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Development and optimization of production technology of instant liquid
smoked abalone

SHEN Jun-Bing"

(Zhao’an Center for Food Rapid Detection, Zhao’an 363500, China)

ABSTRACT: Objective To develop and optimize the technology of instant liquid-smoked abalone. Methods
With sensory score as index, the effects of liquid fumigation formula and soaking drying process parameters on the
quality of instant liquid-smoked abalone were studied by orthogonal experiment. Results The optimal production
process of instant liquid-smoked abalone was as follows: The liquid-smoked abalone formula was 2% of edible salt,
10% of sugar, 3.5% of soy sauce, 0.2% of smoked flavoring material, and the soaking drying process parameters was:
The soaking time was 2 h, the soaking temperature was 60 °C, the drying time was 2 h, the drying temperature was
80 °C, the sensory score of instant liquid-smoked abalone was 85, and the physicochemical, microbiological and
pollutant indexes of instant liquid-smoked abalone were in line with the relevant national food safety standards.
Conclusion The optimized production process provides a reference for the further processing of abalone leisure
food.
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Table 1 Sensory scoring criteria for instant liquid-smoked abalone
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Table 2 Orthogonal experimental factors and level table of formula of liquid fumigation liquid for instant liquid-smoked abalone
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Table 3 Orthogonal experimental factors and level table of soaking drying process parameters for instant
liquid-smoked abalone
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Table 4 Experimental results and analysis table of liquid-smoked abalone formula for instant liquid-smoked abalone
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Table 5 Experimental results and analysis table of process parameters of impregnation and drying for instant liquid-smoked abalone

LTS E 1235t E] /h F 12 5 BE/°C G Mt /E] /h H Bt EE/°C TR
1 1(1.5) 1 (40) 1(1) 1 (70) 72
2 1(1.5) 2 (50) 2(1.5) 2 (80) 75
3 1(1.5) 3 (60) 3(2) 3 (90) 78
4 2(2) 1 (40) 2(1.5) 3(90) 76
5 2(2) 2 (50) 3(2) 1 (70) 81
6 2(2) 3 (60) 1(1) 2 (80) 83
7 3(2.5) 1 (40) 3(2) 2 (80) 80
8 3(2.5) 2 (50) 1(1) 3(90) 70
9 3(2.5) 3 (60) 2(1.5) 1 (70) 73
K, 225 228 225 226 =688
K, 240 226 224 238
Ks 223 234 239 224
ky 75.0 76.0 75 75.3
ka 80.0 753 747 79.3
ks 743 78.0 79.7 74.7
K- E, F; G; H,
R 5.7 2.7 5.0 4.6
F M7 E>G>H>F
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Table 6 Physicochemical, microbial and pollutant indicators for instant liquid-smoked abalone
I H HAfL PRifEEsR iRl P e
SRR E BT 2/100 g <06 0.031 Gk
4 mg/100 g <20 5.6 EH%
VERPEER LA mg/100 g <30 1.2 &
[R5} - - (iR SN Eexis
# (L4 Pb it) mg/kg <0.5 KK (<0.01) ey
Bl cd i) mg/kg <2.0(EBRMIE) Kt (< 0.05) G
B Crit) mg/kg <2.0 HAi (< 0.05) G
HIf[altE ng/kg <5.0 0.5 Gk
N- = B 56T i e ng/kg <4.0 FHth (< 1.0) &
ZAMK mg/kg <0.5 KM (<0.01) ey
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