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1.3.2  SAEW Myl #5 M 48 BT 5 H g /K 48 br 8 55
SAEW & & (14 L s FIHL 3, FEL A B2 R R 1.2 mol/
L R R W, A5 R TR A 280 S 0T o AR Y
SAEW, % H il )5 1 h WA ARBIE5E b, SAEW
A R0CSE 0T i v B R P A A R 0 SAEW (1Y 4]
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JE R AR T LA (B AN 2% 1 TR
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Table 1 Physical and chemical parameters
of SAEW solutions
A AR F R BACE R A E
pH & mg-L" mV
5.49 +0.03 4047 £ 1.02 948.73 + 0.32
5.80 £ 0.01 34.56 +0.89 932.40 +4.52
6.01 +0.03 29.25 +0.89 916.10 +2.30
6.25 +0.02 24.52 +0.51 907.70 + 1.01
6.38 £ 0.01 18.61 +0.89 889.07 £3.35
6.44 +0.02 11.23 +1.02 877.67 +3.67

1.3.3 SAEW B2 B wF 58 LA % S 0 & ik
JE RS A] RN L R R R B EOR TR TR

SAEW X #h 5t v AR A 343K o 43 501 A AT R
B 4 10,20,30,40,50 mg/L, =LA E N S,
10,15,20,25,30,35 min, i HE L5 5 SAEW A9k
Wb 1:1,1:2,1:3,1:4,1:5,1:6, X H—HH
R AT H LT e DR 3R U KA, DL ok
KIRW R RG22 R IR, ik AL 3
o
1.3.4  GRBEBR AW HCER 5 IR R
FEA TR IR GB 5009.182-2017 (& i 2 4= [ b
HE B R I ) Y A o B R AT K
AR A BEAR A, B 7 32 25 mL A9 HLZE (045, 4%
BAnA 0,0.5,1,2,3,4,5 mL 1 Al b5 #E% 8, n
A 1.0 mL BRI OE 25 10 mL, 1EFIHC 0.2 mL
2 W R AR R AR S IR, B T 25
ml ELZEH A4 o, FF B 40 min A9 FE AR & b
A 96 fLEGFRAR i RS AR{XAE K 620 nm 4k
I, AR o i 2 1 2 1
1.3.5  man; AR E it R R SR A L
FI A Design—Expert10.0 H' ) Box—Behnken it
Fruma 7 v Bk . LA SAEW (32 iRt fa] | ok
LU A ST e B Ry DR A e A R R
g
1.3.6  JFAGMIINE  SAEW 3 56 25 Akt R 20 £h 357
VR HRE T 0 R R (LS R R AL ) SR
FH CT3 ARG A &, 3% ] TA19 BIAHIE#R L i
SRR BE N 1 mm/s, 3503 FE A 1 mm/s, 050 5
FER 1 mm/s, 350 B S 2885008 R 50%, 1] B 45
IREHE] S5 s, il & 1 5.0 g,
1.3.7 @ZEMME R R K GO/ 53 % 2 R
MK 5258, R CR-400 B (02231 H iy LAB %
RGN ERETE L 6" 5, TR K A
(L@ R {EVERARIE, BI Ly @’ A1 b7, I
B0 L a b EIH R AR 2, A AT,
AW EL 3K,

W=100-\/(100-L )*+a*+b> (1)

R L—F F ja——2 Sl b——
fH; W—oI1%,
1.3.8 HAflidsE XiE T Z &AL SAEW
250 2H O RE 20 6 5t Ui HAE S EA T A L SE H 3%
I R A2 24 b, J5 0.1 mol/L 5 R 28 il
Y 3 WK, R A H 30%,50% ,70% ,90% i1 100%1)
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Fig.1 The effect of soaking time on the amount

of aluminum removal
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Fig.3 The effect of available chlorine concentration

on the amount of aluminum removal
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FL A Ay o 17 T A T S8 B A AR WL 2

2.2.2 i o AR A AL () g ST K 7 25538 R
Box—Bohnken 4%} 2 2 Fe g st 47 RIIH 1 4 , #
57 SAEW BRHEE BB E N T 2SR, —
YR T 5 FE B R Ok Y =123.91+3.604 -0.78B +
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Table 2 Box-Behnken design and results

. i3 6, B )/ ‘ 755&%}}%‘ # LI E/
L5 ik BRE/
min mg-kg”
mg-L!

