COVPOSI TI ON FOR PREPARATI ON OF SEAFOOD PRESERVE, PREPARATI ON PROCESS AND
‘PRESERVE SO OBTAI NED The present invention relates to a conposition 5
adapted for the preparation of canned seafood. It also relates to a
process for the preparation of the said canned seafood and to the canned
seaf ood thus obtained. By the expression "canned seafood" or "preserved
seaf ood", there is denoted within the neaning of the 10 I nvention every
packagi ng of foodstuffs, especially of seafood, within hernetically
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15 microorganism comprising spores, which microorganisms are
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storage and distribution conditiomns.

.The seafood which is contemplated within the
meaning of the invention is consisting of seafood such as

20 mussels, shellfish such as shrimp or crab and more
generally fish of any nature.

The industry of seafood cannery and more especially
of shellfish cannery 1is subjected to very severe
requirements.

_/ 25 As a matter of fact, the final consumer requires
that the canned product presents a texture which is
considered from the point of view of firmness under the
teeth and from the point of view of touch, as close as
possible to that of the product just having been fished.

30 The said consumer also requires that the said product
presents a natural colour, a non altered taste and more
generally that it keeps the whole of its organoleptic

qualities.
Now, these requirements were hardly consistent with
35 - on the one hand, the fact that between the moment at

which the said seafood is fished and the moment at which



2 jt is canned, there may el apse a nore or |ess long duration during which
t.hé products can be subjected to various nodifications which are
undesirabl e and, .- on the other hand, the fact that once they reach the 5
place where they are canned, they are subjected to treatnents which
may damage one or several of the essen- tial qualities hereabove recall ed.
In that connection, before reaching the canpery, the seafood may undergo
alterations of their texture under 10 t he acti on of endogeneous enzynes
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unpl easant in particular, under the action of the time, undergo
undesirable chemical transformations which become apparent
15 by modifications of the colour, the oxidation of certain

constituents of their meat leading, for example, to a
darkening of the colour.
Within the cannery, the sterilization treatment at
high temperature, while eliminating the contaminating
20 microorganisms which may be present, produces also
sometimes as a result a loss of texture, especially of
firmness. |
The whole of the research work which has been
) carried out until today to improve the quality of canned
\J 25 seafood and to satisfy the consumer, has consequently been
essentially directed to an improvement of the texture, of
the colour and of the taste.
'In order to improve the texture, it has above all
been proposed to add salt to the product and to wash in a
30 second step with water the salted products in order to
eliminate a part of this salt; nevertheless, salt remains
present at concentrations which are relatively high, the
said concentrations producing an especially unpleasant
taste and having bad consequences for the health. As a
35 matter of fact, salt is known to be a factor which favours
high blood pressure which is due to the fact that the



taste and having bad consequences for the health. As a 35 mat ter of
fact, salt is knowmn to be a factor which favours high bl ood pressure which
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the meat and theaturally present in shellfish meat, oxidize in the
presence of copper and of iron the hydroxyl groups of the

15 phenols which are also a part of the constitution of the
meat. Once oxidized, the said phenols condense with one
another and provide compounds of high molecular weight,
i.e. melamines, whose colour varies from blue to black
according to the degree of oxidization of the medium.

20 On the other hand, the proteinic components of the
seafood contain sulphured elements which, during the
sterilization, transform into sulphured hydrogen which
reacts with the ferrous ions of the metal of the cans and
provide iron sulphide which is black.

Y 25 Solutions have already been proposed to prevent the
formation of these colorations. For example, in order to

prevent the formation of iron sulphide, it is well known

to use cans whose inner surface is varnished or enamelled;

it is also known to interpose between the meat and the

30 walls of the can a parchment paper, possibly impregnated
by a solution of zinc salt. Besides the fact that these
measures increase the cost of the canned seafood, they did
not provide really satisfactory results.

From a more general standpoint of view, in order to

35 prevent the formation as well of the melamines as of the
iron sulphide, it has been proposed to incorporate a
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products are degraded while the contents in coloured
15 compounds are not significantly decreased.

