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RERHOC KK —FERA(ERL)—FHT—BEEHEMA (0T, 10 min) AR5
#(200 7/ &) — MG — EHE— KK EAE KRR —BE(-25C K -18T).

*1 RHSEAEMEHT
Table 1 Design of expermental samples

Moo mHFRSEA o iR HRiRE
Sample groups Mode of shucking Additives lce glazing Forzen storage temperature
A # & Steam — cacked HL Addl & ves —-25TC
B # & Steam — encked Hl Addll Hit ves -25C
C #X A Steamn — cooked Ain None B yes -25¢C
D 7% Stearmn — coolted fml Addll ' H No -25C
E 7k 3 Water — cooked Aim MNone & ves -25¢C
F i Microwave ~ cooked A1 None & yes -25C
G 2% Steam — cooked I Addl B yes - 18¢C

(=) ZIEHFIMAE

1. i3 M M.C. Bourne!®™ fl Alina Svrmacka Szscesniak!) g9 1, X RIE AT 604 2 A
OTTAWA Sk ¥ € ST 2 RIER, T ERH(2.9520.0)mm(P=0.05)0 & KH:
JEE B4R PR 25 B (Bortom limit distance} 3mm, 22 T 3 BF (Down speed) 10mm/min, i#
1Y B (Recorder measuring range) 500g, 7453 B (Chart speed) 20mm/min.

2.EPN i ZREB = WPV Umomoro My Jr 3k, RYEBL . BX 2. 5g UR&R N 45ml 2B
(5% NaCl, 0.003m NaHCO;)¥E 0°C &4 F #4753 (1 000 rpm, Smin) . FER(3~4 h) FIK
L4 B (10 000 rpm, 10min), 4E L F B EEE S0ml, R ANERAMNGRHE EPN M,
REEONFNEOED, %R 6.25

3. BEWE RAEE Seven point hedonic scaling® PE5E ¥k, W E /A XS B I #9 FH
BOR . BRI 155 7 AT VRS, RE P e A R BT EAR AT b 3.

g R F 1 #®

{—)R#5

h DY A ) B9 B R HE 1 (2) 50 AT ) (week) Z (Al BN ERME R BRI 2 i BB A
ARFEWBERERBBERNE I Fir. AF2 A3 THBNTER.
()RR F @51, Ham mam et [ 2 24 4, e m i, MRS Ek.
(DK CHEEFZRAFERSHER(P<0.05),C HRHTAES, XiFHBERTEY
R IR R L 80 R BT '
GRS AMNGEHEFESENZER(P<0.05), X4 RRIR R, 140 FHaELRE.
DOEGASB.CZAFEEESRER(P<0.05), WCEBZRAALEEHEZR(P>
0.05), X LHEMF 1 £E - 25C FREF R By 1L 0R DL 24k, 3003, W nm [ X s
Ho
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2 HRENRMSEEEZEERLER
Table 2 Linear regression between texture and frozen storage life in sample groups

a8

A B C D E F G
Sample groups
b {
e ) 53.4 79.6 74.5 84,8 73.6 75.6 88.7
Intercept b {g)
B¥m GL/R) 2.33 1.77 1.94 1.99 2.92 0.2% 1.97
Slope m {g/ week) 3
HRRN 0.970 0.876 0.877 0.938 0.957 0.131 0.816
Regression coefficients
SR

0.754 0.754 0.754 0.754 0.878 0.878 0.754
Critical regression coefficients

ot BE B¥X I-F 3 R¥ f2¥ PN E BE
Results Yes Yes Yes Yes Yes No Yes

()¥=mX+h X—JR#B{E[{Frozen storage life), J{Week) Y—BXE M {H(Freax), 3(g)s
{2)N=7 {Sample groups E and F, N=35), P=0.05.

