B ou B A & B H

Food and Fermentation Science & Technology
S| Mg iRl PR, SO AT T E R M S T AR ] s AR L 2023, 59(4) . 20-27.

ITERREEINEZ T MU

B HRE,AXAVRER  FE m I UBEVREEL HER
(LRI A R B T R A R = i T % G e st I 2R A PR ) & TP
T AR TR b TR AT L T AR 5240002, I A FE AR IENIEE . TR 5180005
3R S TR I TSR AR A R B R e, O Tl R ST EE 116000)

B OE 4o PSRk RGBT FFESIRIE S0 o s Mokad Lo P18, AR
STE P M B AR R B TR S il BRI i B M A Aok 8 R A fi & Uz ¥ (Cracilaria)
HELRA, B AR AT PR, #  B EHLNOR A AT P Sl B AL AR R LA AL R R B
CLEE R o I A ] S A AR AR R A SERAM W RN 0k S A ol B 290, BLRE BT ] 30 min, AL
BEEA I CHREREHAR0CER 65, FHE L 1140 g/mL, ABF R SR 3 £ 07 7120 8 T8 2 40 20 0 3 AL AL
AR, A R LA e B e R R RS T o

BRI E B S B AR TR AL

hE 5 E S TS254.58 SMRERIRED A NEHS . 1674-506X( 2023 )04-0020-0008

Optimization of Deodorization and Blanching Process of Gracilaria

XU Minfeng', ZHONG Saivi'"*", WU Wenlong', CHEN Jianping', LI Rui', LIU Xiaofei',
SONG Bingbing', JIA Xuejing'
(1.Guangdong Provincial Key Laboratory of Aquatic Products Processing and Safety
Guangdong Province Engineering Laboratory for Marine Biological Products,
Guangdong Province Engineering Technology Research Center of Seafood ,
College of Food Science and Technology, Guangdong Ocean University . Zhanjiang Guangdong 524000, China:
2.5henzhen Reseach Institute, Guangdong Ocean University, Shenzhen Guangdong 518000, China;
3. Collaborative Innovation Center for Key Technologies of Marine Food Intensive and Deep Processing

Dalian Polytechnic University, Dalian Liconing 116000, China)

Abstract: This paper aims to analyze the problems such as strong smell of algae in Gracilarie processing and
easy spoilage after harvest on the taste and flavor of ready—to—eal Grocilaric products, this study explored and
optimized  the deodorization and blanching conditions of instant cured Gracilarie, so as to improve the quality
and flavor of instant cured Grocdaria. Using Gracilaria as the main raw material, citric acid was used [or
deodorization. The optimal deodorization  conditions  were  selecied by sensory  fuzzy  evaluation and  response
surface optimization test, Finally, sensory evaluation and texture detection were used 1o optimize blanching
conditions. The optimal deodorization  conditions  for  Gracilaria  are 2% citric acid  concentrabion, 30 min
deodorization time and 31 °C deodorization temperature; Blanching condition is 80 °C, blanching for 65, solid-

liquid ratio 1:40g/ml. The pretreatment process for Gracilaric coved by this process is relatively simple and low-
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cost. The instant cured Graeilaria cured by this process has light smell. erigsp texture and  delicious  after

blanching.
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Fig.4 Response surface and contour plots of the interaction effects of various factors on Gracilaria deodorant sensory score
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Fig.5 Effects of blanching temperature and time on the
hardness, springiness and chewiness of Gracilaria
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