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Effect of ion on the gel temperature and the gel strength of gellan gum
JIANG Lei',SU Li***,ZHAO Shuang—zhi’,ZHAO Xing—chun®,ZHANG Yan-hao?, CHEN Jian®

(1.School of Food and Biological Engineering, The Light Industrial Institute of Shandong, Jinan 250353, China;
2.Key Laboratory of Shandong Food Ferment Ingineering, Jinan 250013, China;
3.Shandong Hydrocolloid Engineering Technology Research Center, Zibo 255400, China)

Abstract: The effect of different concentrations of Ca* \Mg?* .K* Na* on the gel temperature and the gel strength
of gellan gum,the effect of different concentrations of gellan gum and ion on the gel strength of gellan gum,the
effect of different concentrations of gellan gum on its gel temperature and gel strength when Ca®* Mg* .K* Na*
in the certain concentration,and the synergistic effect of Ca®* and K* Na* on inducing gellan gum gelation were
studied in this paper. The results indicated that the gel temperature and the gel strength of gellan gum increased
firstly then decreased with ion concentration increased. The gel temperature and the gel strength of gellan gum
was lower when the ion was much more or less. Higher concentration of gellan gum could result in higer gel
temperature of gellan gum and more strengthened gel—-gel. No synergistic effect was found for Ca?* and K+,
Na* to induce gellan gel.
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Fig.1 Effect of different concentrations of Ca®\Mg* on the
strength of gellan gum
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gel temperature
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Study on detection of volatile flavor components in mangrove crab
(Scylla serrate) by HS-SPME-GC-MS and E-Nose methods

GU Sai-qi, WANG Xi-chang", TAO Ning—ping ,ZHANG Jing—jing, WU Na

(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

Abstract:Both E—-Nose and HS-SPME-GC-MS experiments were performed according to the optimized test
parameters to detect the volatile flavor components from four different parts(abdomen,claw,leg meat and spawn)
of both male and female mangrove crabs. E-Nose results showed that flavor odor from these four parts of male
and female mangrove crabs could be distinguished well. As a result of GC-MS experiment,totally 77 volatiles,
which could be divided into 6 classes,that were identified in both crabs’ meat and spawn. The generation
sources and sensory characteristics of volatiles were further discussed in details. Analytical methods such as
Principal Component Analysis(PCA) were successfully applied to process GC-MS data and some characteristic
volatile components from four different parts of both male and female mangrove crabs were finally identified.
Key words:mangrove crab;flavor;solid phase micro—extraction(SPME) ;gas chromatography—-mass spectrometry
(GC-MS) ;electronic nose
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