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collagen in abalone
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Effect of Drying Methods to Nutritional Compositions of Abalone

ZHANG Sunxian

(Fujian Inspection and Research Institute for Product Quality, Fuzhou 350002, China)

Abstract: In this work, sun drying, hot-air drying and microwave drying were used to study the effects of

drying methods on nutrients of abalone. The results showed that the contents of polysaccharide and total

sugar in sun dried abalone were significantly higher than that in hot-air or microwave dried abalone. How-

ever, the contents of collagen and amino acids of abalone were significantly lower than that in hot-air or

microwave dried abalone. Furthermore, it was also found that hot-air dried abalone not only had similar

collagen content compared to microwave dried abalone, but also had a higher amino acid content than mi-

crowave dried abalone. Therefore, hot-air drying and microwave drying are better than sun drying from

the aspects of product quality and production efficiency.

Keywords: drying; abalone; polysaccharide; total sugar; collagen; amino acids
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