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Effects of Relative Humidity on the Quality of Dried Scallop during Storage
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Abstract. A series of physical and chemical indexes of dried scallop were studied to investigate the
effect of relative humidity (RH) on the quality of dried scallops during storage within 90 days at
4 °C,including water activity (a,) ,pH, color change, total volatile basic nitrogen (TVB-N) , peroxide
value (POV) ,thiobarbituric acid reactive substances (TBARS) and microstructure of the product.
The total TVB-N value,POV value, TBARS value of dried scallop stored in a lower relative
humidity (RH23% and RH43% ) showed insignificant changes during storage,while significantly
increased when stored at higher relative humidity (RH65% and RH84% ). A lower relative humidity
was thus recommended for the storage of dried scallop.
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Fig. 2 Changes in pH of dried scallop during storage
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Fig. 3 Color changes of dried scallop during storage
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Fig. 5 Changes in POV of dried scallop during storage
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