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Abstract: A product of canned clam meat was made from Ruditapes philippinarum as raw materials in our current study.
The effects of the addition of amounts of soybean paste contents, white sesame seeds contents, and vinegar contents on the
qualities of canned clam meat were investigated. The optimal drying temperature was determined by texture property, color
difference, and sensory evaluation. On the basis of the single factor experiment, response surface experiment was conducted
to optimize the technology parameters of the canned cham meat. The different characteristics of volatile compounds were
analyzed using the orthogonal partial least squares-discriminant analysis (OPLS-DA) model and the free amino acid contents
were determined in the canned clam meat with optimal processing. The results showed that when the drying temperature was
70 °C, the hardness of the clam meat(2 110.59 + 76.02) N was moderate, the optimal springiness (0.92 +0.05) mm and
chewiness (1 390.89 = 52.21) J were good, presenting excellent palatability. The optimal parameters of the canned clam
meat (CMS-2) were soybean paste contents of 28.34% , white sesame seeds contents of 3.37% ,and vinegar contents of
8.21% with a sensory score of 89.53 + 0.86. Compared with the lowest sensory score after processing optimization (CMS-
1) ,in CMS-2, the cumulative variable importance in projection (VIP) value and content of key volatile compounds that pro-
mote flavors such as acids, esters, and heterocyclic nitrogen-containing compounds, increased significantly (P<<0.05). The

total free amino acid content (29.53 + 0.10) mg/g increased, and the umami amino acid glutamate contributed the most to the
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overall flavors, with a taste activity value (TAV) of 37.62. This study can provide references for the development and utiliza-

tion of Ruditapes philippinarum and other shellfish in the food field.
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Fig.1 Production process flow chart of canned clam meat
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Fig.2 Color changes of Ruditapes philippinarum at dif-
ferent drying temperatures
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Fig. 3 Effects of different factors on the sensory evaluation of canned clam meat
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Fig. 4 Response surface plots and contour plots of interaction effects between different factors on the sensory scores of

canned clam meat
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Tab.5 OPLS-DA model performance statistics
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Fig. 5 OPLS-DA analysis of volatile compounds in

canned clam meat with different processing tech-

niques
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Fig. 6 OPLS-DA model permutation test in canned clam
meat with different processing techniques
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Tab. 6 VIP values and contents of volatile compounds in CK, CMS-1 and CMS-2
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Tab.7 Free amino acid contents and taste activity value (TAV)
o CK CMS-1 CMS-2
%'%%’lj /é;]é"' i B S LG A B/ W LU LR A/ W S LR A E/
R N (g/100 @) e S LR B i TAV T B8 2 kT 7 i TAV Ui 8 2 TR 7 TAV
(mg/100 g) (mg/100 g) (mg/100g)
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