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Table 1 Four thawing methods of frozen instant sea cucumbers
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Fig.2 Shear force determination results of four groups

of frozen instant sea cucumber
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Fig.3 Stress relaxation curves of four groups

of frozen instant sea cucumber
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Table 3 Ternary model parameters of four groups of frozen instant sea cucumber
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Fig.4 Sensory evaluation and total score results of four groups of frozen instant sea cucumber
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Fig.5 Color map of correlations among instrument detection indicators
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Fig.6  Color map of correlations among instrumental detection indicators and sensory evaluation indexes
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Studies on Correlation of Texture Properties of Frozen Instant Sea Cucumber

Ge Xiaotong'??, Wang Hongli'*?, Yin Mingyu'??, Wang Xichang'**
(‘College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306
“Shanghai Engineering Research Center of Aquatic—Product Processing & Preservation, Shanghai 201306
‘Laboratory of Quality and Safety Risk Assessment for Aquatic Products on Storage and Preservation (Shanghai),
Ministry of Agriculture and Rural Affairs, Shanghai 201306 )

Abstract Purpose: In order to make a comprehensive evaluation of the texture characteristics of frozen instant sea cu-
cumbers. Method: Used texture analyzer (texture profile, shear force and stress relaxation mode) detection and sensory
evaluation to characterize the texture of frozen instant sea cucumbers after four thawing methods. Analyzed the correlation
between instrument detection indexes, instrument detection indexes and sensory evaluation indexes, and perform principal
component analysis on instrument detection indexes. Results: The instrument detection indexes and sensory evaluation in-
dexes of the four groups of samples were significant different (P<0.05). In addition to cohesiveness and elasticity, longi-
tudinal shear force, coefficient of viscosity 1. There was a high correlation among the 9 instrument detection indexes
(r=0.800). Meanwhile, there was a certain correlation between instrument detection indexes and sensory evaluation in-
dexes (r=0.577-0.994). The principal component analysis found that group refrigerated thawing with the highest total sen-
sory evaluation approached the positive direction of principal components 1 and 2, and could be better explained by
TPA cohesiveness, hardness, transverse shear force and elastic modulus E,. Conclusion: The indexes of the texture prop-
erties of frozen instant sea cucumbers have a good correlation. This study provides a certain theoretical reference for the
texture evaluation of frozen instant sea cucumbers.

Keywords frozen instant sea cucumber; texture properties; instrument detection indexes; sensory evaluation



