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W FRIC A 300-8.300-10,350-5.350-8 35010,
400-5,400-8) T iF47 7 =y AL B, 1 oy e S 80055
PR Yhb 3R 3 48R, PO 2 . R TR 6 AL 5 i 44
A IR AR K Th 28 50 s B HI B F IR G 0TI
70 R : 48 PE 2T T - 20°C ARG 0, 15 T
i H AR G AT
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WP W PRV, B 1 g RS A 10
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0. 05 mol - L™ KCI) JF27 3£, 10 000 1+ min~" E§.0> 10
min, F-TUENM A 10 mL ¥4 Tris-maleate 2% 1 (20
mmol - L™, pH {f 7.0, % 0.6 mol - L™' KCI) 2%, ¥
B 1 hJ5 10000 r-min” " &0 10 min, % FIEWED N
WU 2T 24 8 R, AR VR S LR T 4 B 1 5 i
PGSR 4°C &0 N kT,
1.4 HIERIE

WRFERCRIRI I 9 WOPAT , HAR g ik 3 kF
17, R BHE LA AR E 22 R0R . R SAS 8.1 5k
PRI B EA T/ Bl ANOVA HEATHL 2
25538, Duncan 2 5 LB T 80 [B] 9 S 2 1 22 5
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2.1 AEAIEF e HR ik AR 55 % R B B
2. 1.1 REALZEE 7 X OF 3 B 7o B ) R 7 SF sk A= R
B %ee S A ARG AR DA R Al i FE R R
B EEFE bR, A I [R] S e T MR A 5 5 A ufE & e
I B R i A P A50% ; MR A5 30 S e T MR PR AR
KRBT AT 4R, WA, SR AE L,
A 1 PR AL AT A R 5 2L 0 i gt 57 s i) X2 308 3 4 e
(P<0.05), &35 5% 300 MPa F1 350 MPa Fif,
A s 06 5 i ] B 3 e B[] 1% 338 i i sk 2>, 350 MPa £
JEIFE] 8 min B 5C I [A] S8 ; X5 9k A 400 MPa I,
UG8 57 V) i £ B ] £ 385 o i 2 < D PRI A 8 5
VOB N Y NS B AR N - S 3 e e S PO =1
Y 2 5 BORlG A BERE L 350 MPa AR PR 8 min i, 4R
IR 558 B AR IR B iR, HLA AR Hh B
D] M Rt 57 st T B i, R U i Ach R 1 A S8 4 2 T e
SEA ], {H 7 3R YR T 350-8 4.,

5% FRAAH B Rl 28 307 R A ) = 5
AL IR IR A5 R B E R T (P< 0.05) , 45
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Different lowercase letters in the same index indicate significant difference at 0. 05 level. The same as following.
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Fig.1 Effect of treatments on shelling time and yield of O. oraforia meat
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Fig.2 Effect of treatments on drip loss rate of O. oratoria meat
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Fig.3 Effect of UHP and blanching treatment on hardness and springiness of O. oratoria meat
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Fig.4 Effect of UHP and blanching treatment on chewiness and cohesiveness of O. oratoria meat
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10% 8 e AL BRIGAR 1 LR 2T 2 25 1 A I e B, 4R
DL Y37 N Ay AN i s BTl N [
TR b HL | i e Ak 3B 408 Uk 2 W i AL 2T 4 2
SHEEPN

3 i

3.1 AEAME T X HR i B 5 R B R0
ABIFFE R e s A PR R s L P 3 1 2 1 54



8 S [R) Ak 388 20 B JBE R0 S UL PR it S5 17 5 1555

F1 BEEMRZLEFTRGCEBEFENTIE
Table 1 Effect of UHP and blanching treatment on back color of O. oratoria meat
ZH 3] Groups L*fH L value a*ff a* value b* fH b* value AE Al AE value