The chemical transformations undergone by the meat
of the seafood can also lead to the formation of crystals
of struvite or of ammonium and magnesium phosphate

_ (MgNH4PO,, 6Hy0); these crystals are the result of an

20 association during the preparation of the canned f£food,
between PO43- groups and the magnesium which are present
within the meat and the NH4+ groups produced by the
degradation of the proteins. The crystallization occurs
when the products are cold and continues during storage.

25 These crystals while non toxic, are absolutely
undesirable because of the unpleasant sensation which
occurs when the product is consumed.

In order to preVent the formation of the said
crystals, it was proposed to use the type of solution

30 already proposed in order to prevent colouring.

Other compositions have also been proposed to
stabilize the qualities of texture, of colour and of taste
of the canned seafood: these compositions comprise diffe-
rent types of sequestering agents whose role is to lock

35 the metallic ions implicated in the reactions of formation
of colourings and of crystals of struvite.
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are not considered as safe from the medical and from the
ecological standpoint of view.

15 Consequently, other solutions were proposed to
avoid the use of that type of products.

In that connection, the European Patent Application
EP-A-0 190 028 proposes to use gluconodeltalactone or GDL
as additive in canned seafood.

20 GDL provides relatively good results as far as the
taste of the fresh product is concerned with respect to
the product obtained when the canned food is additioned
with salt and citric acid. On the contfary, the results
obtained from the standpoint of view of texture of the

N 25 product and of the colouring phenomenons as well as of the
formation of crystals of struvite, are not totally
satisfactory in contradiction with which is mentioned in
the said patent application. '

Furthermore and in different fields,

30 - american patent US-A-3 745 027 proposes the use of
polyhydric alcohols and antimycotic agents such as
sorbic, propionic and benzoic acids in processes for the
dehydration of foodstuffs comprising meat, vegetables or
fruit,

35 ~ Jjapanese patent JP 60-~130377 (Derwent abstract 8534)
discloses the use of seasonings selected from among



t.he .product obtai ned when the canned food is additioned with salt and
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canned seafood, the said composition providing the said
products, once canned, with improved properties as well

15 from the standpoint of view of texture as from the

standpoint of view of colouring.

Applicants have had the merit to find that said
object is reached when using for the preparation of the
canned seafood a composition which comprises an efficient

20 amount of, on the one hand, at least one acidogenic agent
and/or of at least one of its derivatives and, on the
other hand, of at least one sugar-alcohol.

Consequently, the composition according to the
invention, adapted to the preparation of canned seafood,

\_/ 25 is characterized by the fact that it comprises at least
one acidogenic agent and/or at least one of its deriva-
tives as well as at least one sugar-alcohol.

The expression "acidogenic agent" denotes every
'substance neutral from the point of view of the pH and

30 adapted, after solubilization in aqueous medium, of hydro-
' lyzing progressively with formation of an acid. That
substance is selected from the group comprising glucono-
lactones, glucoheptonolactones and their equivalents
and/or their mixtures, preferably gluconolactones and,

35 still more preferably, gluconodeltalactone or GDL.
Among the derivatives of the acidogenic agent
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According to another advantageous embodiment of the

composition according to the invention, the latter
15 comprises GDL and sorbitol. '

The combination GDL-sorbitol 1is especially effi-
‘cient. Applicants assume, without wishing to be bound by
that hypothesis, that the said results are obtained due to
the favourable effect of the sorbitol on the well-known

20 sequestering power of GDL.

Furthermore, sorbitol has an influence from the
osmotic point of view and authorises probably a shifting
of the equilibrium in water within the canned product in
favour of the canning juice which contains the composition

N\ 25 according to the invention. Due to that fact, the tendency
of the products to absorbe the said juice is limited, fact
which is absolutely favourable from the point of wview of
firmness.

Furthermore, sorbitol presents a sweetening power

30 of only 0.7, i.e. equal to 0.7 times the sweetening power
of sucrose. It is consequently possible to incorporate
into the composition relatively important amounts of
sorbitol without causing a modification of the sweet taste
within the products sufficiently important to be detected.

