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New type of seasoned and dried oyster slice (SDOS) was prepared with surimi and oyster, and then
characterized on the food components. With a higher oyster content ratio, the moisture (18.1% to 21.7%), water
activity (0.621 to 0.661), and 4E value (74.83 to 75.90) of SDOS slightly increased. Regardless of differences
in oyster content ratios, there was, however, no difference in the sensory color and flavor expect for sensory
texture of SDOS. The desirable ratio of oyster content for preparing the seasoned and dried oyster slice was
determined as 30% according to the results above. There was no difference in total amino acid content between
seasoned and dried slices with and without oyster. The major amino acids of SDOS were glutamic acid, leucine,
lysine and threonine. The calcium and phosphorus contents of SDOS were 64.4 mg/100 g and 315.9 mg/100
g, respectively. The total free amino acid content and taste value of SDOS were 1,576.8 mg/100 g and 226.05,
respectively. The results suggested that SDOS could be used as jerky-like oyster products.
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Table 1. Moisture, water activity, extractive nitrogen, Hunter color value and sensory evaluation of seasoned and dried

oyster slice as affected by substitution ratio of oyster

Substitution ratio of oyster to surimi (oyster : surimi)

Components 100:0 70:30 50:50 3070 0:100
Moisture (g/100 g) 21.7+0.1V% 21.1%05" 20.6+£0.5" 19.7£0.1° 18.1+0.3°
Water activity 0.661+0.002* 0.650+0.000° 0.638+0.001° 0.629+0.000° 0.621+0.000°
Extractive nitrogen (mg/100 g) 3481136 346.3+12.6" 342.6+13.6° 345.7+12.3° 349.2+12.3°
L 20.99+0.05" 21.14+0.05° 21.25+0.09> 21.2840.12° 29.05+0.08
Hunter coor vl a -2.09+0.03° -2.05+0.08° -2.04+0.08° -1.92+0.08" ~1.19+0.09°
unter: color vaiue b 2.68+0.01° 2.63+0.10° 2.75+0.13% 2.84+0.06" 3.04+0.14
AE 75.90+0.05° 75.75+0.05° 75.64+0.08" 75.62+£0.12° 74.83%0.08°
Color 1.0£00° 17+05° 24%0.4° 27105 3.0+0.0°
Sensory evaluation Flavor 1.010.0° 17+05° 22+05° 2.9+0.3% 3.0+0.0°
Texture 3.0+0.5° 3.0+£05° 3505 29407 3.0+0.0"

YValues are the means*standard deviation of three determinations.
“Means with different letters within the same row are significantly different (p<0.05).
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Table 2. Proximate compositions, volatile basic nitrogen (VBN), pH, salinity, browning index and hardness of seasoned and

dried oyster slice

Main materials

Compontents

Surimi

Oyster (30) and surimi (70)

. . Crude protein
Proximate composition rude p

355+0.1" (43.4)?

335£0.1(41.8)

(@/100 2 Crude lipid 12+05 (1.4 22406 (2.7
Crude ash 6.1+0.1(7.4) 56+0.1(7.0)
VBN (mg/100 g) 273+1.0 406+20
pH 6.46+0.01 6.32+0.01
Salinity (%) 29+0.1 32401
Browning (430 nm) 0.205+0.002 0.823+0.004
Hardness (g/cm®) 74849+4206 4,117.3+463.3

"Values are the means *standard deviation of three determinations.

The values in the parentheses are based on dry weight.
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Table 3. Total amino acid and mineral contents of seasoned
and dried oyster slice

(mg/100 g)

Main materials

Oyster (30) and

Surimi surimi (70)

Aspartic acid 1,414.3 (4.2)2  1,402.8 (4.3)
Threonine” 2,662.7 (7.9) 25006 (7.7)

Serine 1,932.4 (5.8) 1,8424 (5.7)
Glutamic acid 37068 (11.1)  3,439.8 (10.6)

Proline 1,921.7 (5.7) 1,663.7 (5.1)

Glycine 851.6 (2.5) 832.2 (2.7)

Alanine 2,076.4 (6.2) 2083.1 (6.4)

Cystine 1,7340 (5.2) 1,8545 (5.7)

Amino  Valine” 1,949.1 (5.8) 19152 (5.9)
acid Methionine” 1,330.8 (4.0) 1,171.0 (3.6)
Isoleucine” 1,804.6 (5.4) 1,817.4 (5.6)
Leucine” 28575 (8.5) 2,838.0 (8.7)
Tyrosine 12743 (3.8) 1,059.9 (3.3)
Phenylalanine”  1,747.9 (5.2) 1,760.1 (5.4)
Histidine 957.0 (2.9) 926.1 (2.9)

Lysine” 2.807.1 (8.4) 2,799.8 (8.6)
Arginine 2,487.6 (7.4) 2,473.3 (7.6)

Total 33,515.8 (100.0)  32,439.0 (100.0)

K 955.7+4.1 3124428

Ca 56.6+1.0 64.4+07

Mineral Mg 50.7+1.0 555406
Fe 0.8+0.0 6.310.0

Zn 10400 7601

p 280.8%15 3159+£3.1

D - - B
Essential amino acid.
The values in parentheses indicate the percentage of each

amino acid content to total amino content.

o} gy, e peu| e} o] FEO ofulxAl Fglek

& zvl FE7} 324 g/100 g & v FE v EY
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FAHE F
BAG BT

threonine(7.7~7.9%), glutamic acid(10.6~11.1%), leu-

cine(85~8.7%), lysine(84~86%) ¥

arginine(7.4~7.6%)