Xt B4 Control group 52.19x1. 18e 1. 09+0. 55b 2.32+0.77b

300-8 £ 300-8 group 55.27+1. 10cd -0.88+1.35¢ -3.13+2. 08cd 6. 64+1.97c
300-10 £H 300-10 group 54.89+0. 90d -0. 730. 76hc -4.69+0. 59d 7.78+0. 52bc
350-5 £4 350-5 group 56.77+1. 11cd -0. 870. 62¢ -4.57+1.62d 8.61+1. 00he
350-8 41 350-8 group 58.17+1.92¢ -1.03+0. 36¢ -3.770.91cd 8.91+1. 07he
350-10 £H 350-10 group 57.3320. 36¢d -1.00=0. 15¢ -5.39+1. 12d 9. 530. 63be
400-5 £H 400-5 group 61. 13+3.25h -0.94x0. 57¢ -2.92+1. 82¢cd 10. 72+2. 47h
400-8 £ 400-8 group 61.51+2.53h -0. 40+0. 68hc —1.42+2. 78¢ 10. 600. 70b
AU Blanching group 67.18+1.27a 4.34%2.25a 10. 44£0. 66a 17. 49+0. 53a

T RS R NG FRERIR 2 53 8.3 (P<0.05) . FIAl,

Note; Different lowercase letters in the same line indicate significant difference at 0. 05 level. The same as following.

x2 BEEMMRZLEI IR {CEEEFNHI
Table 2 Effect of UHP and blanching treatment on belly color of O. oratoria meat

ZH 5] Groups L*{8 L* value a*fl a* value b*{H b* value AE {H AE value

Xt HR4 Control group 56.41+1. 64e 0.41x0.32a 4.28+0. 44b

300-8 £ 300-8 group 62.96+1.98d -2.35+1.20d -2.16£2. 10cd 9.72+2. 0lbc
300-10 41 300~ 10 group 61.73+1. 62d -1.62+0. 92bed -1.01=2. 89¢ 7.96+2. 22¢
350-5 £H 350-5 group 66. 74+1. 42he -2.56+0. 10d -2.80%2. 0dcd 12.97+1. 19b
350-8 #H 3508 group 66. 83+0. 50¢ -2.49+0. 11d -1.311.6lc 12. 25+0. 29b
350-10 41 350- 10group 65. 34+3. 35bed -2.54+0.33d -4.84+2.92d 13.53+1. 34b
400-5 41 400-5 group 66. 46+2. 87hc -1.90=0. 19¢ -2.83%1. 08cd 12. 61%2. 06b
400-8 41 400-8 group 68.33+2. 92b -1. 82x0. 20¢ -0.88x1. 16¢ 13.21%2. 44b
#3225 Blanching group 80. 55+1. 62a -1.17+0. 47b 9. 63+0. 70a 24.79+1.39a
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Fig.5 Effect of UHP and blanching treatment on pH value and water content of O. oraforia meat
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Fig.6 Effect of UHP and blanching treatment on relative content of myofibrillar protein from O. oraforia meat
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Effect of Different Treatments on the Shelling Efficiency and
Muscle Quality of Oratosquilla oratoria

LI Gaoshang CHEN Yanting XUAN Shifen YANG Wenge® XU Dalun LOU Qiaoming ZHANG Jinjie

(College of Food and Pharmaceutical Sciences, Ningbo University/Key Laboratory of Animal Protein Food
sDeep Processing Technology of Zhejiang Province, Ningbo, Zhejiang 315211)

Abstract; To obtain an appropriate shelling method for Oratosquilla oratoria, the effects of three pre-treatment methods
on the shelling efficiency and muscle quality of Oratosquilla oratoria were studied. The shelling time, shrimp meat yeild,
drip loss rate, texture, color and the relative content of myofibrillar protein were analyzed after ultra-high pressure
(UHP), blanching and frozen storage pre-treatments. Compared with blanching and frozen storage, UHP pretreatment
was the most appropriate shelling method for O. oratoria, which could reduce the shelling time and drip loss rate,
increase the shrimp meat yield and its integrity, as well as improve the texture quality of hardness, elasticity, chewiness
and cohesiveness. When the pressure was 350 MPa and the duration time was 8 min, the shelling efficiency and muscle
quality of O. oratoria were improved the most. After high pressure treatment, the pH value and water content of O.
oratoria meat slightly increased while the content of myofibrillar protein decreased in some extent. To summarize, the
processing condition of UHP with 350 MPa and 8 min can improve the shelling efficiency and maintain its good muscle
quality of O. oratoria. The results provide a theoretical basis for the efficient shelling of O. oratoria and the application of
UHP technology in the processing of aquatic products.

Keywords : ultra-high pressure, blanching, Oratosquilla oratoria, shelling, muscle quality