35 Traditionally, the canned seafood are prepared
along the following steps: |
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Applicants have found that the above-identified
composition according to the invention can also be used at
the moment of the bleaching treatment.

15 Consequently, the process according to the inven-
tion is characterized by the fact that, at the moment of
the canning step, an efficient amount of the composition
according to the invention is used.

The expression "efficient quantity" denotes a

20 quantity below which the drawbacks of the prior art are
not overcome, especially as far as the firmness of the
products is concerned.

Advantageously, the composition according to the
invention can be used as a constituent of the bleaching

U 25 juice.

According to an advantageous embodiment of the
process according to the invention, a composition
according to the invention is used as well during the
bleaching step as during the canning step.

30 According to another advantageous embodiment of the
process according to the invention, the pH of the canning
juice is adjusted at a value comprised between 6 and 7,
preferably between about 6 and 6.5, either by means of the
composition according to the invention when the latter

35 comprises an acidogenic agent, or by way of a foodgrade

acid when the said composition comprises a derivative of



10 . . - subjecting the thus closed can to a sterilization treat- nent.
Appli'cants have found that the above-identified conposition according to
the invention can al so be used at the nonent of the bleaching treatnment. 15
Consequently, the process according to the inven- tion is characterized by
the fact that, at the nonent of the canning step, an efficient anount of
-the conposition according to the invention 8s used. The expression
“efficient quantity" denotes a 20 guantity bel ow which the drawbacks of
the prior art aneamatlogemicomgenespecially as far as the firmess of the

products i s concerned. ﬁ\qu_&gba equs! %Cltc#weci,pniggsgg%getggcwr%m%@ éPS‘up

i nvention can be used as a con tltuent eac
According to afCHBVARLRgeo s taiifodi Pt bE, tth9F9§€§§r1§@coﬁﬂﬁﬁflqC)a@@e

I nventi on, a]1aeeRproskiiggn according to the |nvent|on I.s used as well
during the bl eachi ng step as durin the ca nlng tep.. 30
Accordi ng to anot her aﬂbgﬂ ddeots ?ﬁ%ﬁ%@%n%céHﬂﬁﬁuJEQP

the invention, cbhposHthnthaccaﬂdﬁng jucceche aﬂnueheﬂOﬁt ﬁsvamw@dponmitnﬁd
bet ween 6 and referably b abo 6_an . it her . ns, e
conposition acggﬁgeﬁé tt the ﬁ:trﬁ\qfiaﬁ]i%%l%%noﬁhgh?aﬁg'ggc%%%g tﬁ)(lclonéer%riJsrgsaém
aci dogeni c ageamounk @wqhnﬁhﬁtatheo@@m@kbkﬁﬂthm@njuheesmamnniﬁmxiﬁr@m

conprises a depiyatpbvegohy we%gﬁ'& a?t%%‘i‘&bqya% oTh;e JPOC% e C%éfbl’f@“

be selected fromthe group mpri si citric, acetic, tartric
and | acf0c aci 88. aGldogenlc ageWMene$Pe¢éah§Ed°ﬁ1ﬁﬂﬁ1ﬁnﬁaBF@@cﬂlﬁ?Jlﬁ%e,

t he by weight, preferably from 3 to 10% by weight of sugar-
alcohol, especially of sorbitol.

The bleaching juice can also comprise salt, espe-
cially sodium chloride, and an antioxidant, for instance

15 sodium metabisulfite. In that case, the salt content of
the bleaching juice is preferably lower than 3% by weight,
and the concentraﬁion in antioxidant is comprised general-
ly between 0.1 and 0.2% by weight.

In order to carry out the bleaching step using the

20 composition according to the invention, the seafood meat
is dipped within the bleaching juice comprising the said
composition and then the temperature is raised until about
100°C and maintained at that wvalue during 10 to 15
minutes, preferably during about 12 minutes, after which

o 25 the bleached meat is washed with water.

Surprisingly, it was noticed that the bleaching
juice comprising the composition according to the inven-
tion is particulérly little agressive with respect to the
seafood meats: it preserves their colour, their texture

30 and especially their firmness to the touch and does not
provide any toxicity.

