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Studies on the quality characteristic of the scallop adductor muscle flakes

Masaki AKINO*, Tadaaki TAKEDA* and Takuma IMAMURA *

A popular name “scallop flakes” is new food that manufactured from muscular fiber of heat-treated scallop adductor
muscles. As for this, a manufacturing method is easy and mass production is possible. There are forms, such as fresh,
boiled and frozen, in the adductor muscle of the scallop used as materials. The texture and colors of scallop flakes are
greatly different by raw materials. We firstly established an objective method that evaluated the texture and colors of
scallop flakes. Scallop flakes manufactured from raw and boiled adductor muscles had good texture and color tone. On
the other hand, scallop flakes manufactured from frozen adductor muscles didn't have sufficient texture. The texture
was improved by defrosting frozen adductor muscles at low-temperature, but during defrosting a large quantity of sugar
phosphates were generated in adductor muscle and the browning degree of scallop flakes was promoted. Therefore, we

have thought preventive measures from another viewpoint are required.
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Fig. 1 Texture of the scallop flakes manufactured from
each scallop adductor muscle materials.
(n=5X10: Ten samples were prepared from one
individual.) Bars indicate standard deviation
(SD).*Significantly different from other scallop

flakes, p<0. 05.
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Fig. 2 Contents of protein, moisture and free amino acids
in scallop flakes and scallop adductor muscle.
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Fig. 3 Forms of scallop flakes.
Left: Scallop flakes manufactured from non-thawed
scallop adductor muscles.
Right: Scallop flakes manufactured from boiled
scallop adductor muscles.
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Fig. 4 Texture of scallop flakes manufactured from frozen
scallop adductor muscle thawed by different
temperature conditions.

(n=6X5: Six samples were prepared from one individual.)
Bars indicate standard deviation (SD).
*Significantly different from other scallop flakes, p<0.05.

2. BHOFERE-BEAFERIL - VOBETICRIZTHE
RIGHIX, HRH XK OFFRIFRX O L 2o 25
FE LA T L= o) o= vaE (EKYHRGE)
% Fig. 5 ICR L7z HEOZ ) a—7 v &I, RIBEHIX
EORIRT, HEIX TOEITA LN 0o 7205, fHE
X TP LEKT L7, BEZ7L—2 07 a—-7r v a
X, WTFROREBRK L b HEL Y DK, Z0ITHRE
KIFHIX TL.9%, AKX, MHIFEX T, £hEn22.9,
37.6%TH Y, HAHFEKX TORTPREN 72,

KA WK, KRIFHIX, R XK OHRHETEX O HAEO
WY =% Fig. 612, SEHAELVHEELZHET L
— 7 ORERHY R LB Fig. TR L7z, HEEICD
WTIE, GOP=EIL, FA WK ERBHEX TIILRL, £
NZN4.65, 1.23umol/gTHh > 720 ZD—J, MHEHIX,
JRSHTEIX Tld, 17.25, mol/g, 10.61 x mol/g & &\ Ml
R L7z, GIP®EIE, 4X4T0.06~1.02 « mol/g& A7



72 RREPHEAS, WHEDB, ARIRE

25

20

15

10

Glycogen (g/100g dry matter)

Frozen Immediately after Storage after thawing
thawing (10°C, 24H)
(10°C, 4H)

f# scallop adductor muscle [ scallop flakes

Fig. 5 Contents of glycogen of scallop adductor muscle
and scallop flakes.
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Fig. 6 Contents of sugar phosphates in scallop adductor

muscle.
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Fig. 7 Contents of sugar phosphates and browning degree
in scallop flakes.
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Fig. 8 Contents of octopine and L-arginine in scallop
adductor muscle.
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