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Effect of high pressure treatments on Porphyra yezoensis
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Abstract: Porphyra yezoensis as raw material, different pressure
level and treatment time affect their microbiological, color and tex-
ture. The experimental results showed that the effect of pressure lev-
el and treatment time on microbiological of yezoensis was remarkable
(P<C0.05). As the time and pressure increases, the total number of
colonies decreased; after more than 15 min, the number of colonies
did not change significantly; the number of colonies declined
2.44 1g CFU/g when the pressure level rises to 600 MPa. Porphyra
yezoensis hardness with increasing treatment pressure decreased after
the first rise, declined with time after the first increase, but the im-
pact of pressure and dwell time on hardness was not significant (P>
0. 05), The effect of pressure level and treatment time on hardness of
Porphyra yezoensis was almost negligible (P>>0. 05), when treat-
ment time were 15 min, the hardness of Porphyra yezoensis and

hardness of untreated almost the same at 600 MPa. Treatment time
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had no obvious effect on L values (P=>0. 05). High pressure process-
ing Porphyra yezoensis, processing pressure 600 MPa, the holding
time of 15 min, microbial killing effect is remarkable, hardness and
color was not larger changes, which committed to the development of
new products with fresh and high values.
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Figure 1 Effect of HP treatment pressure on microbiological

of porphyra yezoensis
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Figure 2 Effect of HP treatment time on microbiological

of porphyra yezoensis
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Figure 3 Effect of HP treatment pressure on hardness

of porphyra yezoensis
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Figure 4 Effect of HP treatment time on hardness

of porphyra yezoensis
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Table 1 Effect of HP treatment pressure on color of

porphyra yezoensis

J 71/MPa L a b
0 31.9840.68 2.6440.09 1.44+0.19
300 32.6840.83 3.3440.39 2.5740.47
400 32.7240. 34 3.6340.74 3.3440.79
500 33.4640.49 4.0440.41 3.3340.39
600 33.4440.28 4.3140.42 3.3040. 44
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Table 2 Effect of HP treatment time on on color

of porphyra yezoensis

I [6] / min L a b
0 31.98+0. 68 2.64+0.09 1.4440.19
5 32.82+0.28 4.09+0. 24 3.30+0. 44
10 33.67+1.58 4.24+0.35 3.30+0.44
15 33.44-+0. 28 4.314+0.42 3.30+0. 44
20 33.61+0.45 4.89+0. 39 4.34+0.42
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