When used within the canning juice, the composition
according to the invention is used in an amount such that
the canning juice comprises from 0.2 to 2% by weight,

35 preferably from 0.7 to 1.1% by weight of acidogenic agent,
especially of GDL and from to 1 to 12% by weight, prefe-



conposi tion according to the invention is used, with respect to the total
wei ght of the bleaching juice, in an amount such that the said bl eaching
juice conprises fromO0.2 to 3% by weight, preferably fromO0.7 to 1.5% by
wei ght 10 of aci dogenic agent, especially of GDL and from1 to 15% by
wei ght, preferably from3 to 10% by wei ght of sugar- al cohol, especially of
sorbitol. The bl eaching juice can also conag se salt, espe- cially sodium
‘chl oride, and an antioxidant, for instance 15 sodi um et abi sul fite. In
that case, thersdly dooedt taf 10 byl seilghty ¢fii Swgas-gpledmobbl gspeatalinan

3%by wei ght, qu %?%lggﬁcentratlon In antioxidant is conprised general- |y
between 0.1 an Yo by Weight. In order to carry out the bl eaching stegy
usi ng the 20 conpodhei 6AnEERGr dihget eaRhalsavepRtain SAHLL scatpeaiad

i s dipped withigpdihg haaeiided rephred en@Rid Fritdn tlhﬂ:éa!%i xgp it OBf aPlle
t hen the tenperature I S ralzgg ntil abput Eerr and

I ned at t
val ue duf ng 1§°t81l1ehghk f AR HI dd Mt 'aIPJ hft ??%SF
whi ch 25 t he Mhﬁﬁﬂuﬂhdﬁﬁﬂraﬁhdﬁﬁﬂtﬁbwb&htWhhernoSnﬂyaﬁmfﬁlynflﬁeMES

" noticed that the bleac Jui ce, compriSin he, composi tion accord|
The i nvent ti ofth StBAr idthny [SpFRIREE: ey Ees R LBR Eihdelebt e
seaf ood neat s: potingr e§emiew.t heir colour, their texture 30 and

especi al Ly their i1 mMggscharble LAUCHD ARl dORE RYL ryrfa“cg@ng ol €3 Chdda

When used within the cannlng .conposition accor
i nventi @@ i s u3&dwed aﬁna#BGnFa%‘éﬁg‘t Al aeh@<c drihithe jRii eachiompri wkee firan

0.2 to 2% by woaeht as3%a fuRtehienakify Elﬁ@rrhatarteo ds 1%eypm@<ﬁi&sofw1thm
igidogenic agegh,F g;ggplagéé:of SDLOa %oglto 1 t .12% by wei ght, prefe-
) pably from &°Fo?P8YS6YRetGRECOF §ﬁ§ atdons 1 Ecially
That selection is a routlne operation for those
skilled in the art of canned seafood.

15 The sterilization treatment to which the bleached
and canned meat is subjected, is well-known by itself (see
for example *L‘’industrie alimentaire halieutique® by
Marcel SAINCLIVIER ISSN 03708411 - 1988). In any case, the
sterilization conditions vary as a function of the nature

20 and of the size of the seafood considered as well as of
the size of the cans. |

For example, the *"conditions" of sterilization
within cylindrical containers whose dimensions are 86 x
44.5 mm, are as far as crabs are concerned, from 30 to 50
" 25 minutes, preferably about 40 minutes at a temperature
comprised between 100 and 130°C, preferably about 115°C
while, in the case of shrimps, it is from 15 to 35
minutes, preferably about 25 minutes at a temperature
comprised between 100 and 130°C, preferably about 115°C.

30 The invention also concerns the canned seafood
consisting of hermetically closed and sterilized contai-
ners and characterized by the fact that the canning juice
comprises an efficient quantity of the composition
according to the invention.

