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Effect of Microwave Heating and Salt Cooking on Texture of
Ready-to- Eat Product of Crayfish

GUO Li, GUO Shirdong , LIU H aying
(State Key Laboratory of Food Science and T echnology, Ministry of Education, Jiangnan University, Wuxi 214122,
China)

Abstract: Effect of main processing steps - boiling in salt solution and microwave heating on
texture of RTE (ready to-eat) product of crayfish were studied in this manuscript. It was found
that the hardness and chewiness of the aim product was increased with the increase of the boiling
time. But for the elasticity, it was increased at the initial time but then decreased at later of
boiling time The sensory evaluation suggested that the optimum boiling time is 10 minutes.
Microwave heating in low-power for 5 minutes, are the best for the texture of the crayfish. The
products prepared by this process have good quality and taste.
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springiness of product

0 2 4 6 8 10 12 14 16
&5 & I [8]/min

Fig.2 Effect of salt boiling time on the chewiness of
product

22
221 Bk F R A A F AR A0 o
3



%3 I A5 B A Aok de i TRp & KA R M6 FHvh 379

(460 w) (280 W)
6 min 69. 4%
60. 3% , , 4 min
, 3 min,
69 4% 66 9% ,
(i 7 min
57 %

75
70
65

5 ¥/%

60
e ol —— B PR K

—— ik

K5

% 50+
45L

40 1 1 1 1 1 1 )

0 1 2 3 4 5 6 7

TR i 8 /min

Fig.3 Effect of microwave power on moisture content of

products

222 BRKES T X REF R A Bek
45
, 3~ 7min, ,
3 min ,
3 min,

100 C, 3 min ,

Uzzan'™

[9]

45 , 3 min,
69 4% 66 9%

66 9%

66. 9% , ,

0.9
0.8

0.7
0.6 &

0.5%
0.4 B
0.3
0.2
0.1

R
SR R
RN

Er

fid

o

0 1 2 3 4 5 6 7
Tk 35 ef [ /min

Fig. 4 Effect of microwave time on the hardness and
springiness of product

0 1 2 3 4 5 6 7 8
Tk 38 B [E/min

5
Fig. 5 [Effect of microwave time on the chewiness of
product
223 foinrme REIEE 4
5 min )
s s 5 min , ,
6~ 7 min , , s



380 £ % 5 42 H H K F K %30 %

4 3 4 i
Tab. 4 Result of sensory assessment about microwave time
/ min ’ ’ ’
0 , 125 ’
2 2
1 s 1. 125
2 s 1. 125 , ,
3 s 1. 125 , P
4 . . 225 ; )
5 , . 3. 875 ’
6 S 1. 375 5¢/dL, 1:3, 10
7 , , 0. 875 min, 5 min, s
(References):
[ 1] . (1. .2003, 10( 3) : 56— 58.

GUO Mei. Application & development of microwave drying and sterilizing technology in food industry [ J]. Joumal of
Tianjin Agricultural College, 2003, 10(3): 56— 58.(in Chinese)

[ 2] , . [J. . 2008 ,36(6) : 2524- 2525.
Xiang Jun, Peng Juan. Study on the technology of soft bottling with tea fish[ J| . Journal of Anhui Agricultural Sciences,
2008, 36(6) : 2524- 2525. (in Chinese)

[ 3] , , ) fn T L 2B J]. &7 SRR, 2008, 34( 11): 95— 99.
Zhong Wei, Liu Haiying, Guo Shidong. Process for producing liquid smoked chamnel catfish block [ J] . Food and Fermerr
tation Industries, 2008,34(11):95- 99. (in Chinese)

[ 4] , . [J]. .2004, 24(4): 85— 86.
Tao Yungui, Huang Jinling. Processing and hazard analysis on lobster tail soft [ J] . Reservoir Fisheries, 2004, 24(4) : 85—
86. (in Chinese)

[ 5] CNiamnuys, S Devahastin, S soponronnarit. Quality changes of shrimp during boiling in salt solution| J]]. OURNAL OF
FOOD SCIENCE, 2007,72(5):289- 294.

[ 6] Chalida Niamnuy, Sakamon Devahastin, Somchart Soponronnarit. Changes in protein compositions and their effects on
physicalchanges of shrimp during boiling in salt solution[ J]. Food Chemistry, 2008, 108: 165- 17.

[ 7] J. Ruiz Ram? rez, J. Arnau, X. Serra, et al. Relationship betw een water content, NaCl content, pH and texture paranr
eters in dry cured muscles[]J]. Meat Sdence, 2005,70, 579— 587.

[ 8] Michael Uzzan, Ellina Kesselman, Ory Ramon. Mechanism of textural changes induced by microw ave reheating of a surt
mi shrimp imitation [J]. Journal of Food Engineering, 2006, 74:279- 284.

[ 9] , . [J]. .2000,24(1): 67— 71.
Yang Xianshi, Xu Zhong. Amodel of quarante qualify hurdle and its strength designed for high moisture seasoned dried
scallop[ J]. JOURNAL OF HSHERIES OF CHINA, 2000,24(1): 67— 71.(in Chinese)

[ 10] , , . [J]. , 2009,
28(2) :156- 161.
JIAO Atrquan, ZHUANG Harning, JIN Zheng yu, et al. Modeling dehydration and rehydration of instant rice subjected
to combined m icrow ave hot air drying[ J] . Journal of Food Science and Biotechnoiogy, 2009, 28(2): 156— 161. (in Chinese)

[11] s . [J1. ,2006, 25(2): 115- 119.
ZHANG Min, ZHANG Pen. Progress of new food drying technology[J]. Journal of Food Science and Biotechnoiogy,
2006, 25(2): 115- 119. (in Chinese)



