416 % 54 JEg I R Vol. 16 No. 4
2025 42 Journal of Food Safety & Quality Feb. , 2025

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20241008008

SIRAARE: AR, AR, B, S5 AN BN AL BHOT A 5 M 7 ) KUK AP A2 I [0, £ 22 A BUREAS I 74, 2025,
16(4): 254-263.

LI JL, LI JW, ZENG S, et al. Effects of different deodorization treatments on the flavor properties of oyster enzymatic
hydrolysates [J]. Journal of Food Safety & Quality, 2025, 16(4): 254-263. (in Chinese with English abstract).

p=f

AN RIS R L i e~ 00 AU e PR PR 5

SCEANE 7 A B AN 3 S S L E R £ E
a2

HRZAE MR 2B, WL 524088; 2. FEIZ D2 U HARM L 43O (GETL), YT 524088;
3. ITHRAKTNIN L 5448 S TRE, BT 524088]

[1 &

¥ E: BH ISR FIBRA BT 2 fe A LA R b g SR | A A 0 B 3 3k AN T Ak
HAFRN 0PI FEERIR S Fa3E DUE S GRE G Y BT &, SRR IR R A, B 4 pr Ak
BT & 0977 RGN 5 KRR AL . BRI A A 2 A A S B B 1] 50 miin, 2 B TRLEE 50 °C, 1
PSRN 1.0%; BERFBUNR AR 40 R BERIE 40 °C, KEEIHE] 60 min, BEERERANE: 1.0%. B9 it
B SR A LA JERE TR, R R ZEIR Y BT, BERREULRRINBA TR SR A L, Bk
G I P A B W R R G RRAE — AR EE BN, W IR A B DR ZUR BR AN A TR B2 KRR IS AR X 5 4
T 21.50%; B2 AR & B0 8.49%, WEIRIDRFIMARIR D . G538 MR TR BRI TG X A s A 0
it gt ) AR EL AT R A ) AV P, IS 85 SR SR M IR & 0 2 0 1 S 1 i 0 itk 4k

KBIR: HHWRRGE Y, BURALEE BRA B, RURARE

Effects of different deodorization treatments on the flavor properties of
oyster enzymatic hydrolysates

LI Jia-Ling', LI Jia-Wei', ZENG Shan', CHEN Zhong-Qin'*?,
TAN Ming-Tang'**, CAO Wen-Hong'*"
[1. College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088, China; 2. National

Research and Development Branch Center for Shellfish Processing Technology (Zhanjiang), Zhanjiang 524088, China,
3. Guangdong Provincial Key Laboratory of Aquatic Products Processing and Safety, Zhanjiang 524088, China]

ABSTRACT: Objective To explore the optimal conditions of different deodorization treatment methods and
compare the main flavor components of oyster raw materials, oyster enzymatic hydrolysates and the products
obtained through different deodorization methods. Methods Taking the Crassostrea hongkongensis enzymatic
hydrolysate as the research object, the changes in flavor after deodorization of the samples were investigated by
means of single-factor experiments, sensory analysis and physicochemical analysis in combination. Results The

optimal conditions for activated carbon deodorization were reaction time 50 min, reaction temperature 50 °C, and the
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amount of activated carbon addition was 1.0%. The optimal conditions for yeast deodorization were a fermentation

temperature of 40 °C and a fermentation time of 60 min, and the yeast addition amount was 1.0%. Compared with

oyster raw materials, the total free amino acid content in the enzymatic hydrolysate increased, both bitter and sweet

amino acids increased, while the umami amino acids decreased slightly. Compared with the enzymatic hydrolysate,

the sweet amino acids of the product treated with combined deodorization increased slightly, while the bitter and

umami amino acids decreased slightly. The relative content of alcohols and acids increased by 21.50%. The relative

content of ketones decreased by 8.49%, and the clam flavor and oil flavor decreased. Conclusion The combined

deodorization of activated carbon and yeast effectively improves the flavor of Crassostrea hongkongensis enzymatic

hydrolysate, providing valuable preliminary data for the development of oyster condiments.