35 The invention will be well understood with the help
of the following description of an advantageous embodiment



of sorbitol. The canning juice can also contain salt, especially sodium
‘chloride representing from1 to 4% by weight of the 5 total weight of
the canning juice, preferably about 2.5% At this concentration, the salt
-has.no negative influence on the finally obtained products fromthe

.organol eptic point of view O course, the ambunts of GDL and of sorbitol
used 10 as well in the canning juice asiin the bleaching juice may vary
‘as a function of the nature of the products within the above-nentioned
concentrati ons dfi ilie. irdhaht beh eahd obyi way raflitcdmpapsEt bré oaxémpléboseith

skilled in the _art of canne eaf ) . T | Lkzgtj o
treatnent to \M‘ﬁaécﬁPﬁ%te gloeac %d%z?%%g’&ﬂ%ng rr%%fnlngséublj ec"tlge%];eéﬂf%awe I-Eﬁgvm
by itself (see ficdrlassdanpldrawininduswhieched i nentaire halieutique” by Marcel
SAINCLI'VI ER | SSN 9359@%}1: 1 H@?&ingpﬁ%aia?gpﬂé&éﬁ;&@dﬂ Z3¢ 1 PRe varia-

conditions vary as a function_of the nature : of the size of the
seaf ood consi dered &3oRel PLaslyningpce| expressedcay. ¥Forsexanpiepepdent

“conditions” of stekilliadhieonfWtihenTCkbRdssed iaOReakBeht Whesfperature
di rensions are 86 X g4.5°mn are as far as crabs are concerned, from30 to
50 25 ~minutes, © ré eFany about 40 mnutes at a tenperature

conpri sed bet ween- 1@Qgame [2erid ,apgedphabby aleprtegderrtaltiwin |&f thet wardase

of shrinps, it is f 15 to N pref g%ﬁ)u-z ] S
tenperature conpri sé‘g et?/vkeertl: g‘kg%ﬁ%r‘q’r]? %'5 e%lsa y %Boﬁf%géﬁl%. a%to 2
The invhtion al sdepepdentnyanifadle: gfhctimeedf expregsedstimgvesks at a

hernetical ly closediapgeshelirel #2d4g0Rtai - ners and characterized by the

fact that the canning juice conprises an efficient quantity of_ the
conposi tion accordi ng &8 the haraaftar depcribed examplehCORGRRRIBE HRE

be wel | understeethiMd h éhe Bakpmpk,t heHe! | 8489 desGiipet | cref BRepared
advant ageous e%%%(grréelr}}g to the traditional method which comprises the
15 steps of washing, shelling and selection.

Then, the shrimps are bleached. In that connection,
they are dipped in the bleaching juice in a proportion of
80 by weight of shrimps for 100 by volume of bleaching
juice.

20 The bleaching is carried out at 100°C during 12
minutes. '

After having been drained off, the shrimps are
washed three times with cold water.

They are then canned, covered with the canning

o/ 25 juice and sterilized at 115°C during 25 minutes.

In order to study the behaviour of the shrimps
during storage, the cans are stoved at a temperature of
40°C. Thus, the speeds of the oxidation reactioné are
increased (speed multiplied by two times when the tempera-

30 ture is increased by 10°C: law of Arrhenius of the first
order or degree). Thus, one week at 40°C corresponds to
about 4 weeks at 20°C.

The firmness and the coloration of the thus
prepared shrimps, stocked during 8 weeks at 40°C, were

35 determined using the following determination methods:
a) - Method for the determination of the brightness or




of the invention and by way of conparative exanples, with respect to the
.canning of shrinps, illustrated by the following drawing in which: - figure
1 is a graphical representation of the varia- 5 tion of

-l.um nance expressed in %as a dependent variable of tinme T expressed in
-weeks at a tenperature of [err], - figure 2 is a graphical representation
of the varia- tion of the firmess F expreg®ed in Newtons as a 10
“dependent variable of time T expressed in weeks at a tenperature of [err].
In the hereafter deaﬁhuhaﬂcexanples concerni ng the canni ng of shrrnps t he

