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Table 1 Effect of different heating methods on color of Penaeus vannamei

S 8]

Heating time/s

g K

Heating method

L*{f L* value

a*ff a” value

b* {H b* value

AE {8 AE value
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%R
K
¢
#EIR
K
83
IR
K
(¢)a

68.28+1. 87bB
76.76+0. 44aA
69. 16+2. 50bA
73.15+0. 18abA
74.70+2.01aB
72.10+£0. 27bA
74.25+1. 57aA
74.94+1.30aB

72.48+3. 58aA

26.94+0. 67bC
35.24+2.30aB
26. 56+2. 46bC
45.31+0. 32bA
45.65+1. 49bA
48.81+1.08aB
41.26x1.26bB
47.08+2. 64aA

45.25+3.29aA

57.06+1. 81bB
70. 40+3. 13aC
55.26+4.26bC
80. 78+0. 36aA
80. 33+2. 44aB
81.03x1. 13aB
81. 86+2. 64aA
87.35+3.61aA
86. 16+2. 50aA

91.31+2.17bC
104. 96+3. 09aC
87. 08+4. 94bC
115. 72+0. 24aA
114.27+2. 62aB
114. 48+1.23aB
113.54+1.76bB
120. 04+4. 12aA

119. 39+0. 57aA

T A RNG PR R A AL B 2 8] 22 53 W 35 ( P<0. 05) 5 ARl RE FRER R A [ Ak BRZE AN ) Bt ) 22 [] 22 53 {25 (P<0. 05)

Note: Different lowercases letters indicate significant difference at 0.05 level among the treatment groups. Different capital letters indicate significant

difference at 0. 05 level among the heating time in the same group.
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Fig.3 Effect of different heating methods on protein components of Penaeus vannamei
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Effects of Different Heating Methods on the Quality Changes of
Penaeus vannamei

XIAO Chaogeng"* CHEN Di' WU Jiangyan® TANG Honggang' LU Wenjing'

YANG Huijuan' MENG Xianghe® CHEN Lihong'
(Y nstitute of Food Sciencee, Zhejiang Academy of Agricultural Sciences, Hangzhou, Zhejiang 310021;
% College of Ocean, Zhejiang University of Technology, Hangzhou, Zhejiang 310014)

Abstract; To clarify the effects of heating methods on the quality changes of Penaeus vannamei, the rate of water loss,
texture, colour and protein composition of Penaeus vannamei treated with microwave, steam, boiling water were
analyzed. It turned out that the optimal heating method of Penaeus vannamei was boiling water for 90 s. Water loss rate of
Penaeus vannamet treated by microwave was 1.55 times and 1.48 times compared to the treatments under steam or
boiling water at 90 s respectively. The hardness of Penaeus vannamei treated by microwave and steam were significantly
higher than that of the boiling water (P < 0.05) , and the elasticity and chewiness value of Penaeus vannamei treated by
microwave were significantly higher than that of the other two heating methods. There were no significant differences on
cohesion among three heating methods. The colour specific values of Penaeus vannamei treated by microwave and boiling
water were significantly higher than of steam (P < 0. 05). The loss of salt-soluble protein of Penaeus vannamer treated by
microwave heating was less than the two other heating methods, the loss of water-soluble protein of Penaeus vannamei
treated by boiling water was lower than other heating methods, and alkali-soluble protein content of Penaeus vannamei
treated by microwave was the highest, followed by boiling water. In summary , this study provided a technical guidance for
the heat processing of Penaeus vannamet.

Keywords ; Penaeus vannamei, heating, microwave, quality





