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Studying on removing Aluminum from salted jellyfish skin
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ABSTRACT: Objective To study the method of aluminum removal from salted jellyfish skin. Methods Salted
jellyfish were soaked in 4 kinds of different dealuminizing solution including ultrapure water, weak acid electrolytic
water with pH 3.75, 0.5% calcium lactate solution and 0.5% weak acid electrolytic water+calcium lactate, the texture,
sensory, swelling rates, crude protein content and the aluminum content of jellyfish under different soaking time were
measured. Results Weak acid electrolytic water could effectively reduce the aluminum content in salted jellyfish,
calcium lactate solution could obviously ease the hardness, elasticity and swelling rates of jellyfish after
dealuminization, so as to maintain good sensory and organizational morphology of jellyfish. The best dealuminization
solution was 0.5% weak acid electrolytic water+calcium lactate solution, and the best soaking time was 3 h.
Conclusion 0.5% weak acid electrolytic water+calcium lactate solution can effectively reduce the content of
aluminum in salted jellyfish skin and keep the jellyfish good quality.
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Table 1 Sensory evaluation standard of jellyfish skin after soaking
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Table 2 Residual aluminum content in jellyfish skin after soaking in different dealumination solutions (n=3, mg/kg)

12 E /h Atk 55 R R K PR 5 T AR
0 710.01+1.144 710.01+1.14% 710.01+1.14% 710.01£1.144
1 634.19+2.05" 450.91+1.26" 619.59+1.34%° 460.53+1.325¢
2 590.11+0.92 349.52+1.21% 579.41%0.40° 351.43+1.43%
3 538.47+1.14™ 289.36+0.58" 534.90+1.70"° 276.42+0.91"
4 505.87+0.64% 262.87+0.87% 504.15+1.18™ 268.45+0.62%¢
5 487.49+1.19" 250.68+1.18 455.61x1.68™ 251.51+0.93%

1 a~d: ANEVINE FBERIR [F] 17 8508 =22 1] 22 57 . 2 (P<0.05); A~F: ARl K S B:3R0R [F]— 81 i =22 1] 22 57 1 % (P<0.05), T,
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Table 3 Hardness changes of jellyfish skin after soaking in different dealumination solutions (n=3, g)

12 ] /n

Atk

SRR LA K

AR

A WA

0 16923.34+1345.2342 16923.34+1345.234 16923.34+1345.2342 16923.34+1345.23™
1 15421.36+770.71%° 13778.94+518.475¢ 16590.79+1518.26" 14099.82+377.015
2 14686.27+360.98° 12099.81+377.01¢ 15466.56+902.80 13145.22+501.11¢
3 13933.56+1362.27°° 11599.07+213.15¢ 14929.60+1375.85>* 11718.59+251.27"
4 12923.49+1245.14% 10043.67+282.36" 14137.43+702.35% 10540.40+336.28"
5 10952.65+775.52" 9531.33+261.78" 12171.99+560.12" 10035.86+119.55"
F* 4 TREBRERZERFMTGERBMENIEII(N=3)
Table 4 Effects of soaking in different dealumination solutions on the elasticity of jellyfish skin (n=3)
R ULEF ) /h Ak SR R K FLER A W BA WA
0 1.07+0.65% 1.07+0.65" 1.07+0.65% 1.07+0.65%
1 1.14£0.35% 1.08+0.43%° 1.16£0.314 1.11£0.414°
2 1.10+0.235 1.01+0.515° 1.1240.62% 1.08+0.324B¢
3 1.020.14"* 0.86+0.49<¢ 0.98+0.21°° 0.94+0.53°
4 0.91+0.21% 0.82+0.47°° 0.96+0.23"* 0.88+0.37"°
5 0.79+0.13™ 0.70+0.23% 0.92+0.64% 0.73+0.42%
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Fig.1 Effects of different dealumination solutions onswelling rates
of jellyfish skin (n=3)
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Table 5 Effects of soaking in different dealumination solutions on crude protein content of jellyfish skin (n=3, g/100 g)

JiRGEN
EHLET ] /b
gk 55 H K FLERES 7 AR
0 10.83+0.314¢ 10.83+0.314¢ 10.83+0.31%¢ 10.83+0.31%¢
1 10.06+0.265° 9.11£0.09%¢ 10.34+0.065 9.59+0.08"
2 9.55+0.125% 8.90+0.145¢ 9.72+0.05 9.42+0.05™
3 8.81+0.09"° 8.71£0.10P° 9.30+0.04™ 8.77+0.04°
4 8.53+0.07°% 8.50+0.09"F 8.89+0.03"% 8.68+0.02°
5 8.44+0.07% 8.41£0.03" 8.55+0.06™ 8.48+0.03""
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Fig.2 Effects of soaking in different dealumination solutions on
sensory scores of jellyfish (n=10)

2.6 A REIRE&RXEEKELRSHFI

ARG R Masson e 75X 7E 4 FIBAR TR HIRIL S h
JE R R AT Y, IR R A, AT
1, Je2 WA 100 5 (K] 3), REZEFZLT 4 Fl
408 VRIS 0 F T A 2 A e L R B B K TR
VLI e AR P RS R 2 . Sl etk LI LFL
TR A5 5 BV IR e 5 R IR IR B A L 22 AR

EAEBERB AL 15 BEhR RIS, 55Tk LK
0555 T P WL iR /- FLIRR B 52 5 T B I AR RO B, 59 TR
e R g 7K ALk P P R i SRR B 22, T 555 PRV v AR 7K
- LR ES 5 T BR WRCTE AT 2530 I o 6 5 12 o B 2 1 114 [
FErP O FLRRES XA B B B R | KR L SR L A
REHAT—E B PRIVERL, AT LA 8800035 55 IR L gk K0
TR TS I, MERE R . HAZ SRR
BRI R Bt TR I () (Y S TR O, RIEINHEL N 3 ho i,
SRR OB, I FLRE M 3 Rz AR B0 1)
mh i, IR B R AR A



8862

B 24 iR AR I 2 4l

912 %

--

Hra: RIZWD; b: MAEKIZH; c: pH N 3.75 AY55 BRME HL /K IR D d: 0.5% M FLIRFS IR TR e: 0.5% 0 FLBRES - it /K A2 5 IR AB TR 0
B3 O[] B SRR 15 X B 21 U A 52 (< 100)
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