R LM TRG NSRRI 55 )

B OF, BT, EB%, HFRM, E R
(1B Bk 5 HOR [ R G S0 S VL R VLR T8 21412252, YL I3 B (8 bR 52 50 A7 BRA | VL5 ik
223005)

WE. AR T REZENEEDRIT s i B o TR R #2545 3K JLﬁF#L

?%F FOQHE ME AR DRITFEREF RARREIRSWUXE, FREANA . DAKFE
R/@‘%ﬁ]ﬂ]ﬁ’mxm&ﬁﬁﬂrﬁéﬁﬁl' /‘F%‘f]‘ibi’FF B89 a i b 1E R 2R %wﬂhﬂéﬁ

J:ﬂ-ﬂv’ﬁ’rmo JE S R R AR B PEL M BRI IR E 6 BT It B AR R AR 2 B ] 64 3 A

RILE BB T e RS IR E 100~105 Che bt 8] 3~5 min 78 B & #4242, T ok &%

B By T A 3T R0 R A DRI SRR A A

KW DA AR, ROEE; EF; M

FESES.TS2544 XEHS:1673-1689(2019)05-0119-05  DOI:10.3969/j.issn. 1673-1689.2019.05.017

Effect of Blanching Process on Frozen Cooked Crayfish

XUE Lei', XU Xueqin™, JIANG Qixing', XU Yanshun'?, WANG Bin'?
(1. State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi 214122, China ;2. Jiangsu
HiLong International Trading Co., Ltd , Huaian 223005, China )

Abstract. The effect of blanching process on the quality of frozen boiled crayfish was studied. The
relationship between the crayfish's total proteolytic activity after blanching and the color, texture and
sensory score of frozen boiled crayfish was explored. The results showed that the time of complete
deactivation of crayfish's total proteolytic activity was shortened with the increase of blanching
temperature. The value of a and b of frozen boiled crayfish product increased with the increase of
temperature and time. The hardness,chewiness and elasticity of products' tail all increased with the
increase of blanching temperature,but increased first and then decreased with the increase of
blanching time. The blanching in the temperature range of 100~105 ‘Cand the time range of 3~5 min
made the crayfish protease activity deactivated completely,the corresponding frozen boiled crayfish
products are more ideal.
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