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Effect of Ultrasonic—Assisted Deacidification on Quality of Dosidicus gigas
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Abstract:Deacidification of Dosidicus gigas was carried out by ultrasonic combination with deacidizing liquid in
this study. The effects of ultrasonic —assisted deacidification treatment on the quality of Dosidicus gigas were
evaluated by measuring the TVB-N content, pH value, water holding capacity, shear force, texture properties
and color changes after different treatment times. The results showed that the ultrasonic—assisted deacidification
treatment could effectively shorten the deacidification time of Dosidicus gigas, increase the water holding
capacity and tenacity of squid, and improve the texture properties of Dosidicus gigas after deacidification.
Meanwhile, the ultrasonic—assisted deacidification had no significant effect on the color of squid. In general,
the quality of Dosidicus gigas was less affected by ultrasonic—assisted deacidification for 60 min.
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Fig.1 Effect of ultrasonic assisted treatment on TVB-N value of

Dosidicus gigas
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Fig.2 Effect of ultrasonic assisted treatment on pH value of

Dosidicus gigas
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capacity value of Dosidicus gigas
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Table 1 Effect of ultrasonic assisted assisted treatment on color of Dosidicus gigas
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Table 2 Effect of ultrasonic assisted treatment on texture profiles of Dosidicus gigas
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30 838.10+9.48" 627.20+9.92° 0.68+0.02¢ 0.83+0.03"
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