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Abstract

s}t A

Removing shup from oyster by aeration method and coating with edible coating materials were investigated
to improve oyster quality for the retort processing. Aeration rate and pore size of nozzle were critical factors to
remove shup by aeration method. Optimum aeration rate and nozzle size were 45 L/min and 0.4 mm, respectively,
when aeration was performed two times and each operation maintained for 1 minute. Sodium alginate (SA) was
used for oyster as the basal coating material. However, SA affected mouth-feel when it was applied at high
concentrations. Sub-coating materials including skim milk, waxy corn starch, Purity CSC, white corn starch and
carboxymethylcellulose (CMC) in decreasing order showed a positive effect on improving coatability and mouth-
feel. Therefore, it is suggested that 1.5% SA and 0.9% skim milk should be the optimum composition of coating
materials for oyster. Browning and syneresis of the porridge containing the coated oyster were considerably

inhibited as compared with the sample without the coated oyster.
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Fig. 1. Coating procedure of oyster.
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Fig. 2. Effect of aeration rate on removing shup from oyster.
Aeration was performed with a nozzle (diameter @ 25 mm, pore
size= @ 0.6 mm).
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Fig. 3. Effect of aeration on breaking ratio of oyster.
Aeration was performed twice with a nozzle (diameter & 25 mm,
pore size = @ 0.6 mm).
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Fig. 4. Effect of nozzle pore size on removing shup from oyster.
Each aeration was performed with a rate 30 L/min using a nozzle
(diameter @ 25 mm).
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Fig. 5. Effect of nozzle pore size on breaking ratio of oyster.
Aeration was performed twice with a rate 30 L/min using a nozzle
(diameter @ 25 mm).
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Table 1. Effect of coating materials on the coatability, firmness,
and mouth-feel of oyster

Factors )
Coating Heating Coatability” Firmness” Mouth-feel
matatials
10% SA” b:fft‘;rre - e o
15% SA" bffft(;,e +: o s
20% SAY b;fft(;rre +++++ :: : :
3506 0G7 e e e -
a0% ca? e e e -
assscq? o e o :

DSA @ sodium alginate.
DCG : Carageenan.
Pg00d (+++); moderate (++); poor (+); coatless (-).
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Table 2. Effect of additive materials on the coatability, firm-
ness, and mouthfeel of oyster

Factors
Sub- Coatability” Firmness” Mouth-feel”
coating matatials”
0.3% +4++ +++ +
wcs® 0.6% o ++ R
0.9% +++ ++ ++
0.3% +++ +++ ++
wxCs? 0.6% . it F
0.9% +4++ ++ +++
0.3% +++ ++ ++
PCSCS) 0.6% +4++ +++ ++
0.9% ++++ +++ +++
0.3% +++ ++++ +
cMc? 0.6% bt 4+ 4
0.9% +4+ Ht ++
0.3% +4+ +++ ++4
sM” 0.6% bt 4 o
0.995 + bt +++ ++++

Each contains 1.5% sodium alginate.

very good (++++); good (+++); moderate (++); poor (+).
#WCS: white com starch. YWxCS: waxy corn starch.
YPCSC: purity CSC. “CMC: carboxy methy! cellulose.
"SM: skim milk.

Table 3. Changes in color values of oyster after steriliza-
tion

Color
Qyster L a b AE
AV 44.88 -0.80 +15.42
B 60.87 -2.51 +18.39 1635

1)Oyster samples without coating.
2)Oyster samples coated with 1.5% sodium alginate and skim

milk powder.

Table 4. Changes in color values of retort porridge during
storage at room temperature

Color L a b
Time o 150 o0 10 o0 10 4E
Porridge day day day day day day
Control” 6111 4901 -424 -363 997 1884 15.02
A? 6408 51.94 -469 -271 1477 4922 3658
BY 6565 4997 -318 -239 1090 2113 1874

UPorridge samples without oyster.

“Porridge samples with non-coated oyster.

FPorridge samples with oyster coated with 1.5% sodium alginate
and skim milk powder.
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