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Abstract: Based on the theory of hurdle effect, the effeds of different hurdle patern formed by different hurdle factor and factor intensity
on the antibacterial action and quality of ready-to-ea abalone were studied. A neural network model was established and the hurdle patern was
optimized. The result showed that the-best hurdle pattem was: aw 0.92, Nisin 0.39 g/kg, Sodium lactatel.6% and temperaure 89 ‘C, under
which the longest storage time of ready -to-eat abalone was achieved and the products can maintain their special taste and texture during strorage.
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Table 2 Code of factors and lewels
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Table 3 Experimental design and results

RIEET X Xt X2 Xz Xs Y42 Y22

1 -00+ -1 O 0 1 2.8440.11 6.3#0.8
2 +0+0 1 O 1 0 297+0.14 7.8+.7
3 00— 0 0 -1 -1 3.70#0.15 6.9%2.3
4 0++0 O 1 1 0 2434.11 84#.0
5 00+— 0 O 1 -1 2.48+0.09 7.940.8
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Table 4 Comparison of predicted values and experimental values of ANN

X, X2 X3 Xa Y1 Lg(CFU/g) *Ei']' Y2 *Eﬁ'
(g/kg) 1% I'C S 2 FRM{E RE FMME . FAMME RE
0.92 0.39 1.6 89 2.2340.02 2.25 0.89 8.140.9 8.0 1.3
0.92 0.34 1.6 84 2.7740.12 2.75 0.73 7.7+.4 7.8 1.3
0.89 0.44 1.6 94 1.9540.09 1.96 0.51 6.841.1 7.0 1.4
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