Y ) B 3% DR AL PR S S A T s £ 5 J ) 55 i)

> NN SERE

AL BMTHE 4 R R
(1. BWRPE RS b 2= B, B 20130652, [ K 7 Sl il T B 05 TR BB 58 oty 13 20130633, #WiiL
TR 2E A5 2520, Wi Sl 31602254, Wi vT 2%k B2 A B2 ) Wi f11il 316101)

WE . B4R % (Takifugu obscurus) 8.7 % ek 8 £ a2 T LR NF R EHABEX 5,
AR EHEBIRT HRAERR 5 FF BT ERKLEBH, VF%‘V/\ AT &
A EIFRE A G P RARIBAG FH R S oA (-5 IR, B R RSt
G HREEEGYAEARFA T XS LR TR RAFR RO Y, EREN . SHRENH
30 MPa ¥ iR 4 60 C ¥ R RE A 2 Rt , & AT HRIF;LEARARFTA ST X, BHER A
AATERMABANECERAAAFZEFTRAAN, E7FER RARSRPPRREGORE
RE G sTRart 53 FTHT 0.92%.2.73% .4.38% , Rek s 45 st B A0 5% A A8 A | 4F A Rk A%,
SAXFE A T R2-F M, CRARAAE G E R AL A A6 Bl R A FHAE S F
A1) KK 20 B A2 A FH EARA RGNS YAT S EE M FEHRAFTERREH R, K
BE GO T Hy FTIR 37 T A A R A S5 HdE I

KB &7 BE AT YRR Ak

MENKS.TS 209 XEHS:1673-1689(2023)04-0085-09  DOI:10.3969issn. 1673-1689.2023.04.010

Effects of Homogenization and Sterilization on Quality of
Takifugu obscurus Soup

XU Hui', TAO Ningping?, YU Jun™?, DENG Shanggui*
(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China ;2. Shanghai
Engineering Research Center of Aquatic-Product Processing & Preservation, Shanghai 201306, China ;3. College
of Food and Pharmacy, Zhejiang Ocean University, Zhoushan 316022, China;4. Zhejiang Xingye Group
Company Limited, Zhoushan 316101, China)

Abstract: The frozen Takifugu obscurus is delicious, but there are no products related to
room-temperature fish soup in the market. In order to solve the problems of instability of fish soup
such as flocculation and stratification during storage and to prolong its storage period, this study
investigated the effects of homogenization conditions on the stability of Takifugu obscurus soup
based on the average particle size, dispersion coefficient and {-potential of micro- and nano-particles
in fish soup, and the effects of different sterilization methods on the nutrition and flavor quality of
fish soup were studied. The results showed that the best stability of fish soup was achieved when
homogenized under 30 MPa at 60 ‘C for 2 times. By comparing different sterilization methods, the
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loss of nutrients in the ultra-high temperature sterilization group was smaller than that in the

pasteurized group or in the thermal temperature sterilization group. In addition, the contents of total

nitrogen, amino acid nitrogen and collagen in the fish soup decreased by 0.92%, 2.73% and 4.38%,

respectively, compared with the control group. The flavor components were most similar to those in

the control group, and only trans-2-octenal as a characteristic flavor component increased. The

pasteurized group had low cost, however, its storage time was only 6 weeks. The storage time of fish

soup in the thermal sterilization group was up to 20 weeks, but the relative content of the compounds

expressing the steaming flavor increased, which had an adverse effect on the flavor of fish soup. This

study could provide theoretical reference and data support for the industrial production of puffer fish

soup.

Keywords: fish soup, Takifugu obscurus, homogenization, sterilization, flavor
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