savd shr s are prepared accordi ta th onal 0

conpri selsrr}t)he 15 Prep ?ESsag‘fm{?\%érh %g lsshgv%&ﬁgkéﬁ ectt{i’b \M]Fn n, c>f"he
shrinps are bl ehrhadmekert, haioroanetancs, tﬂie?eyclar@ndn@pen ma rikiet agl elamﬂreng
juice in a P opfie] S%d%ina%ﬂ R - \2?'09@% eaé@ift'aﬁp%ﬁeor ra]ng%é)yléloii‘{@n ated

bl eachi ng j ui %OI S car out at
during 12 ni nuWé§h reRer hehn ngfbedn lomp nafdof enly hether ildgdhtar whigsh

three tinmes wi Eafiébdemt;%rpe-ﬁlﬁ'}btﬂr&]! em@nn&eapeeevaf@dtnet @dﬂﬁd@nm ng
25 juice and steril da [err ﬁ gb nuteFl I n O%o%r tOfSt”hQ_/
the behavi our BFCPNETERr g th n&§Dgr LG RYF alla

t enper at ure of 1[mﬁ.n]ancéhus the speeds of the oxr datlon reactions are

i ncreased (speed nultl | er e |

i ncreased by [err]: %{ (figi) £e\rlrv?'ui‘e oﬁf?v#% er %‘r’m ealrlce:%) LJ'1':hus
one weeROat [epo]ssebﬂeesmnapptr@cab@@t fﬂhﬂedlegr@te [@fr]COl'meﬁtﬂQnméis thel
the col orationyphat,pe WISt RECRAURIASIHA NBE. tHeOCKESh dicla®d Be¥GLEKS 3h a

[err] wer e

W dark colour. The more *L" is low, the more the product is

oxidized. On the contrary, the more "L" is high, the less
the product is oxidized, and consequently the better is

15 - the quality of the sample.

In order to set a uniform sample, the latter is
finely crushed. A Petri box 1is filled with the crushed
material. The measurings are carried out on different
points of the box. For each experience, two. samples are

20 prepared. The indicated value corresponds to the average
value of ten measurings.

b) - Method for the determination of the firmness

The firmness of the shrimps has been evaluated with

the help of an INSTRON 4500 device comprising a 100 N cell

N 25 and a rectangular stamp or punch (19 x 40 mm). The test
has been carried under an assigned deformation at a
compression speed of 10 mm/min.

The results are expressed in Newtons (average of 5
measurements) .

30 The shrimps measured are selected in such a way
that shrimps having approximately the same size (thick-
ness: 6 to 7 mm; weight: 0.32 to 0.38 g) are obtained.
Thus, the differences observed on the measurements are not
due to the sample, but to the treatment to which the

35 sample during its preparation has been subjected.

EXAMPLE



35 . determined using the follow ng determ nation nethods: a) - Mt hod
for the determination of the brightness or 12 | um nance The | um nance is
eval uated with the help of a chronmonmeter, fdr instance the chrononeter

rar ket ed under the trademark CR-200 by Mnolta. The sanple is illum nated 5
mth the help of a lanp and only the light which is reflected
perpendicularly with respect to the surfacert3s recovered by the optical
fiber for the analysis of the | um nance. By way of the know edge of the
|.um nance, it ipxedaratipessshl eahnedpphadimiise with deheetiedpp opf odhf Fenent

t ke’ product as,the i dat| f t.he f.i at results in a dark colour. The
m)rep" L" islo ,-1 st canni uﬁ%ergevl di zed. On the contrary, the
more "L" is high, the Mbescompopibdoos € bthedirdgesandecdndagasnd| §nt hhe
better is 15 t : lrrd fy the sanple. In order to set a uniform
sanpl e, the I'atﬁoérl%slq‘%?r?gpiegrldshed. A Petri_box is filled with the

crushed aterial. The FBg&sfamyslaionsrti 88dbd SATELEPERENC D iBR sPELOEhe
box. For each exiter iéhf€lat i6nsampliae aERe2Gormiladred2 bBurrddparrisedto
val ue corresponds t.o the .average val ue of ten neasurings. b) - Method for
the determ nati d‘fm’teﬁglﬂnr'rmess The firmess of the shrinps has been

eval uated with the hel fhef andiNSERAN 4mO0ndevi represpntsi pgraehibaghisceby
25 and a re | ar. . st I pync Thee t en
carried under g}ne%' slstl g‘{llé: %ér‘%g%r%t ilto%nlia g:déoa#gr&egsgﬁ%tn%gfpe%gé oi‘fﬁ%é)gmﬂ m n.
The resdli@s are expressed in Newt ons (average of 5 nmeasurenents). 30

