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Optimization of flavor improvement process of enzymatic hydrolysates of Pinctada martensii

CHEN Boyu', GONG Shiyuan', LIN Haisheng'**, QIN Xiaoming'’, RAQ Mengwei', WU Bin", ZHANG Jing"*, CHEN Wenchu',
ZHANG Chenxin', LI Yiging'

{1.Key Laboratory of Advanced Processing of Aquatic Product of Guangdong Higher Education Institution, Guangdong Province
Engineering Laboratory for Marine Biological Products, Guangdong Provincial Key Laboratory of Aguatic Products Processing and Safety,
National Research and Development Branch Center for Shellfish Processing (Zhanjiang), College of Food Science and Technology,
Guangdong Ocean University, Zhanjiang 524088, China: 2.Collaborative Innovation Center of Seafood Deep Processing,
Dalian Polvtechnic University, Dalian 116034, China)

Abstract: To obtain the optimal flavor characteristics of enzymatic hydrolysate, the enzymatic hydrolysate of Pinctada martensii (EHP) was prepared.
Using sensory evaluation, amino acid nitrogen and volatile components as evaluation indexes, the quanlity improvement process was optimized by
single factor experiments. The results showed that after blanching the raw materals, the prepared EHP was modified by Maillard reaction (sucrose
8%, temperature 100 C, 30 min, pH 7), yeast deodorization (addition 0.5%, 40 “C. 60 min) and odor covering method (adding garlic and ginger extract,
ratio 1:3, addition 2%), and the improved enzymatic hydrolysis product (I-EHP) was obtamed. Compared with the EHP, the sensory score of the
[-EHP was 19.4 points, and amine acid nitrogen decreased from 99 mg/100 g to 74 mg/100 g, the free amino acid decreased by 49.85%, but the uma-
mi amino acid content increased by 7.23%, which was consistent with the results of electronic tongue. The results of GC-MS showed that the aroma
substances of the improved enzymatic hydrolysis products increased from 72 to 99, which was consistent with the results of electronic nose. There-
fore, the optimized process was helpful to improve the flavor of the hydrolysate.

Key words: Pinctada martensii; enzymatic hydrolysate; flavor substance: quality index; improvement process optimization
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Table 2 Comparison of free amino acids contents in enzymatic
hydrolysate before and after treatment
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