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Table 1 Water activity of scallop product with different
regulator formulas
EEENRT  kSER% (25C) By
Major additive Moisture M Sensory quality
2k No 17.31 0.642 1F# Normal
8% SEPR%E
White sugar otc 18.55 0.633 IE'H Noonal
16% FEbRE%E
White sugar efr 19.42 0. 637 E% Normal
145 (R )
+4. 5% LI B HES
14% White sugar 20.28 0. 644 1E % Normal
+4. 5% Sorbitol
solution ete
. y iTH, EE R
é?h% HBRS 20,71 0.635 Over-sweet,,
ite sugar ete

surface-glutinous

B AR 2 N 100g B DL AT RN A B (g) .
MNole: The percentage of addilive means g /{ 100g scallop product}.

;2 FprEAF pH TR SR R NE
Table 2 Safe siorage property of scallop produet by adding different mould inhibitors and pH regulators

2 E R A aE % a, 30CK-EHHE D 30 T Storage time
Major additive Moisture (257C) 3 4 P 10 20 30
19.88 Q. 635 - - - - - -
X Ne 24.34 0.712 - - + + + +
0. 1% ¥Frigne Ciige acid 24.67 0.711 - - + * + +
0.07% (LiZ4Ehig 22,12 0.678 - - - - - _
Potassium Sorbate 24,24 Q0.707 - - - - + +
0. 196 L B4RRHE + 0. 1% frHR AR
0.1% Potassium Sarbate +0. 1% Citric acid 24.08 0.701 - - - - - -
B -"HARRAR . +"RTEE,
Note: * =’ means no mould development;  + * means mould development.
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9, ARRE R AE KR A5 ~50 min, BRI R, EHG
pH SRRV T, @t 85 ~ 90 C A hrk, 7T AT
HEMLFMANIRE, B BERFHASESS AR
K. B N R R S R T AR S T 0.93 RO

PARBEE R R T R A RSERNEREY . RAER
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Fig.2 Relationship between moisture and ¢, of M ~a_ and
H —a_ types of scallop product

%3 M-q BfnH-a BEIHGNEEE
Table 3 Storage property of M —a, and H - a_, types of scallop product

35 TR-FEX B 35C Storage days

KARRS o g TUKRE/C R o S o ABKE
Maisturs (257) P femperature Species of bacteria Eatable or not
A8 P Total number of bacteria
35.26 0.853 6,59 / N HIFIATE SRE 1.4x10° 5.6x10° 3.4x10° Yes
on — spore — forming bactera . cecous
36.81 0. 870 6.75 / ﬁﬁmﬁﬁ‘}*ﬁ. 2.6x10° 1.9x10° 3.1x10? Yes
Nor: — spore — forming bacteria , coccus
41,03 0.885 6.81 s ]ﬁﬁﬁﬂfﬁ\ﬂ?'ﬁ 3.2x10* 4.3 x10° e No
Non - spore - forming hacteria. coccus
43,03 0.90% 5.93 65 - 70 B Cocous 5.8x10° 3.6x10° — No
48.80 0.913 6.13 75 -80 G BB AR L2x10° 9.5x10" 7.5x10¢ No
pore — forming bacteria. coceus
) N 2 : 2
43.80 0.913 6.13 85 - 90 Spore - forming bacteria 1.6%10% 2,3 %x10° 1,1 x10 Yes
FHATH _ _
55,35 2. 951 0.50 35 =90 Spore - forming bacteria B.6x10 Ne
¥ =" A
Note: ' — ' means undeteciable.
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RS YRRk A o, B pH, (SRR, B
SRR BRAEETR. TUEAENHGKS, L-q,
Bl & CRRET NHLEKT TR/ 17.3% U (o, 15
0.64 LUF} MBS BT o, HAE2KTEREN

£20.3% (o, TE0.64 L F) BB M pH T2 4K
AERHE— SR 24.1% (o, HO.T0EH)o M-a, B
MRS A%, Rk BT HA L) 38% (o, 760,87
BAF) o H-o, BH 5 RIAT o, X pH AT 3R
% Pk ZUGR B, B 2K 4HE RT3 50% (a, 7E0.93 1
e
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Effects of increasing safe moisture on quality of scallop product

YANG Xian-shi, XU Zhong, GUO Quan-you
{East China Sea Fisheries Research Institute, Chinese Acaderny of Fishery Sciences ,Shanghai 200090 , China)

Abstract: The adductors were collected from the living Farrer’ scallop and three levels of water activities a,, were
designed. By testing the relationship between moisture and ay in the scallop adductors and hacteria test, the results
are that; 1) for the scallop product of Low-a¢ (0. 60 <ay <0.70) , the safe moisture is below 17. 3% ; with sugar
and salt added, the safe moisture reaches 20.3 %, and then by using the mould inhibitor potassium sorbate, it rea-
ches 24. 1% ; 2)for the scallop product of M-ay (0. 70 < ay <0. 90 ) which is vacuumized, the sale moisture rea-
ches 38% ;3 ) for the scallop product of H-a (0. 90 < ay, <0.95) by decreasing ay and pH, vacuum package and
pasteurization, the safe moisture may reaches 50%. So it’ s possible to increase the safe moisture of scallop product
by some scientific ways.

Key words: scallop product; safe moisture; water activity; spoilage organisms
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