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Study on Tenderization of Dosidicus gigas Skin
HU Yi, DENG Shang-gui”

(College of Food and Medicine, Zhejiang Ocean University, Zhoushan 316004, China)
Abstract: Tenderize Dosidicus gigas skin to improve the texture, enhance the tenderness, and provide
the technical support for subsequent processing. Take the deacidified Dosidicus gigas skin as raw
material, shearing force as indexes, Dosidicus gigas skin tenderized by papain is studied. the suitable
tenderization conditions of Dosidicus gigas skin are optimized through single factor and orthogonal
experiments, The result indicates that the suitable technological conditions for tenderization of
Dosidicus gigas skin are as follows; papain concentration of 0. 1%, soaking time of 40 min and

temperature of 35 ‘C. Under these conditions. the shearing force of Dosidicus gigas skin is up to

1.79 N and the concentration of soluble protein (CSP) is 49 mg/g.
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Table 1 Effect of enzyme concentration on the

shearing force of Dosidicus gigas skin

[HAIE) 0 0,05 0.1 0.15 0.2

AN 1.03 3.2 2.41 2.27 2.23
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Table 2 Effect of soaking time on the shearing

force of Dosidicus gigas skin

Bt ] (min) 5 10 20 30 40
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It 5 5 I ) F 384 4G L B R R 0T ) g R
92 I 1A) B i 30 min B, B S AR AR AR /N,
3.3 ARENZRBEEXSEEEY) IRE N
SRR A R WK 3,
£3 BBEEMNGEXIYHNEW
Table 3 Effect of soaking temperature on the

shearing force of Dosidicus gigas skin
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Table 4 Response surface experimental factors

and levels design table
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Table 5 Response surface central composite design

and corresponding results
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Table 6 Regression equation coefficient significance

test and variance analysis

FE HERE FHA HME B FiE  Pfi 8%

1 M 0. 64 9 0.072  399.26 <0.0001
2 A 0. 080 1 0,080 446,22 <0,0001

3 B 0.12 1 0.12 636,01 <<0.0001

4 C 0.38 1 0.38  2038.72 <0.0001

5 AB 0,018 1 0,018 101,65 <0, 0001

6 AC 0.027 1 0.027 151.85 <0, 0001

7 BC 0.032 1 0,032 180,72 <0, 0001

8 AT L211E-006 1 4.211E-006  0.023  0.8825

9 B 1946003 1 1.946E-003 10.86 0.0132

10 (& L 146E-003 1 1.146E-003  6.39  0.0393

11 B#E  L255E003 7 1. 7T93E-004

12 R 9.750E-004 3 3.250E-004 4,64 0.0861 BEF
13 #ig%E  2,800E-004 4 7.000E-005

14 BER 065 16
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