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Quality improvement of retorted frozen seafood by adding sorbitol

Won-1l Cho and Sang-Hoon Song"*

CJ Foods R&D, CJ Cheiljedang Corporation
'Division of Applied Food System, Major of Food Science & Technology, Seoul Women's University

Abstract This study was conducted to prevent hardened texture in retorted frozen seafoods such as small octopus, squid,
and top shell by adding sorbitol; the strength of mechanical hardness and other qualities were measured. The hardness of
the 3 kinds of seafood pretreated with 2-4% (w/w) sorbitol solution decreased by 9-36% compared to the control. The
hardness of retorted frozen octopus, squid, and top shell treated with sorbitol solution upon freezing significantly decreased
to 1670, 1015, and 521 g/cm” compared to levels in untreated food of 1841, 1291, and 815 g/cm” (p<0.05), respectively.
Yields based on weight in retorted seafood treated with sorbitol were increased by 2-5% compared to untreated samples.
Additionally, the overall preference of texture was 0.4 points higher than that of control samples in descriptive sensory
evaluation (p<0.05). The tissue softening of pretreated seafood was based on decreased dewatering due to the formation
of small ice crystals during freezing as a result of sorbitol treatment.
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Fig. 1. Effect of sorbitol concentrations on hardness of heated
frozen seafood by retort at 121.1°C, 2.1 kg/em® for 20 min
(Control: no-treatment, Test-1: 2% (w/w) sorbitol, Test-2: 4%
(w/w) sorbitol). Values marked above the bar with different letters
are significantly different by ANOVA with Duncan’s multiple range
test at p<0.05.
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Fig. 2. Effect of combination with sorbitol and salt on hardness
of heated frozen seafood by retort at 121.1°C, 2.1 kg/cm’ for 20
min (Control: no-treatment, Test-1: 4% (w/w) sorbitol, Test-2:
4% (w/w) sorbitol and 0.5% (w/w) salt). Values marked above the
bar with different letters are significantly different by ANOVA with
Duncan’s multiple range test at p<0.05.
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Fig. 3. The comparison of yield on various heated frozen seafood
by change of concentration of sorbitol solution on retort at
121.1°C, 2.1 kg/em’ for 20 min. Vertical bar represents standard
deviation. Values marked above the bar with different letters are
significantly different by ANOVA with Duncan’s multiple range test
at p<0.05.
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Fig. 5. The correlation relationship between sensory evaluation
related to texture and hardness on mechanical measurement of
heated frozen seafood by retort at 121.1°C, 2.1 kg/cm? for 20 min
by pre-treatment of 0-4%(w/w) sorbitol solution. Vertical bar
represents standard deviation. Values marked above the bar with
different letters are significantly different by ANOVA with Duncan’s
multiple range test at p<<0.05.
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