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Amodel of quarante qualify hurdle and its strength designed
for high- moisture seasoned dried scallop

Yang Xianshi, Xu Zhong
( East China Sea Fishaies Research Insitute, CAFS, Shanghai 200090)

ABSTRACT Based on the theory of Hurdle Effect, our research shaved that because of the mutual
effects between the several moderate strength hurdles designed for quality, the growth of microbe was
prohibited and the harmful effect of single higlr strength antiseptic method on sensory evaluation was avoided.
By this technique, the product, higlrmoisture seasoned dried scallop, was developed which can dill be
stored without refrigeration when Aw > 0. 90 and has such advantages as feeling soft when eating.
Comparatively well keeping the color and the flavor of fresh scallop, more health guarantee as well as more
economic benefit. This paper dealt with we dealt with the Hurdle Model needed for the quality of the product
and put emphasis on the process to select the strength of each Hurdle factor.
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Tab.1 Effect of sterilizing strength on quality of product

(C) (min)
104~ 106 30
RV~ 100 30
0~ N2 30
40
84~ 86 30
40
8~ 80 40
2 , 74~ 76°C ,
, 2
84~ 86C )
94~ 96°C Tab.2 The number and spedes of bacteria surved
1 ' ) under different temperature
2 2 °C
85~ 90°C, 30~ ) Ue)
5.2%x 10
40 ’ > T4~ 76 2.7x 10°
i 84~ 86 3.9x 10
94~ 96 6.0x 10
2.2
45% 0.90 U
0.90 . 45% R &~ 907C
45% ~ 50% , 0. 90~ 0.92,
[ 6]
2.3 pH
, PH 7~ 8, PH R 5
, Aw 0.94 , pH6. 5 s 30°C63
pH6. 0 , PH ,
(7
6.6 5.5 , 65T 60°C,
100C 6 C!¥

PH
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Tab.3 Effect of adding amount of organic
3 0. 05% add on quality of product
~ 0. 10% s
pH
0.15% . 7.18
, 0.05 6. 68
0.10% 0.10 5.91
0.15 5. 66
4
Tab.4 Storage test of product
PH (%) (%) Aw (/9) 2 4 6 8 10
5.8 2.4 48. 80 0.913 < 300
6. 8 3.3 44.03 0.901 < 300
5.91 2.9 46.70 0.908 < 300
2.4
75°C (8
2 2 4
6
2.5
, 5
Tab. 5 Effect of low temperature treatment on
[6] result of sterilizing for product
0~ 5C 48
(/g) (/9
, 5 3.7% 10° 4.8 10°
5 ’ 0~ 5C 24 2.1%x10° 3.1x10
R 480/ g 31/ g,
300/ g
L6l
R HACPP , 5 >
2.6
5 1 PH 6.0,
. 85~ 90C 30~ 40 5 , PH< 6
, 300/ g

0.94
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Fig.1 Diagram of hurdle model for quality of higlr moisture dried scollop
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Tab.6 Camparison between products of high moisture dried scallop and low moisture scallop
(%)
(%) (h) ( Ike) (ko)
<50 45 - 3.5 99. 81 18
<50 - 36 2.0 145. 81 23
<20 k7 - 10.5 115. 45 16
<16 - 22 9.5 218. 25 28
, 32% , 14% 12. 5%
, 65% , 33%
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