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Effects of boiling time on texture of Ruditapes philippinarum
and characteristic of its boiled liquids
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( 1.College of Life Science, Northeast Forest University , Harbin 150040, China;
2.Key and Open Laboratory of Aquatic Products Processing and Utilization of

Liaoning Province, Dalian Ocean University, Dalian 116023, China)

Abstract: The effects of boiling time of R philippinarum on crude proteins and total carbohydrates in the boiled
liquids,as well as antioxidant activities of the liquids were investigated. TPA( Texture Profile Analysis) was applied
for the determination of texture characteristic of boiled R philippinarum.The results showed that the concentration of
proteins and carbohydrates in the boiled solutions increased with increasing boiling time ,6mg/mL and 181.1ug/mL
when boiled 20min, respectively. The hydroxyl radical and ABTS" « scavenging activities of the boiled solutions
were higher than that of the unboiled,but the boiling time had no effects on the activities after R philippinarum was
boiled for 5min.Hardness, springiness, cohesiveness and chewiness of boiled R philippinarum were significantly
higher than that of the unboiled ( p < 0.05) , but the boiling time had no effects on them. The texture of R
philippinarum changed weakly after boiled for 5min indicated that it could be cooked for Smin in practice,and the
boiled solution had proteins, carbohydrates and antioxidant substances, which could be suitable for further
processing.
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Fig.1 Effect of different boiling time on protein content

W 2 firos, FESE AR sl A7 R RO AR b, Bt AT
LR A F R 0, SE T S A R AP SRR
The FEREF 20min I, 303000 b SO0l R B3R B e X
15 1811 wg/ml, Jy 553 Hr 4t S W J i v 088 25 ik
e 5 35 v T A S & ] (p <0.01) o GX W B 0
FE b, SE AR 5 85 47 P v SR B R TR 2 R .
ZREE B2 G5 RS R s G Ar R AR
FLepoal PR W) JE, R ) S R BT R R SR S B AT

% IR [ £ 36900 7 399 0
200 1

L0l

10 20
AL (A (min)

— —_—
=] [ (=)
(=] (=] =

AP it (ng/mL)
£

(=]

B2 TR SR A RE B AT A T A2 Ak
Fig.2 Effect of different boiling time on carbohydrate content
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Fig.3 Effect of different boiling time
on hydroxyl radical scavenging
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Fig.5 Effect of different boiling time on hardness
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Fig.6 Effect of different boiling time on cohesiveness
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Fig.7 Effect of different boiling time on springiness
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Fig.8 Effect of different boiling time on chewiness
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