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A Novel Production Process of the Instant Sea Blubber Silk

WU Jie TU Kang”
College of Food Science and Technology Nanjing Agric Univ Nanjing210095 China

Abstract In the deep processing of sea blubber when applying the thermal sterilization and the
temperature is above 50 °C  sea blubber was bended When applying ultraviolet sterilization the
sterilizing effect dropped greatly under high moisture condition 60%  and when applying chemical
agent sterilization the chemical agent residue easily occurred. By using a novel ozone water sterilization
the defect and deficiency in the above-mentioned processes could be eliminated and it provides the new
sterilization method for the deep processing of sea blubber.
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Tab.1 Nutrient component analysis of the sea blubber

65 g
12.3 g
0.1¢
3.9¢
182 mg
9.5 mg
A 230
0.01 mg
0.04 mg
0.2 mg
16 mg
0.2 mg
1
1.1
95% <1.5%
Q/0TS006—91
GB2760—281
1.2
1.2.1 — —
— —
PEM-002
1.5~2.0 Aem’
10 000 h
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2.1
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— — —
100 kg 0.4 ~0.5
4
100 kg 15 kg
6~74d
1.5 kg
100 g 16 ~ 18 kg
7d
5~7d
24 h
5 ~10 min.
5 cm 0.4 cm.
1.0 mg/kg 2
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50°C 2
2.2 60% 80%
100 ¢ +3
<8%
<22% As mg/ 80% ~90%
kg <0.5 mg/kg <1.0.
2.3
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/mg <30 Tab.2 The state of sea blubber in different water tem-
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1 J . 1998 2 66.
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4 M . 2002.



