MK EEBHE Modern Food Science and Technology 2015, Vol.31, No.6

Mg DUAR FHIE PRV m RIS

8%, LER, TEE
(AT T A K FRFFR, #Thun 310014 )

WE: AT NARTHIEPOLR TN, STEEORTH. BB ARNAREARRS &FTAFRITT L. FREAE
NETH ST ZORTEE 55-60 L ALK, FOL%H LU ESGT RBFALIEEAREE 3G A0, BAILIRE] HL L 2 18 s,
I BOBFAZEI e, TR RIGIET HeRg i a942 5, TBARS 1EA B HAE I BAL A T4l 42 2 I hm RS IR EE 49 A 4,
PR A B 6 R An e iy KA G AL AT 8 Rk R 2B BT AR T 04 69 Rk, ZEQ 8RB . AARBA 2460 H R BA R
BB RA B BALE I n, A3 T H S A A BT 8K, GC-MS £ RLIABEERESE I FZ A ETHERT LA THELE
1, BEMREAM R RAERT B, R T mik4Fe) BAUEE Ak BN 2T THERE R, 3B EH Z69T 4|
S, AERTHEEBFEE. F RFEF @R REIFOIE N T 5.

XKHEIE: BN TR ZRARLTH; BlAL; ok, &iF

NEES: 1673-9078(2015)6-142-149

DOI: 10.13982/j.mfst.1673-9078.2015.6.023

Changes in Mussel Quality during Heat-pump Drying
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Abstract: Quality parameters including protein denaturation, lipid oxidation as well as changes in flavor and color were monitored during
heat-pump drying of mussels. The results showed that protein denaturation of mussel meat occurred mainly at drying temperatures between
55 C and 60 ‘C, while contraction of protein fibers and formation of hydrogen bonds increased tissue elasticity and hardness. Electron
microscopy showed that the gap between muscle fibers decreased and degree of protein aggregation increased, while the texture test confirmed
an increase in chewiness. Lipid oxidation, measured in terms of thiobarbituric acid-reactive substances (TBARS) content, increased at the
beginning of the drying period and subsequently decreased. The flavor compounds varied in accordance with the changes in protein and lipid,
thus generating the unique flavor of mussel meat. There was an increase in the level of free glutamic acid and aspartic acid, which produced a
fresh flavor, and that of free glycine and alanine, which produced a sweet flavor, thereby causing the dried products to taste fresh. Gas
chromatography-mass spectrometry (GC-MS) results showed that there were interconversions between aldehydes and hydrocarbons during the
drying period. Changes in volatile odor compounds eliminated the fishy smell and produced a unique aroma in dried mussel meat. The color of
dried mussels was a dark brown. Thus, heat pump drying technology can be used to yield high-quality dried mussel products in terms of color,
fragrance, and flavor.
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Fig.1 DSC analysis of mussel
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Fig.2 Electron microscopic images of mussel
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Table 1 Changes in TPA during drying of mussel
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Fig.3 Changes in TBARS during drying of mussel
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Fig.4 Changes in color during drying of mussel
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Table 2 Changes in free amino acid content during drying of
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Fig.5 Changes in flavor amino acid content during drying of
mussel
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