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Fig. 2. Changes in VBN of seasoned small abalone stored
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Table 1. Changes in coliforms of seasoned small abalone stored at 5°C.

Days of

Aa

B

C

D E

storage ~ Mb

Vb

M

0
5
10
20
30
40
50
60

+ + + + +

+

+ 4+ + o+ o+

+

+ o+ + + o+

+

+ + 4+ +

+

+ + + + +

+ 4+ + 4

2 Refer to Fig. 1 for definition of groups.

b M: meat » V: viscera
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Table 2. Changes in texture of seasoned small abalone stored at 5 °C.

Storage days
Group Item 0 5 10 20 30 40 50 60
Al SF b(g) 1,701 1,925 1,563 1,917 1,758 1,765 1,839 2,002
D e “(mm) 7.3 7.5 7.9 7.7 7.3 7.1 7.6 6.6
B SF(g 1,777 1,570 1,644 1615 1815 1,768 1,845 2,353
D e (mm) 7.3 7.3 7.2 6.4 7.1 6.9 6.9 6.7
C SFg 1,898 1,665 1,895 2052 1,830 2,002 1,987 2,299
D e (mm) 7.5 6.5 6.5 7.0 6.7 6.1 7.3 6.3
D SF(g 2,238 1,944 2,166 2,862 2,736 3,062 2,449 2,941
D e (mm) 7.0 6.5 7.3 6.4 6.7 6.8 7.0 6.5
E SFg 2,288 2,043 2,382 2,284 2,470 2,396 2,754 3,496
D e (mm) 7.6 7.6 6.2 6.8 7.1 6.9 6.9 5.6
a Refer to Fig.1.
bsF= Shearing Force.
¢ D e = Deformation.
Table 3. Changes in texture of seasoned small abalone stored at -20 °C.
Storage days
Group Item 0 25 50 75 100
Al SF b(g) 1,701 1,703 1,655 1,793 1,808
D e “(mm) 7.8 8.1 7.6 7.6 7.2
B SF(g 1,777 1,779 1,616 1,943 2,118
D e (mm) 7.3 7.2 7.7 7.3 7.0
C SF (g 1,898 2,104 1,959 2,132 2,004
D e (mm) 7.5 7.2 7.0 7.2 6.5
D SF(g 2,238 2,627 2,386 2,373 2,132
D e (mm) 7.0 6.7 6.8 8.3 6.9
E SFg 2,288 2,296 2,277 2,362 2,299
D e (mm) 7.6 7.0 7.1 7.9 7.5

a Refer to Fig.1.

bsF= Shearing Force.

€ D e = Deformation.
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Table 4. Changes in sensory test of seasoned 12 small abalone stored at 5°C.

Storage days

S
-~
S
»
S
W
S

Group  Organoleptic Item 20 30

=
S

w
on

A2 Appearance
Texture
Flavor
Odor

B Appearance
Texture
Flavor
Odor

C Appearance
Texture
Flavor
Odor

D Appearance
Texture
Flavor
Odor . . .

E Appearance
Texture
Flavor
Odor

[ B e N S N RS2 T MU, B NS B [ CRR S, BT, RS I | SRS, IS |
wWohR N WU W N R (WU WOyl (N oY 1 (a
wmmp@&m&&mm&w&mph#om
wm\l-b;a.b\lwwom-hwmo‘h-bmc\.h
w U O s NN WA OO DWW S B DM D
W A Ny Wik W Ny AR Uy w1l W
W A N WWw A O WO WA WINN = NIOYWw B

W 1N W w ko RS ONRINN W D= W A

4 Refer to Fig. 1.
b Orders of the number :
1: extremely unacceptable in overall flavor acceptability, texture and appearance, but
extremely faint in odor;
9: extremely acceptable in overall flavor acceptability, texture and appearance, but
extremely keen in odor.
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Table 5. Changes in sensory test of 12 seasoned small abalone stored at -20°C.

Storage days

S

Group Organoleptic Item 25 50

93]
o

Al Appearance
Texture
Flavor
Odor

B Appearance
Texture
Flavor
Odor

C Appearance
Texture
Flavor
Odor

D Appearance
Texture
Flavor
Odor

E Appearance
Texture
Flavor
Odor

w A Al A NN U S G T N

w oS h A AR |Wo T T O AW
W A N W[ 2O R~ w1 [N D NG
W Gl AU w RO AW s T A

a Refer to Fig. 1.
b Refer to Table 4.
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Quality Changes of Seasoned Small Abalone, Haliotis diversicolor, during
Storage

Abstract

A study was conducted to survey changes in quality of different types of seasoned small abalone (Haliotis
diversicolor) when stored at different cold temperature. Volatile base nitrogen (VBN), K value, aerobic plate
count (APC), coliforms, texture, and organoleptic scores were employed to evaluate the changes in quality.

The quailtiy of seasoned small abalone was drastically reduced when stored at 5°C for ten days. VBN values

of all small abalone were increased to the critical condition of initial putrefaction (10 mg%). The K value, APC,

and organoleptic scroes also indicated that all seasoned small abalone stored at 5°C deteriorate fast. Coliforms
were detected in some products., and shearing force of texture was slightly increased. Although the addition of
citric acid could improve the changes in quality of seasoned smal! abalone, the study suggested that seasoned
small abalone should not be stored at 5°C for more ten days.

There were little changes in quality index for all seasoned small abalone stored at -20°C for a hundrend days.

This indicated that seasoned small abalone could be stored at -20°C for a hundrend days.

Key words: Seasoned small abalone, Quality changes
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