9.67 +3.82" 9.30 £3.71* 10.68 + 2.12° 10.46 £ 3.41*
70°C-1h 9.68 £2.2° 12.15 £ 1.69" 12.28 + 2.00* 11.04 £ 1.99* 10.92 + 2.42° 12.05 + 1.42

T a—d A )R R R ] A B 4% 1 22 0] 25 57 1 3 (P<0.05)
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Effect of Vacuum and Low Temperature Preparation and Reheating on the Edible Quality of

Abalone (Haliotis discus hanai)

Lin Xiaoyu'?, Hou Yawen'?, Huang Yizhen'?, Li Shengjie"?, Jiang Pengfei'?, Dong Xiuping'*
(‘School of Food Science and Technology, Dalian Polytechnic University, Dalian 116034, Liaoning;
’National Engineering Research Center of Seafood, Collaborative Innovation Center of Seafood Deep Processing,
Liaoning Province Collaborative Innovation Center for Marine Food Deep Processing, Dalian 116034, Liaoning)

Abstract To investigated the effect of vacuum low—temperature preparation and reheating on the edible quality of a-
balone (Haliotis discus hanai), the fresh abalones were vacuum—packed and subjected to low—temperature heat treatment
at 50°C-3h, 60°C-1h and 70 C — 1 h, respectively. Traditional cooking treatment at 100 °C — 2 h under atmospheric
pressure was used as a control group to compare the cooking loss, texture properties, color, flavor and sensory charac-
teristics of the different treated samples. The results showed that the vacuum low—temperature preparation combined with
reheating could reduce the steaming loss of abalone compared with the traditional cooking method. First, in terms of tex-
ture, in addition to elasticity, the hardness, cohesiveness, chewiness and resilience of the vacuum low —temperature
preparation and reheating treated samples changed in the direction of making the overall texture more harmonious. No-
tably, the reheated 70 °C — 1 h group showed significantly better tenderness than the control group. Second, all samples
presented an increase in color parameters, but the color difference AE was smaller for 60 C = 1 h and 70 C - 1h sam-
ples. Meanwhile, both vacuum low—temperature preformation and reheating could promote the production of good flavor
compounds. Furthermore, the sensory assessment results were generally consistent with the trend of each index and sig-
nificantly correlated with chewiness, resilience and shear force (P<0.05). Conclusion: 70 °C = 1 h treatment after vacuum
packing is more suitable as a pre—processing condition for abalone.

Keywords vacuum low temperature preparation; reheating; abalone gastropod; texture characteristics; flavor



