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Abstract: Effect of different moisture contents (22%~31%) on quality changes of roast antarctic krill was investigated based on texture,
chroma and sensory evaluation. The results exhibited that moisture content affected the quality of roast antarctic krill in some degree. The
hardness, gumminess, chewiness and shear force of roast antarctic krill with moisture content of 22% were significantly different to other kinds
of moisture content (P<<0.05). The cohesiveness and springiness of roast antarctic krill with moisture contents of 25% and 28% were higher,
and those two kinds of roast antarctic krill had better quality. The chroma of roast antarctic krill was easily accepted as the moisture content
decreased, but the RGB values of four kinds of roast antarctic krill showed that the color of four samples were in pink series with little
effectiveness on gppearance. Sensory score of roast antarctic krill wtih moisture contents of 28% was 8.9940.05, which was the highest
compared to the others. Through the texture analysis, chroma analysis and sensory evaluation of roast antarctic krill with different moisture
contents, antarctic krill with moisture content of 28% was consideredas the best quality.
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Table 1 Standards of sensory evaluation of roast Antarctic krill
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Fig.1 The relationship between moisture content and water
activity of roast Antarctic krill
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Table 2 Sensory evaluation of roast Antarctic krill with different

moisture content

Kadgme Ra L ok Ak GeER
22 4..6240.35 9.0240.16 5.5440.34 3.9040.24 5.77+0.09
25 7.1640.24 8.9040.24 7.7840.20 7.14%0.23 7.7540.14
28 9.0640.17 8.9040.24 9.04+0.15 8.9440.12 8.9940.05
31 9.2440.16 8.5040.19 8.3640.22 8.4040.28 8.6340.15
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Fig.2 The effect of moisture content on the hardness, gumminess,

chewiness; shear force of roast antarctic krill
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Fig.3 The effect of moisture content on the resilience,
cohesiveness, Springiness of roast antarctic krill
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Table 3 The value of L*,a* and b* of roast antarctic krill with

different moisture contents

Kbl L a b*
22 60.74+1.74 15.7740.63 22584091
25 62.18+1.19 15.930.79 23.1342.35
28 62.30+1.89 14.0620.09 20.72+1.08
31 62.00+1.77 13.780.09 19.09+2.84
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Table 4 The value of RGB of roast antarctic krill with different
moisture contents
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22 24367  201.34  199.64
25 24981 21412  200.72
28 23484 20147  189.53
31 217.14  186.17  173.08
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