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Abstract: Heat-pressure steam treatments at various temperatures were-used for short periods to shuck mussels, and the optimal shucking

mechanism using heat-pressure treatment was determined. The results showed that‘mussel meat treated at 145 “C for 1 min had the highest

quality among all of the treated meats. The results of SDS-PAGE showed that bands of actomyosin light chain and heavy chain disappeared after

the heatpressure treatment. Based on the infrared spectrum, the non-covalent bond of its protein tertiary structure ruptured, and the proteins of

the adductor muscle in mussels showed gelation. Collagen' in the connective tissue changed to gelatin a the glass transition temperature. The

results of differential scanning calorimetry showed that the glass transition temperature was approximately 134 °C. Anelectron microscope was

used to observe the gopearance of adductor. muscles, and after heat-pressure treatment, there was clear breakage in the fibers of adductor muscles.

The adductor protein was spherically scattered before the treatment, but when it was treated by the heat-pressure method, it displayed stronger

gel combination than the adductor protein treated by boiling in water, and the functional proteins in the adductor muscle degenerated to a larger

degree after treatment. T herefore, the heat-pressure treatments made the adductor muscle system of mussels lose micelle intensity, and achieved

the pupose of separating the adductor muscle from the shell. In conclusion, heat-pressure treatment was more effective than the traditional

method of boiling  in reducing damage to the meat and improvingthe efficiency of shucking.
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Table 2 Texture of mussel meat after various treatments
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Fig.1 Colorshading of mussel meat after various treatments
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Fig.4 SDS-PAGE of actomyosin in mussel adductor muscle
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Fig.5 IR spectrum of actomyosin in mussel adductor muscle
E: LS RAUFERE G ; 2.K K A A IZ ] e ILILS) 7R
F Gy 3MIELIEH] T HE G
234 J&/JR%& & SDS-PAGE
R HOETEE, /KE 10 min, 145 CAbFEL minffli
DU AR B IR SR E e A TSR, kS R InE6 .
R B 2 35k a2 INBEIE I 3R igdti 1), AdiN-
s Bk N-telopeptide ) . 3 % 42 Jig X . C- % ik
(C-telopeptide) - ik TR 5 T FERIRES 14
X, 3k EEhVafEE ). Ak KNSR S a3k
WRBRAEH, BONMEATEIR IR R0, i e kel ]
PAF HE 7K % AR B il ) 2% s A 5550 A ot V0 1K
A, WP U TR R T e IR RE
SCLHARYE, MRS, Hal. a2, a3fES
e IR ST, Ul AR I A A R S R DR
RGN, XHUR IR AR, T AR A
AEWRAEAL AT LB IS LT A1 53 #r o

YTAKD o —— |
Pt |
02N — F"‘: -
bﬂri‘.'
LD — i
6 MG R R & B ik
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Fig.7 IR spectrum of collagen in fresh mussel adductor muscle
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Fig.8 IR spectrum of collagen in mussel adductor muscle
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Fig.9 DSC analysis of mussel adductor muscle
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Fig.10 Electron microscope images for mussel adductormuscle
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