3 HAERERERNREEIFESFRBER
Table 3 Significant difference test of texture among sample groups

£ ¥4 Sample Groups C—-A C-B C-E C-F A-B B-D G-A
SEE(C) 1616.9 1124.4 978.9 2531.9 1893.6 986.6 300.5
SEE(F} 758.02 1089.6 575.85 1337.8 665.3 T69.7 134.1

F 7.93 0.22 4.90 6.25 12.93 1.97 19.6
Fy 3.74 3.74 4.10 4.10 3.74 3.7 3.4

£ 8 Results B¥ Yes H No BF¥E Yes BF Yes B¥E Yes X No BFE Yes
(1) P=0.05 (2} N=7 or N=5% (Sample group E and F)

(XFERBESDZALREHEZER(P>0.05), XRAE — 25T @A AT k& FHER,
B VKA 5575 0 i I BCH) G PR B B
(Z)EPN {§

BB S, AB.C #1 D 8 EPN AL ME 1 FixR.

ARG DR EPN {H28(1.04 £0.095)g/100g(P=0.05), MBS EH, BMTE&SHS
) EPN EFGENYARREENAA®, RSETHRES. X ARNFEREIBEETEITY
(D) MTAREE, RN ANKSSE TR BAES A L7, Hit, Mk E05
B d EPN ELA#KF T LA Q)EmBMER. B8 AR B REFNKERRAR
(@R I pye TRRBELL [ i35, pH 2 HEM), LA REAR— A KB EPN H E AR
—&, BEFEREMHELR, ROFEQ RSN ENZIRES BT, A BMEPN EB¥
TR, TR —SEEEBTRE, ME/NKED.
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Fig.1 The change of EPN value among sample groups during frozen storage

e RSB S, BESh AVBL.CHI D # EPN i3 4 iR, BEAIZMABFFTEZR, AR
B K. X EEH BTN NI ot FE SRR A R A0 v A — e B9 4 AL (B R R A AR 1.

»4 FRHAMASRSE AB.CHTD A EPN li{g/100g)
Table 4 EPN value of sample groups A, B, C aod D after frozen storage for
six months {g/100g) (N=4, P=10.05)

B4 Sample groups A B C D
EFN {§ EPN value 1.150 £ 0.100 1.1371:.{).050 0.960 £ 0.060 0.9“9410.060
[ZIREHE

BN EEMNLERIES Fin.

EZSH ERE=THE BHABSC.DEFRIKEATFTEERFEERP
0.05);F 5 C &R BRENEHNS FHFERESHZR(P<0.05); £ARETHEE S
CIEEFER REMAHS S FEEEEEHER(P<0.05); EHEATAE BB AMBE
BEREHNA T T ERESEF(P<0.05):;AH G ERBMRATEHFESESE
= R(P<0.05),

HERR, (DRAFRZFRANERRTRETARERCHERE & QOREERER
1%, BME AR RS G)EMM LMl SREGMBERES —EHEW, 1 kg
37 A5 G T A R B R R IS A), T8 1T {UBB RS =1~ A (I#E & B); (4) BIKKT]
RE AT, FHTHREBOIHBRERR(IWB S D ZE),
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F5 FRANBETIEHR
Table 5 Sensory evaluation of sample groups