The shrinps neasured are selected in such a way

\ ;



that shrinps having approximately the same size (thick-
0.32 to 0.38 g) are obtained. Thus,

wei ght :

measurenents are not due to the sanple,

“35

Ness:

6 to 7 mm

the di fferences observed on the

but 'to the treatnment to which the

sanple during its preparation has been subjected. EXAMPLE

13

‘Preparation of canned shrinps wi'th the help of different bleaching and

cannlng JUICeS

follomnng Table I. 5

The conpositions of the juildes are indicated in the

. The formulations 1 and 3 correspond to the
prior art fornul ations while the fornul ZEABRE2Icorresponds to the

&

i hvention. The Rt Satet e B Rt repeSeRt—percoftageS—hy—weght—vth 7
respect to thejjtotal wei ghtCanipohérds | Ji Fesnuldion 1 | 14#Forfoiiltion P Co Fpromudations 3. |
Fornmul ation 1 Fornulatl%&n? Fornllat|08 3 G - 0 05
0.4 0.9 EDTA 0.02 0 05
Phosphat es - 0.1 EDTAO _ 002Bl| ea¢hing oCitri¢ acido 0.0
g 5 10 juice h §§§bg@%SU|flte 0-100.16 0.1604 0. 19083;:
gsp 100 qi p Bleaghing | (iitic add GDL 0.08 0o o 0.4 ©
0.6 EDTA juicB: 02 Na metabisuflite 0.16 0 0.16 0.16
Salt 1 1 1
Sorbitol 0 4 0
Water gsp 100 qgsp 100 qgsp 100
W GDL 0 0.4 0.6
EDTA 0.02 0 0
10 Phosphates 04 0 0
Canning Citric acid 0.1 0 )
juice Salt 25 25 25
Sugar 2.2 0 0
Sorbitol 0 7 0
Water qsp'100 gsp 100 gsp 100
15 As above indicated, the cans are stocked during 8
weeks at a temperature of 40°C, then their firmness and
their luminance are evaluated as indicated hereabove.
L The results of the measuremeﬁts of the variation of
the luminance are shown on Figure 1 and are represented by
20 two curves C; and C, which respectively correspond to the
products 1 and 2.

It is noticed that the luminance L is higher for
the shrimps prepared using formulation 2 according to the
invention. The oxidation phenomenons are consequently less

25 pronounced as in the case of formulation 1.

When using in the juices used for the preparation

of the canned seafood,

invention,

a composition according to the

there is obtained a stabilization of the lumi-
nance which is higher than the stabilization noticed with



10 . - Phosphat es 0.4 0 0 Canni ng

Citric acid 0.1 0 0 juice Sal t 2.5
2.5 - 2.5 Sugar 2.2 0 0 Sorbitol
0. ¢ 7 0 Water ¢ gsp 100 gsp 100 gsp 100 15

-:As above indicated, the cans are stocked during 8 weeks at a tenperature of
[err], then their firmess and their |um ndifce are evaluated as indicated
"her eabove. The results of the neasurements of the variation of the