Eolgit} g4, tryptophang 2 &t isoleucine(5.4~5.6%),
leucine(8.5~8.7%), lysine(8.4~8.6%), phenylalanine(5.2~

5.49),

methionine(3.6 ~4.0%),

threonine(7.7~7.9%) %
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Table 4. Free amino acid contents and taste values of seasoned and dried oyster slice

Taste

Main materials

Amino acid threshold

Surimi

Oyster (30) and surimi (70)

(mg/100 g)¥

mg/100 g of material

Taste value mg/100 g of material  Taste value

Phosphoserine - 51.8(3.7) - 69.8 (4.4) -
Taurine - 25.0 (1.8) - 336(2.1) -
Phosphoethanolamine - 34.3(24) - 32.8(2.1) -
Aspartic acid 3 475(3.4) 15.83 51.9(3.3) 17.30
Hydroxyproline - 22.3(1.6) - 19.2(1.2) -
Threonine 260 14.0 (1.0) 0.05 17.8(1.1) 0.07
Serine 150 17.2(1.2) 0.11 19.7(1.2) 0.13
Glutamic acid 5 934.0 (66.0) 186.80 1,029.9 (65.3) 205.98
a-Aminoadipic acid - 0.7 (0.1) - 2.1(0.1) -
Proline 300 65.6 (4.6) 0.22 76.3 (4.8) 0.25
Glycine 130 16.7 (1.2) 0.13 194 (1.2) 0.15
Alanine 60 23.6 (1.7) 0.39 20.3 (1.9) 0.49
Citrulline - 35(0.3) - -(=) -
a~Aminoisobutyric acid - 2.4(0.2) - 2.2(0.1) -
Valine 140 13.6 (1.0) 0.10 14.6 (0.9) 0.10
Cystine - 4.1(0.3) - 4.7(0.3) -
Methionine 30 5.0 (0.4) 0.17 6.1 (0.4) 0.20
Cystathionine-2 - 3.0(0.2) - 39(0.2) -
Isoleucine 90 9.3 (0.7) 0.11 9.6 (0.6) 0.11
Leucine 190 16.7 (1.2) ©0.09 16.6 (1.0) 0.09
Tyrosine - 9.4 (0.7) - 10.1 (0.6) -
B-Alanine - 20.0 (1.4) - 26.7 (1.7) -
Phenylalanine 90 10.9 (0.8 - 11.2 (0.7) -
B-Aminoisobutyric acid - 0.8(0.1) - 1.1(0.1) -
Homocystine - 5.8(0.4) - 6.3(0.4) -
y —Aminoisobutric acid - 1.7(0.1) - 2.0 (0.1 -
Ethanolamine - 2.5(0.2) - 2.4(0.1) -
Ornithine - 1.6(0.1) - 2.6(0.2) -
Lysine 20 14.2 (1.0 0.09 16.5(1.0) 0.17
1-Methythistidine - 1.4(0.1) - 1.3(0.1) -
Histidine 50 1.8(0.1) 0.28 3.5(0.2) 0.33
Anserine - 8.6 (0.6) - 55(0.3) -
Arginine 50 26.3 (1.9) 0.53 285 (1.8) 0.55
Total 1,415.9 (100.0) 205.01 1,576.8 (100.0) 226.05

YThe data were quoted from Kato et al. (20).
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serine(Z1] $8|u| X 3.7%; 21| FXE, 44%) ¥ aspartic
acid(Z"l Pl E, 34%; 29 FX, 3.3%)9 ol

Kato £(20) A1 &2] stel] #est= frelebvlxeat H 3
2 peptide®] & &ol] #3F AFollA] A F2] vk frefotrl e
2 #& peptide FFRTHE 2] o A (taste thresholds)
283} taste value(f-2lopv] xAbo] zv] £9] sho]] dw}
71893l=A & 2este] vepd ghE dgshe el A4
shoba Bgk vl glck o]2lgt ddel A £ Afelie =
W Zxo] ghol] FAE-E Au R 7| 3t Table 49 Flo}
v Al Ao} 7} olv|xAle] X E 724 taste valued]
A7} Table 49} 2k, 27 FE7} 226062 27| Fe|n 2
2} 205019] Hlske] oF 1097} ol, BFE A= A%
zn| FXI} Zv] el 2 w3t ste] Fxrt v 7l
2t fgebE g} Taste value® AR F2 sl E.2 Fv|
X 2 27 g AUl F AF =F glutamic
acid(zn] $2lv] 2, 186.80; Zvl &3, 205.98) ¥ aspartic
acid(®v] $8lv| %, 15.83; &7 FX, 17.30)°]4t}. Taste
value®] ZA#}Z vl Fo] Ho} zv] FE o] B2 A= o
& Algte] AEox ewlel FA= )

Lo

o oF
pred =

il ddlelA ek A4atE 2 gl =] 4] F3E
$lsle] zm) FE AZRE Almsisicl F ArwEed wE
Zu| Fxo AWt E Az g FeFAe] AR v R
Bol xr| Fxo| AlxE A% 29 HA AP &2 0%
= gle) 2 264 Alxg 2ol FEE 20 S|
Fol| w]sle] ofnlicate] FieFE Apolrt il F& o}
v Ak e 2= glutamic acid, leucine, lysine 2 threonine
Soldrh =&k 2v) Fxo] Fg H <l gL 20| e
Foll vla ko, v F2Y feElofrlate] FF
2 taste valuew 2+ 1576.8 mg/100 g & 226.05°1%
ko] A hs)lA 43S PR = o}v 2AFS glutamic acid ¥

aspartic acide}gic}.
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