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Process Optimization and Textural Properties
of Grilled Oysters

PENG Heng, HUANG Ying, CHEN Wei—hui*
(College of Culinary Arts and Hotel Management, Hanshan Normal University, Chaozhou,
Guangdong, 521041)

Abstract: In order to explore the best processing technology of “grilled oysters”, a Cantonese
snack, the traditional processing technology of grilling with charcoal was changed 1o baking in an oven.
The optimum processing conditions were selected for oven temperature, baking time, and the amount
of peanut oil, garlic and salt in the basic recipe of haked oysters using the single-factor experiment
and orthogonal experiment combined with sensory evaluation and textural testing. The results showed
that the optimum processing conditions for haking ten raw oysters of 90 ~ 120 grams each were: oven
temperature (upper and lower heat consistent) of 210 C, time of 10 minutes, 50 grams of peanut
oil, 50 grams of garlic, and 2 grams of salt. The “grilled oysters”™ baked under these conditions had
a hardness of 23.12 N, adhesion of 0.18 N. mm, elasticity of 2.86 mm, chewiness of 26.20 mj, co-
hesiveness of 0.31 Ratio, with a good taste and flavor,

Key words: grilled oysters; process optimization; textural analysis
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