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On Quality Improvement of I.Q. Frozen Oyster

Chao-Tung Sun , Chang-Yang Perng and Suh-Yueh Su

For the purpose of to adjust the balance of harvesting and comsumption and
to improve the quality of frozen oyster.

The technology of low temperature preservation of oysters was developed in
our laboratory. The quality characteristics of frozen oysters which  pretreated
with some selected cryoprotectahts, sorbitol, glucose, sucrose and monosodium
glutamate . and salt solution before 1.Q. frozen and stored at-25°C for 3 months
were evaluated in terms of the parameters such as ATPase activity, salt soluble
protein content, water holding capacity, hydration ability and cooked shrinkage
percentage. Those pretreated oysters excepted the salt treated one possessed a
gquality as fresh as the just shucked oystérs. The quality of 1.Q. frozen oysters
which without any pretreatment and can be thawed quickly with air or tape water
would possessed a better qua]ity of less drip loss, textural characters than of
the traditional air blast frozen oysters blocks but the hydration ability of the

untreated I.Q. frozen oysters are still less than of the unfrozen oysters.

1] a8

HEERENEERERGTRABGRES — EAAEHBRECAZEEZAY  REX
Bomfo RRPESHAMMEREFEAY (1982 DHE  AMHEHMBEMERL2 FRE
BBz 2] % ERTGE2AAM  HaTtiR BMENZ £ o AR RMERTE B0 - mERT
FRZERAERE SEEEAARNAE+ABEEY » ERHSKHEEE  HRRFZ 50~
60%+ MAREMBES » A r B Eh B BARAN  BARE ERRURMAETHR
MR MR RS ES » B 1954 4 ETRATHBELBG FAXHBUMNRLMZRE
sl RTAMETE » AXESXBEERAH  ABREREBTS » MEGRLTERT » #ER
TSR o (8 RS RS A AR i o KB E AT AR BRI BRI HOBHE S~ 30%
(W%)® s REB B My FE > NEEME » AR BARES BRARZRE o SER
EByyH o LAEMIET R DR A S RAAEESEA  AATPVEREBRERRI REZNE
AW A ESR TR Z AN o IS MR ENS MERZEE  RFREY  ARMLUKANYELE
BRETORELEARMESER® » B WEEEY ( Texture ) g2 BiA » &H5
AL A EBE ENE TG A Z BB » EMELMZAREBREA  BRAMAZTRYE &
7R {5 DS O 1 ol S 2 U R MEE VK 2 TR R L 2 R IR AU 4 UfR 3%) ( Cryoprotectant ) X



68

REHIEZEESE GRS » BLUANELHUERZAE MROEH WIS ELHE ADE
ApHH? TR EENORKE ) HRSEBHAOBRTE  STEES A BLES R AR
1.Q.F (BERHREMNM) B %El HMAREhSke ENRREES REXS M/
BEZ EREAS 1] .Q.F EAETRERGEES  BEXAER » XEXTHENF LR
£ FRBEAXTRORETNE A ESER&E PN ASREBE » EETERU TS EKED
ARTHEERZR > BHENGRZBEHTRE Gk o IR 8852 KA 65 SIS 2 B
s EASEEA RRESL NN TE  EMERARSBRE FEESEBLHE  HLRT
MREXEZER -

YR SR P

—#¥
ARBT BLEHE  REBLTEAEAA BB E SR » XS EME M8
Crassostrsa gigus » WCEH% 3~ 5 /&5 BRI EE » LI PE £36 55 36 00 3% ok 2 W% 6 e BT
RATEMS TELTEE - ,
B AL B EUE 2 K SRS #ikk BI57E 85~ &7 %2 [ MR EA/NIHME 1 FiR » BR
TR EER B — R T B4 SR BRR » ARERKFHEHEE » BEENYE -

()
o
e |

NUMBER
N
o

o

ﬂHHLnn apa

0 1 2 3 4 5
WEIGHT (gm )

1 FERaEE R 5 HE

Fig.1 Frequency distribution of sample oyster size.
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Fig.3 Effects of pretreatments on the ATPase acticity of oysters

frozen storage.
Note ; CA; contact frozen, CI; I.Q.Frozen. P; Polyphosphate.
N; NaCl. M; MSG. S; Sorbitol .G Glucose, T; Sucrose. The

number is the treated time in min, F; Fresh sample,
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Fig.4 Effects of pretreatments on the salt soluble proteins content

of oysters during frozen storage.
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Fig 5 Efects of pretreatments on the coocked shrinkage of

oysters during frozen frozen storage.
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Fig, 6 Effects of pretreatments on the water holding

capacity of oysters during frozen storage,
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Table 1 Quality characteristics of Various pretreated

frozen Oysters,

& XK 5 ( gH:0/g Drymatter )

mzs® 4 t %
BAEC%) W OH OB (B T e BAZAE&E

CA 100 12.80 asen® 478 a20® 5.8 5.80®
cI 100 se (5560® 512 w2® 626 Gan®
p 97.5 11.15 5.35 6.36
N5 80.5 8.91 3.43 4.32
N10 85.7 5.20 3.69 4.72
N20 8.9 9.60 3.24 4.14
Mi0 77.6 3.75 2.85 4.03
M20 76.7 3.75 2.64 3.83
MAQ 74.9 ] . -
S10 8l.1 4.12 3.50 3.50
S 2 83.2 3.72 3.45 4.66
S40 81.1 5.05 3.17 RT
G10 83.2 5.80 5.67 7.08
G20 8.7 3.16 4.10 5.31
G40 79.4 3.55 3.45 4.59
T10 85.7 413 3.73 4.76
T20 82.8 6.14 3.42 4.69
T40 83.9 2.99 2.58 4.85
MG 77.9 6.81 2.58 3.57
MT 76.7 10.67 3.09 4.32
MS 81.1 1.37 5.00 6.88
o 100 0 4.359 * 5.98'%
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o P : Polyphosphate, N : Salt M M. S$.G. S : Sorbitol, G : Glucaese , T :
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