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Abstract

Scallop, Patinopecten yessoensis(Jay), cultivated in the cold east coast of Kangwon region in Korea,
is expected to be produced to about 50,000 tons in 2000 year. First of all, scallop should be exuviated
to process for new goods. In this study, preservatives such as sorbate, lactate, benzoic acid, and lysozyme
were to extend the shelf-life of exuviated scallop boiled with steam for 10 min. The addition of pre—
servatives retarded the decrease in pH, and inhibited the productions of VBN, TMA, and TBA of exuviated
scallop stored at 5°C in the latter period of storage. They also inhibited the microbial growth, especially
in the first period of storage. The estimated values of shelf-life of boiled and exuviated scallops for control,
sorbate, lactate, benzoic acid, and lysozyme were about 22, 26, 29, 25, and 27 days, respectively.
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Fig. 1. Changes of pH during the storage of boiled scal-
lop at 5°C with different preservatives.
—f1—: Control, —@—: Potassium sorbate, ——: Sod-
ium lactate, —O—: Benzoic acid, —# Lysozyme.
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Fig. 2. Changes of TMA content during the storage of

boiled scallop at 5°C with different preservatives.
—{3—: Control, ——: Potassium sorbate, —1—: Sod-

ium lactate, —O— Benzoic acid, —M—: Lysozyme.
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Fig. 3. Changes of VBN content during the storage of

boiled scallop at 5°C with different preservatives.

~—{3—: Control, ——: Potassium sorbate, —{3—: Sod-
ium lactate, —0— Benzoic acid, —#— Lysozyme.
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Fig. 4. Changes of TBA number during the storage of
boiled scallop at 5°C with different preservatives.

—3—: Control, ——: Potassium sorbate, {1 Sod-
ium lactate, —O—: Benzoic acid, —#— Lysozyme.
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Table 1. Changes in the number of viable cell during the storage of boiled scallop at 5°C with different preservatives

Storage days

Preservatives

0 6 12 18 24 30
Control 1.4%10° 12x10° 2.7x10° 3.0x10° 43x10° 2.7x10°
Potassium sorbate 1.4x10° 1.1x10° 3.9x10° 29x10° 20%10* 3.0x10°
Sodium lactate 1.0x10° 42x10? 6.3%10 53x10° 6.0%10° 21x10°
Benzoic acid 24%10° 9.3%x10? 1.2%10° 20%10* 1.2x10° 24%10°
Lysozyme 27x10° 41%10° 45%10° 2.6x%10° 1.5% 10° 2.5x10°
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Table 2. Estimated shelf-life of boiled scallop with pre-
servatives stored at 5°C on the basis of VBN

30mg%

Estimayed

Preservatives Regression shelflife -
equation Davs Extension,

y %
Control Y=5.08+1.14X 21.9° 100.0
Potassium sorbate Y=3.62+1.03X 257" 1174
Sodium lactate Y=697+0.79X 29.3° 133.8
Benzoic acid Y=580+096X 252° 115.1
Lysozyme Y=508+093X 269" 1228

ab°\eans in the same column with different superscripts
are significantly different(p<0.1)
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