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STUDIES ON FREEZING OF ABALONE

(1) Effects of Freezing Rate on the Quality of Frozen Abalone

Dae~Jin SonG*

To study the effect of freezing rate on the quality of frozen abalone(Haliotis gigantea, GMELIN)
liquid nitrogen spray freezing, air blast freezing, semi-air blast freezing, and still air freezing were
carried out.

The rheological change, protein denaturation, and free water content of frozen and thawed abalone
were examined at the period of 0, 1, 2, and 3 month during cold storage at ~20°C,

The results are summarized as follows:

1. The onset and duration of rigor mortis of fresh abalone was faster and shorter as compared to
that of fishes.

2. There was no difference in compression value and shear value between freezing methods but they
varied with a slight decrease in storage period.

3. Gradual decrease in extractibility of salt soluble protein was observed in all samples except those
frozen with liquid nitrogen. :

4. The free water of the foot muscle remained constant during the storage while that of the adduc-
tor muscle tended to increase.

5. A significant correlation was observed among the changes of panel texture and free water (P<

0.01), protein denaturation (P<0.05), and compression value (P<0.01).
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Fig. 1, Freezing curves of abalone by various freezing
BT ARl (Shear Test) method.
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Table 1. Testing accuracy of the compression tester using fish sausage
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Table 4. The variation of shear value* during
cold storage at—20¢
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Fig. 7. The variation of shear value during
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