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Effect of low salt on scallop quality in hot air drying
GUO Jie,BAI Feng—qi,LI Xiao—yan, WANG Jie

(College of Food Science & Technology, Agricultural University of Hebei, Baoding 071000 China)

Abstract: The bay scallop columns were chosen as raw materials,the quality of scallop under different hot air
temperature and salt content were analyzed. The textural properties,color,shrinkage and rehydration were
selected as indicators to determine the optimization of the hot air processing on bay scallop,also,the changes
of water content and water activity during the drying process were studied. Results showed there were significant
differences on water content and water activity among different hot air temperature and salt content,and the
quality of bay scallop was the best under the hot air temperature of 55°C with the water content of 20.0%+1.6%
in the end. There were significant differences among textural properties,color dates and rehydration except for
shrinkage. Meanwhile,the textural properties,color dates with 3% salt content were better than other salt
concentration. Taking the hot air drying temperature and salt content on the quality of bay scallop during hot
drying into consideration,the optimal hot air drying condition was obtained,with hot air drying of 55°C ,salt
content of 3% and the hot air drying time of 8h.
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Fig.1 Effect of different temperatures on moisture content
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Fig.3 The effects of different salt concentrations on water activity
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Table 2 The effects of different salt concentrations on

TPA paramenters
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0 40.57+1.86ab 2.04+0.26a 0.24+0.05b 22.89+2.37ab
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Table 3 The effects of different salt concentrations on the

color paramenters
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Fig.4 The effects of different salt concentrations on shrinkage

and rehydration
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Table 4 The effects of different salt concentrations on the

sensory evaluation

Ry
FIEE g @ KL B
0 1.96+0.23a 2.35+0.25a 2.00+0.21a 6.31+0.23a
2 2.09+0.29a 2.64+0.22a 2.17+0.27a 6.90+0.26a
3 2.61+0.41b 2.84+0.22b 3.39+0.23b 8.84+0.28b
4 2.40+0.21bh 2.22+0.36a 3.02+0.14c¢ 7.64+0.24c
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Table 5 The effects of different salt concentrations on nutrients

TEWE @ oy @ S (1000 DI (%)
0 23120.14a  68.86+0.63a  3.7720.11a
2 33420.22b  67.5520.56a  3.78+0.06a
3 425+0.09c  64.23+1.07ab  3.87+0.05ab
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