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Resear ch of salted jellyfish products dealumination and safety guidelines

ZHAO Yu-Ting*, LI Jia-Hui, JIN Yang, SU Bo, HE Xin, ZHANG Yun-Chang

(Shandong Marine Resource and Environment Research Institute, Shandong Key Lab of Marine Ecological Restoration,
Yantai 264006, China)

ABSTRACT: Objective To discuss the risk of aluminum exceeding content in jellyfish product and study
the method to reduce aluminum content in salted jellyfish product. Methods Highly purified water,
hydrochloric acid, glacial acetic acid, citric acid and vinegar were used to soak salted jellyfish samples with
different aluminum content in order to remove aluminum, then the aluminum content in the samples were
determined and sensory changes after the experiment were observed. Results Aluminum content in water
soaked jellyfish was only slightly reduced. Although the effects of hydrochloric acid and citric acid soaking in
aluminum content reduction were good, the toughness of those samples declined after soaking, which leaded to
worse quality. Glacial acetic acid and vinegar solution had a better effect on dealumination and jellyfishs
sample became shiny, soft and flexible after soaking. The optimal dealumination condition was soaking with
0.1 mol/L glacial acetic acid for 4 h with the vinegar/water concentration ratio of 1/9. Conclusion It is
recommended that the producers can add acetic acid soaking process in the process of jellyfish producing and
consumers can soak salted jellyfish with acetic acid before eating.
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Tablel Satistical resultsof dealumination experiment of salted jellyfish soaking method
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Fig. I Aluminum content before and after dealumination of high concentration samples with glacial acetic acid and vinegar
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Table2 Sensory changes of high aluminum concentration samples before and after glacial acetic acid dealumination
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Table3 Sensory changes of high aluminum concentration samples acting before and after vinegar dealumination
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Fig. 2 Aluminum content changes of low aluminum concentration samples before and after glacial acetic acid vinegar
dealumination
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Table4 Sensory changes of low aluminum concentration samples before and after glacial acetic acid dealumination
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Table5 Sensory changes of low aluminum concentration samples before and after vinegar dealumination
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