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ABSTRACT: Objective To analyze the effects of salting and drying treatment on the moisture distribution and
status of Coloabis saira, and provide references for the high-value processing and utilization of Coloabis saira.
Methods Gutted and eviscerated Coloabis saira with no head and tail was selected, 10%NaCl solution (solid-liquid
ratio was 1:2) was used for salting, and 40 ‘C hot air was used for drying after salting for 2 h. Water activity (Aw),
moisture and salt content were determined. The distribution and migration of water during salting and drying process
were detected by low-field nuclear magnetic resonance (LF-NMR). Results There were three kinds of moisture
status in Coloabis saira, which were bound water, free water and immobilized water. During salting process, the

water activity of samples was less than the critical value of bacterial growth (0.90), and the content of bound moisture
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increased in the early stage and then decreased. The ratio of free water decreased dightly, while the ratio of
immobilized water increased. Salting treatment caused the partial transformation of hydration water or free water into
immobilized water. The moisture content and water activity of the samples were significantly decreased (P<0.05)
during drying process, and the changes in bound water was slightly, while the proportion of immobilized water
decreased obviously. Drying treatment caused the loss of immobilized water and the water phase change. Magnetic
resonance imaging (MRI) results showed that the area of grayscale and pcolor increased, indicating the spill of lipid.
Conclusion  Salting and drying treatment reduce the water activity (Aw) and change the moisture status of Coloabis
saira, and drying treatment destroy the oil/water balance of Coloabis saira.
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