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Abstract: The process of Avicennia marina fruit oysters soft cans was investigated an product quality inspection was carried out at
the same time in this study. Through the single factor analysis and orthogonal experiment analysis, the optimum technological parameters of the
deodorant of the oyster material during the production of Avicennia marina fruit oysters soft cans were obtained as follow, 1.0% high active dry
yeast and fermentation for 1 hour at 25 °C. In the case of kno

.
seasoning formula based on Table 2)], the optimal process paran

ormula [A. marina fruit: oyster: compound seasoning = 75: 25: 6.9 (compound

siof vacuum infiltration were vacuum impregnation for 60 minutes at 25 C
at 0.05 MPa. The products were obtained by baking at 200 or 5 min, packaging with vacuum, sterilization with hot water at 85+1 “C for 20
min, and then cooled to 25 “C. The products were detected for sensf)ry, physical and chemical, nutritional ingredients, commercial sterility and
other tests. The products had their own fragrance, no peculiar smell, no corruption, no mildew, no other visible foreign matter after opening, and
the whole products were appropriate. The A. marina fruit were dark green, oysters were pale yellow, the shape were complete without damage,

and the A. marina fruit and oy had elastic when pressed with your fingers. The products were commercial aseptic with the NaCl content of

1.28+0.07%, the net content of 4%, and the solid content of 99.6+0.3%, which met the relevant national standards.
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A. marina fruit oysters soft cans
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Table 2 The compound seasonings recipe
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Table 3 The orthogonal experiment factors and levels affecting the effect of vacuum infiltration =

KT AE
A(L % &/MPa) B(RE/C) C(8¢ 18)/min)
1 0.03~0.04 5 0.
2 0.05~0.06 15 50
3 0.07~0.08 25 0
F 4 WHHIFERETERE )
Table 4 The sensorry evaluation criteria of A. marina fruit oysters'soft cans
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Table 5 The results of sensory evaluation of oyster deodorization test
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Fig.2 The effect of vacuum-degree on the effect of vacuum

infiltration
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Fig.3 The effect of time on the vacuum infiltration
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Table 6 The orthogonal experimental results of th )
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1 1(0030.04) 1(5) 1 (40) 68.22
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5 /< 2 3 94.67
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8 3 2 1 78.45
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K2 83.56 83.22 75.96
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Table8 The results of physical and chemical indexes of A.

FRA AT 2

marina fruit oysters soft cans

MR A AR MELER
AN EF/% <3.0% 1.28+0.07

BEE/% >98% 99.30.40
B a=/% >95% 99.6+0.30
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Table 9 The nutrition information of A. marina fruit oysters

soft cans
R 100 g NRV%
Exa 627.43kJ 7.45
EaR 1283 g 17.13
ity 217g 2.89
B 14.05¢g 4.68
4 1280 mg 64.00

233 BALLEHEE
HRHE GB 4789.26-2013 (e E K britl A dh
WA AR R M IR IS TP AR TR, %
TR IR A St o
=10 BISHAR IR EESL AR IR
Table 10 The sterility test results of A. marina fruit oysters soft
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