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This research was aimed to study chemical compositions and texture of abalone Haliotis asinina
and Halictis ovina before and after heat process. Initially, the chemical compositions of the two species
and amount of muscle proteins, texture and taste active components were studied. The result showed
that both species had similar chemical composition. Stroma protein was found to be the major
component in the muscle (49.12 and 35.83% of total protein). H. asinina and H. ovina had 5.32 and 4.39
g/100g collagen and 1492.05 and 2674.13 g toughness respectively. AMP, arginine, glycine and
glutamic acid were found to be their major taste active components. The effect of heating process were
also studied by heating abalones at 60, 80 and 100 °C for 30, 60 and 120 minutes. The results indicated
that both species had similar changes during heating. As temperature and time increased, moisture
content and AMP content tended to decrease whilst cooking loss and protein content tended to

increase. However, collagen content remained the same in both species at all conditions. When

abalones were heated at 100 °C for 120 minutes, they yielded the highest soluble collagen (601.70 and
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7.2% {igly) and lowest toughness (103.00 and 205.34 g). The effect of heating temperature and time on

textural properties and sensory evaluaticn of H. asinina were then studied It was found that abalone
heated at 80 °C for 120 minutes scored the highest and showed good hardness, springiness and
chewiness. The effect of heat-sterilization at 114 °C for 30 minutes on chemical compositions and
texture was also studied. The result showed that after heating, H. asinina had more drain weight than H.
ovina (82.81 and 54.55%). There were 80.70 and 73.08 % moisture content, 16.14 and 23.82 % protein,
3.32 and 4.54 g/100g collagen, 159.59 and 267.37 g toughness and 12 and 33 mg/100g AMP in
H. asinina and H. ovina respectively. Finally, chemical composition and texture of heat sterilized-
abalones were compared to those commercially canned-abalone. H. asinina was found to have similar

chemical compositions and texture as the commerciz! ones.