1 30 1:3 30 122.52
2 30 1:4 40 124.25
3 25 1:5 40 122.85
4 25 1:3 20 105.52
5 20 1:4 40 122.89
6 20 1:4 20 94.68
7 25 1:4 30 122.24
8 30 1:5 30 125.90
9 25 1:4 30 121.80
10 25 1:3 40 113.94
11 30 1:4 20 103.31
12 20 1:5 30 114.11
13 20 1:3 30 115.47
14 25 1:4 30 127.64
15 25 1:5 20 88.35
16 25 1:4 30 123.66
17 25 1:4 30 124.20

11.51C+1.184 B—1.82A4 C+6.52BC-0.394°-4.01 B>~
12.23C2 % UL A [l VAR AL (1) 45 T 647 7 25 50 0T, 45
UL 3, IR P<0.0001 , 155 A A G 3%
0 A TR A 1 R LA 3 (P=0.2966>
0.05),R*=0.9845, i BH iz A% 7Y ] L A G- 1 132 000

®3 MEAABRETHHFESN

Table 3 Analysis of variances for developed regression equation

T E KRR 7 e B WA ¥ F P BHEM
AR 2085.42 9 231.71 32.98 <0.0001 ok
A (B ) 103.75 1 103.75 14.77 0.0063 *
B(#i o) 4.87 1 4.87 0.69 0.4325
CORZ AR FTRE) 1 059.45 1 1 059.45 150.81 <0.0001 ok
AB 5.62 1 5.62 0.80 0.4009
AC 13.21 1 13.21 1.88 0.2127
BC 170.11 1 170.11 24.21 0.0017 *
A? 0.65 1 0.65 0.093 0.7693
B? 67.81 1 67.81 9.65 0.0172 *
c? 629.74 1 629.74 89.64 <0.0001 ok
2% 49.18 7 7.03
& R 27.85 3 9.28 0.40 0.2966
% £ 21.33 4 5.33
B Fa 2134.59 16

1% P<0.05 KR 257 3 %% P<0.01 RR 2R W,
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Fig.10 The effect of different treatment methods on the color of salted jellyfish
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Studies on Effect of Slightly Acidic Electrolyzed Water on Dealumination of Salted Jellyfish

Sun Wanqing'?, Cen Jianwei', Chen Shengjun'*, Li Chunsheng'?, Deng Jianchao',
Pan Chuang', Yang Shaoling', Feng Yang'
('Key Lab of Aquatic Product Processing, Ministry of Agriculture and Rural Affairs, National Research and Development
Center for Aquatic Product Processing, South China Sea Fisheries Research Institute ,
Chinese Academy of Fishery Sciences, Guangzhou 510300
College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088, Guangdong
Key Laboratory of Efficient Utilization and Processing of Marine Fishery Resources of Hainan Province, Sanya Tropical
Fisheries Research Institute, Sanya 572018, Hainan)

Abstract Using salted jellyfish as raw material, the dealuminization effect of slightly acidic electrolytic water (SAEW)
on salted jellyfish by soaking was studied in this article. After screening the parameters of soak time, material-to—liquid
ratio, and available chlorine concentration by single factor experiments, the response surface model was used to optimize
the soaking conditions, and the influence of dealumination treatment on quality changes was evaluated from the perspec-
tives of color difference, texture and microscopic analysis. The results showed that the best dealumination conditions were
the available chlorine concentration of 37 mg/L, the soak time of 27 min, and the solid-liquid ratio of 1:4. Under the
conditions, the amount of aluminum removed from jellyfish was 120.17 mg/kg, and the removal rate was 30.41%. The or-
der of the intensity of each factor on dealumination effect was available chlorine concentration > soak time> material-to—
liquid ratio. With the increase of soaking time, material-to—liquid ratio and available chlorine concentration, the hardness
and chewiness of all the products of test group gradually decreased, the change of elasticity showed a trend of rise first
and then decline. After treatment, the L value and W value of the salted jellyfish were significantly increased. In addi-
tion, the results in microstructure images showed that the microstructure of the experimental group and the control group
were uniform, and no obvious destruction were observed.

Keywords salted jellyfish; slightly acidic electrolyzed water; dealumination; quality change



