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Abstract

““The cooked surf clam meat was treated with BHA or EDTA, and then dehydrated by means of

hot-air dehydration or sun drying. The dehydrated products were packed in glass bottle and stored

for three months in the dark place. After three month storage, the pigment loss and water

absorbing capacity of dehydrated products were compared with those of directly after dehydration.

Both of the sun dried and hot-air dehydrated surf clam products showed a great deal of pigment

loss during storage. The BHA treatment prior to dehydration of surf clam meat had good effects
on the pigment retention, and the EDTA treatment had a weak effect on it during storage. The

rate of rehydration of dehydrated surf clam products had markedly decreased during storage. And

it ‘could be seen that there was little difference among the rate of rehydration of the BHA or

EDTA treated product and untreated one during storage.
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DENSITY

OPTICAL

350 450

WAVE

350 450
LENGTH, mu

(A): directly after hot-air dehydration

(B): stored for three months after hot-air dehydration
1-1: treated with Na, EDTA (dipping method)
2-1: treated with Na; EDTA (cooking method)

3-1: treated with BHA
4-1: control

Fig.1. Pigment retention of hot-air dehydrated surf clam meat
during dehydration and storage.
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DENSITY

OPTICAL

350 450
WAVE

(A): directly after sun drying

350 450
LENGTH, mu

(B): stored for three months after sun drying
1-2: treated with Na, EDTA (dipping method)
2-2: treated with Na;, EDTA (cooking method)

3-2: treated with BHA

4-2: control

Fig.2. Pigment retention of sun dried surf clam during drying and storage.
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b SUN DRYING
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Fig.3. Rate of water absorbing capacity of hot-air dehydrated
surf clam meat after dehydration and storage.
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Fig.4. Rate of water absorbing capacity of sun dried surf clam
meat after drying and storage.



(56)

EAAE AALS A5 24 AY 2448 BHA
=& EDTA A2 § 39 d¥FAz P ALA= a4
. o] AREE Feidel Yo AT g FAAA
3ALT A% sdge A A4 FES P FF4S W
3E 29T AFE sobstd e 2

D AT AYAAE 25 AT A 44
o] 45l

2) BHA ¥ A& A F2 EDTA Az =& ¥ z4

ol g3, HFE, ¥F3

g4 EtEA
F Rk AAF Q4 ado] Hhd

3) GEAAF ¢ AYAAET ZF AXE F5go)
PA&A Frastgst. 28z BHA =& EDTA Hef
7t FFAd Rl AT FRE A ok £ U

£3
el EE Y

Lee, E.H. and J. W. Hur: Bull. Korean Fish. Soc.,.

3, 33 (1970)
Yamasaki H., M. Sunagawa and H. Imai: J. Food

Sci. and Technol., 14, 1 (1967)