KEY WORDS: oyster enzymatic hydrolysates; deodorization treatment; combined deodorization; flavor properties
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Table 1 Sensory evaluation standards for the enzymatic hydrolysis products of Crassostrea hongkongensis and its deodorization products
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Table 2 Name and performance description of electronic
nose sensors
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Fig.1 Effects of different conditions on sensory evaluation of the deodorized products
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Fig.2 Effects of different conditions on sensory evaluation of the deodorized products

EVINUS

B3 i ARG AR ) (a) B SN AL B (b) B IR 747

Fig.3 Sensory description analysis of enzymatic hydrolysis products (a) and deodorization treatment (b) of Crassostrea hongkongensis
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Fig.4 E-nose response values of products under different
deodorization methods
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Fig.5 Effects of enzymatic hydrolysis products (a) and deodorization treatment (b) on volatile flavor compounds in Crassostrea hongkongensis
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Table 3 Analysis of the key flavor substances before and after deodorization
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Table 4 Free amino acid contents and TAV value in the enzymatic hydrolysis products from different deodorization treatments

. ok Wi o B LS BERR S
GIERFIE MR E I/ﬂ*'ﬁﬂﬁ __ __ __ — -
(mg/g) o N2 L I R NZ L R v
/(mg/g) /(mg/g) /(mg/g) /(mg/g) /(mg/g)

REHAR fif 1 2.75 2.75 3.53 3.53 3.11 3.11 3.06 3.06 3.02 3.02
YA fif 0.3 16.19 5397 12.85  42.83 1223 4076 12.27 4091 1232 41.05
225 1R il 1.5 1.13 0.75 6.73 4.49 6.67 4.45 6.68 4.45 7.36 491
Haig il 1.3 7.86 6.05 7.24 5.57 7.70 5.93 7.60 5.85 7.93 6.10
pix N7 fiil 2.6 1.28 0.49 6.06 233 5.73 221 5.75 221 5.87 2.26
JNE R it — 1.39 — 0.98 — 1.15 — 0.92 — 0.96 —
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Table 5 The nucleotides contents and TAV value in the enzymatic hydrolysate and the different deodorization product

o e JEURE it it T e+ BRI I

BEmARR /(mg/g) at 5 H/% TAV GRS /% TAV EE 5 H/% TAV
/(mg/g) /(mng/g) /(mg/g)

IMP 0.25 0.28 12.43 1.12 0.16 4.42 0.58 0.00 0.00 0.00
AMP 0.5 1.28 56.73 2.56 227 61.60 4.54 2.73 67.30 5.47
SERAZ T IR STt — 1.56 69.15 — 2.43 66.01 — 2.73 67.30 —
=R — 0.03 1.26 — 0.67 18.14 — 0.82 20.09 —
T WERRARTT — 0.01 0.65 — 0.02 0.54 — 0.02 0.56 —
I AAZ TR A3 — 0.04 1.91 — 0.69 18.68 — 0.84 20.65 —
Hx — 0.36 15.99 — 0.35 9.57 — 0.40 9.76 —
HxR — 0.29 12.95 — 0.21 5.74 — 0.09 2.28 —
TrRAZ TR St — 0.65 28.94 — 0.56 15.31 — 0.49 12.05 —
Bt 2.26 3.68 3.68 5.12 4.06 5.47
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Table 6 Organic acid content and TAV value in enzymatic hydrolysis products and products from different deodorization treatments

i HLIR SR B JsUR it fie TP SRR BRI A A
FUES /(mg/g) TriE/(mg/g) TAV T /(mg/g) TAV T /(mg/g) TAV
SERR 0.5 65.45 130.90 389.63 779.26 256.85 513.70
LR 0.13 60.49 465.33 15991 1230.04 237.43 1826.41
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