Y@ FIOR) 8 % 5 A o
Storage lfe {week) Fresh produet | Frozen product
FH Odor 4.50 4.24 4.25 | 4.30 | 4.23 | 4,13 | 4.00 | 4.00
A Bki#  Flavor 4,80 i 4.60 4.65 [ 4.68 | 4.30 | 4.22 | 4.10 | 4.10
BEH  Texture 5.50 5.32 4.60 | 4.80 | 4.57 | 4.57 | 4.50 { 4.40
&% Color 5.20 5.30 4.80 | 4.40 1 4,20 | 4.21 | 4.20 | 4.00
ok Odor 4.50 4.30 3.93 | 3.90 [ 3.8 | 3.89 | 3.80 | 2.67
. Wl Flavor 4.80 4.40 4.00 | 3.98 [ 3.04 | 3.75 | 3.60 | 2.67
Bt Texture 5.50 4.90 4.50 | 4.36 | 3.92 | 3.90 | 3.88 | 3.20
% Color 5.20 5.22 4.30 | 4.27 | 4.20 | 4.02 | 3.88 | 3.60
W  Odor 4.50 4.28 3.85 | 3.75 | 3.60 : 2,44 | 1.67 | 1.00
ik Flavor 4.80 4.30 4.00 | 4.00 | 3.86 | 2.35 | 2.00 | 1.67
¢ A Texture 5.50 S.10 4.30 | 3.93 ¢ 3.78 | 2.90 | 2.00 | 1.67
€& Color 5.20 5.00 4.70 i 4.67 | 4.02 | 4.00 | 4,00 | 1.67
FH Odor 4.50 4.26 4,07 | 3.73 | 3.58 | 2.60 § 2.00 | 2.00
5 Bkif  Flavor 4,80 4.42 4.67 | 3.13 |1 2,96 | 2.86 | 2.17 | 2.00
JEH Texture 5.50 5.06 4.50 ;| 3.53 | 3.43 | 2.96 | 2.00 | 1.00
&% Color 5.20 4.90 P4.38 | 4.25 | 3.8 | 3.17 | 3.60 | 3.00
B Odot 4.50 4.13 3,90 | 3.64 | 2.55 | 2.50
e il Flavor 4.80 4.40 3.63 | 3.07 | 2.57 | 2.5D
. B Texture 5.50 4.70 3.63 | 3,431 3.00 | 2.67
% Color 5.20 498 4.24 | 4.20 | 4.00 | 2.67
FH Odor 4.50 4.76 3.85 | 3.50 | 1.43 ] 1.21
v Hi¥ Flavor 4,80 4.96 4.10 13,13 1 1,45 1 1.33
AW Texture 5.50 5.20 3.69 | 3.63 | 1.71 | 1.71
% Color 5.20 4.90 3.88 | 3.88 | 1.43 | 1.43
F¥  Odor 4.50 4.85 4.58 | 4,50 | 4.28 | 4.25 | 4.25 | 4.23
G Wi Flavor 4.80 4.63 4.66 | 4.28 | 4,25 | 4.25 | 3.04 | 3.44
B#  Texture 5.50 4,88 4.75 | 4,28 | 4.11 | 4.64 | 3.96 | 3.57
#3% Color 5.20 5.00 5.10 | 4.57 | 4.40 | 4.25 | 4.20 | 4.20

B-EF G0 18 AE AR S, SRR,
2 e

MRUE X 3L 345 RIS e, RATA LS R0 T ILALE.
(L)W DL a9 FF e 07 R A A IF 7 SO0 o, SRR IF R0 2, IR o b, 6 T 45 o 3,
IR Et, " A A AR i S h0 T A 7 0 T TRV BT R AT BB — R K AR, A TR W I A
BB .
CYMAB R AR L 06N 8 50 S E R B A EPN (5254 880 H, K R5KR
Y 7RG % S0 A
) AERF B K, R EEEWKINARBRFEREZ - BINAREETE
—2SCLAFHE, BRFFHARE.
(DI RAERE A RWBRRTERBEA A, HEi B BT sk b,
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A STUDY ON KEEPING QUALITY OF
MUSSELS BY QUICK FREEZING

Lin Niansheng
{Xiamen Fishery College, 361021)

Feng Zhizhe
{Shanghai Fishery University, 200090}

ABSTRACT The changes of texture, EPN value and sensory quality of the mussel { Myzzlus
edulis Linn) during frozen storage were studied. Seven sorts of quick frozen food were pro-
duced from fresh M. edulis by different processing method. A comparison research was made a-
mong them. The experimental results show that these factors including frozen storage tempera-
ture, additives, mode of shucking and ice glazing are important to well keep quality of quick
frozen mussels.

KEYWORDS Myrilus edulis, Rapid freezing preservation, Quality index, Sensory test
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