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x1 TRATHEAXTHRHBERE

Tab.1 Color difference value of samples under different dehydration methods

a* b* L* AE*
AD 2.19+0.03° 1.07+0.04° 24.15+0.02° 47.73+0.02°
HPD+AD 8.61+0.02° 9.69+0.02° 33.85+0.06" 42.35+0.02°
HPD 9.45+0.02° 10.13+0.03% 36.25+0.02° 39.46+0.03°
(P<0.05) a* (Redness, ), b* (Yellowness, ), L* (Lightness, ), AE*(
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Fig.11 Dessication of P. polyactis at different humidity ratios
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QUALITY ASSESSMENT OF DRIED SEAFOOD PSEUDOSCIAENA POLYACTIS IN
DIFFERENT DESSICATION STRATEGIES

SUN Ai, XIE Chao, HE Han-Lian
(School of Food Science and Pharmacy, Zhejiang Ocean University, Zhoushan, 316000)

Abstract In order to improve the quality of Pseudosciaena polyactis dried products, rehydration ratio, chromatic ab-
erration, T-VBN (Total Volatile Base-Nitrogen) value, total bacterial count, SMER (Specific Moisture Extraction Rate)
and other evaluation indexes were detected, using heat pump drying (HPD) and other technologies to dry the seafood. The
results show that combining heat pump and with hot air drying (HPD+AD) was superior to conventional hot air drying
technology. Furthermore, single factors (the amount of material, wind velocity, temperature, and relative humidity) affect-
ing drying rate and quality were studied. As a result, for drying about 150g P. polyactis, the optimum conditions were:
temperature 50 , wind speed 2.0m/s, volume 10kg, and relative humidity 30%. The seafood quality dried in HPD+AD

could also save energy for 34.6%.
Key words Pseudosciaena polyactis; heat pump; combined drying; quality assessment



