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Abstract: Three different reheating methods, including water bath heating, steam heating, and microwave heating were used to reheat the
frozen prepared Fotiaogiang product to investigate their influences on the quality of Fotiaoqiang. Using fresh Fotiaogiang finished product as the
control, the color, MDA content, free amino acid, 5’-nucleotide content, texture, taste perceived by electronic tongue and sensory score of the
reheated product were measured to determine the best reheating method. The results showed that the sensory score of the product after steam
reheating was the highest. Different reheating methods have little effect on the texture characteristics of the main material abalone. In terms of
color, the difference in the a"value of the products subjected to three different reheating methods was insignificant. The L'value and b“value of
the product subjected to microwave reheating differed significantly from the control group. In terms of fat oxidation, the MDA value of the
microwave reheated product was the highest (2.86 mg/kg; increase by 36.84% compared with the control group). Electronic tongue analysis
found that the saltiness of the control group and the microwave reheated product was 3.45 and 4.34, respectively which achieved an (increase
by25.79%). Compared with the control group, the contents of free amino acids and 5’-nucleotides in the soup increased for the microwave
reheated product but decreased for the products subjected to water bath and steam reheating. Taken together, steam reheating was an ideal
reheating method for frozen prepared Fotiaogiang product.
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Table 1 Sensory evaluation standard of Fotiaogiang
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Fig.3 Determination and analysis of abalone tenderness in
different reheat modes
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Table 2 Effect of different reheating methods on color of soup
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Table 3 Electronic tongue analysis of the Fotiaogiang

BRI AE *T B8 4H. RS- RAFH Pk 5
Bk -38.20£0.26" -37.8140.45° 377940320 -37.70+0.43"
ok 9.44+0.08° 10.41+0.31¢ 9.03+0.17° 8.24+0.22°
Ak -1.46+0.05° -1.56+0.06" -1.57+0.04* -1.57+0.03°
Bok 12.82+0.04° 12.61+0.14° 12.56+0.09° 12.87+0.15°
BRIk 3.45+0.11° 2.84+0.05° 2.90+0.02° 4.34+0.07°

i RRFERER —ATAREMEZR (p<0.05) . FTAR.
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AR 7 e THAE 3 2K, Mo SRR i B A
PN AR R R ZANR: ZFHORIT A Z SO &
M. HEIR. 2%0R. HRRMIFEAIR; SR

168

BRERNIEIL . FHREAR. AR Foralk.
KNEIR . HER. BERANEER.

AR AT A Bzt iy 2 AR & R
KAPUR, R, SXIRAME, ZdZEREH
KRG BBz il B s R RS B, 2
A E AR Rl B EER S BT, ARG IV
P AR, INATHRABE AR IR A
51 FEAETE A i e E SR A R E A
LR USRI REARE . 3 g #0y 2US ik lizy |



iﬂ{%ﬁﬁﬂ&

Modern Food Science and Technology

2021, Vol.37, No.4
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HERE

KIS AR R, 2tk EiG
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HHO | 40042 pg/mL EERO
B S kRS A ik B EE vk, =

BHERBAKR A

B EAE . HIR, RIS B R RTT PR S =D . g T,
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Table 4 Analysis on the content of free amino acid of the Fotiaogiang
LR B8 28 KB F AR TR A
HEBR (Lys) 336.75+41.46" 288.5+35.10° 313.67+£30.27° 358.75+46.86°
MR (Arg) 406.5+17.14 363.58+20.21% 373.25+11.96° 459.33+64.71°
B A (His) 39.50+18.15 37.20+12.67* 46.8349.51° 65.9+4.57
22 Bpe (Gln) 277.3642840°  258.58+16.73"  291.47+45.93" 307.08+41.25°
RAEE (Phe) 177.94+20.78% 150.38+20.11* 147.75+20.87° 213.27+31.99°
&2 (Trp) 24.62+1.23® 21.21+1.91° 24.97+4.80® 31.22+4.38°
FRAF (lle) 131.03+1.38® 116.06+15.11* 121.61+14.69° 152.03+10.10°
FHRFR (Leu) 245.05+12.79°  202.23+37.08"  215.19+18.31° 271.35+36.49°
BERBR (Tyr) 66.33+3.11° 62.69+8.97" 70.46+8.21° 71.77+12.67*
ERP (Met) 60.12+7.00® 51.94+2.06° 55.29+5.57% 69.34+9.34°
HEA (Val) 171.85+13.39% 134.74+17.75° 149.62+17.32° 203.25+22.18°
M £E (Pro) 134.83+11.32° 112.88+19.42° 119.58+15.30° 158.27+22.96°
72 (Thr) 103.89+4.90° 85.37+16.11° 89.08+10.85° 113.93+9.47
E A (Cys) 11.25+0.78" 11.53+0.67* 12.62+1.60° 11.27+1.49°
RABAE (Asn) 45.57+4.29" 42.33+3.99" 43.88+5.82° 53.63+2.58°
RAZF (Asp) 378.17+29.84* 318.08+69.91% 341.33+43.75° 400.42+33.95°
H&E (Gly) 1853.42+79.36™  1584.42£202.75*  1802.00+309.58™  2212.83+201.55°
228 (Glu) 2564.92+156.09°  2349.33+448.65"  2232.42+131.85"  2462.42+150.98"
AR (Ala) 319.00423.12°  292.75+43.65"  315.83+30.33" 378.75+37.47°
L R B (Ser) 175.14+6.30° 150.25+35.05" 168.65+26.14° 201.38+15.01°
#MAF (Hpro) 18.14+0.57® 13.79+2.31° 15.28+3.89%® 20.80+1.96°
SRBE S (TAA) 754137420921  6647.85+189.98"  6950.76£190.07° 8216.99+217.71°
=5 BHEZERIEMT (Le/ml)
Table 5 Analysis of nucleotide content of the Fotiaogiang
AR st BB 4E KB H A Tk 8
5-GMP 45.22+1.20° 37.97+16.59" 33.57+4.79* 72.91+5.32°
5-IMP 119.53+27.46" 118.27+45.07° 112.02+33.63" 187.07+£62.25°
5-XMP 49.28+1.77" 47.34+1.79° 47.86+0.69" 46.73+0.54°
-AMP 318.92+60.91° 243.03+63.94° 247.54+4527° 412.58+60.92°
5 -UMP 44.03+9.92° 41.83+531° 40.13+9.61° 47.69+7.40°
5'-CMP 8.07+7.22° 7.14+4.19° 2.74+2.03 12.44+4.54*
b 2 585.05+36.65% 495.58+28.66° 483.85+28.71° 779.42+48.31°
TR EREENRL, MRS hafIEH, S|

. 5 %}&‘\ > o i;lz D;—H—f*/\—‘—a— s —
2.7 R RR AT A P I B B ML, KIBERRFEE AR TR S EGHTF

%, W ENEEERAS &N, NEREMNEET
Wk P S B R S FIH RN 5-AMP, £
T & RIS B ESZ T 5-AMP S &N 412.58

il
RS LR 3 PR R AT S Nk
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