l.um nance are 8h&armyAakigor accoxdangr &0 &fee PIHAXI ARE -20 two curves
[®#7] and [err] which rREPEGMHRAIS CRESEPRONEA YD {1 R 4Ed Sl didndre | B
is noticed that_ the lumnance L is hjgher for the shrjnps prepared using
formul ation 2 WBdGhdi AGOYS tW?ﬁvéﬁ’% ‘. 'I’I'*F’esRﬁﬁrd‘aY?i% FenomenoABdar B3
consequent Ihy !e_&gréﬁentéa?or&whmia&idn_t@e cfaéerflehﬁa@@:méloﬁtizgmc(ljucwen,
using in_the jyices ysed for, the preparat.i 0 e _canned seafood, a
conposi tifon aczoPB?na £8 FhSePﬁf}éﬁPrgoH?rﬁﬁ‘g’ﬂ |°s‘Et 58378 ‘ned a stabilization
of the lum - nance whi &h i$shipbeicefianthae, stwhehi zasing nOorwelatioh 2
15 a formul ati [ tk [ ar T i rmne f I : :
illustrated byggfgggghg \%%i Eﬂesﬁg\‘;%“ttﬁ?’gé %Pﬁegﬁrﬁrlélggeé_cﬁ%vé?%ﬁe%ﬁ%%ndls
[err], represehPPREVEAeWIER XEBPRCH tohdhe farauLl ffignfrgarding to the
and 3 as a depgpdeprt ayerhahhg af tinme. It is noticed that, when using
formulation 2 according to the invention, the firmess of the shrinps is
irrprover}owith respect to the fornulations according to the prior art 1 and
3. 10



. C L M S *16 CL Al MS 1. Conposition adapted—fer—
. the preparation of canned seafood, characterized by the fact that it

conpri- ses from1l to 75% by weight of at I|'east one ag | l nt
sselected fromthe group conprising gluconol act ones, ”mmu“‘ u@ﬂ&
.and their equival ents and/or their mxtures, espeC|aIIy glhcdholactones
and/ or at |east one of the derivatives oflwhe sai d aci dogeni c agent as wel |

~as from25 to 99% by wei ght of at |east one sugar-al cohol 10 sel ected
fromthe hydrogenated derivatives of @alichakiMi8 conpounds and especially

f&om t he group conprlfln9c38§851ti§h Qaﬁgt%a' f5¥|'EHé BrebarREsbh! 08f

according to claim1, “Characterize act that i1t conprises from®6.5

to 33% by wei gannefl s®afoody| mq@m&% 'ahﬁ fash eﬁhatto b3, §OPBFL-

sorbitol. 3. Bpacesgdf of ttl&e ﬁs@pﬁyatw&rgm 6&nnad 1easeodrie) abidbgenithe
neat of a sea ood i ntended to_be c I s extract.ed,

2
sai d me&t isadenkj SQlEFt adh e ﬁEﬂF°u8rqﬁmﬁﬁﬁﬁﬁﬁ?sﬂ%ﬁF%ﬁ%%?ﬁF%ﬁggb
whi ch the sai glﬁe@heb&oﬁaﬂh&tbQésvm &dhda thesiac hiem ijvalen tat anldl/gﬂr their

tenperature, dyring a duratian .suff I j
meat is dri ppB*&Hgess especlally Iﬁ?éngi%%?éﬁ$é Igﬁd(he sai SF%QEES?EQ
canned with aoiamhengepuwaaldaﬁlng uhe<aawdrq;1dnqgﬁlc agept ashwellaas js

ggrnetically %}g@edg? bN%og LBYS weiHSCOf atdNeas€ onelbsgaedalcbRol a
erl |zat|ontr at nen at a_tenperatyre conprised betéec
1

100 and er r] sedlestast d&mofe sy hﬁ@r?ﬁéﬂaFﬁgtd&ﬁl¥?FﬁYQ§ﬂ: nBRRENBFL

compounds and especially from the group comprising sorbi-
tol, mannitol, xylitol.

2. Composition according to claim 1, characterized
by the fact that it comprises from 6.5 to 33% by weight of

15 gluconodeltalactone and from 67 to 93.5% of sorbitol.

3. Process for the preparation of canned seafood
in which: _ '
- the meat of a seafood intended to be canned is
extracted,

20 - the said meat is subjected to a treatment or
bleaching step according to which the said meat is
contacted with a bleaching 3juice at a high
temperature, during a duration sufficient to
stabilize .it, then the said meat is dripped and

/25 washed with water,

- the said meat 'is canned with a canning juice
during a canning step, then the can is
hermetically closed, '

. - the thus closed can is subjected to a
30 sterilization treatment at a temperature comprised
between 100 and 130°C,
characterized by'the fact that an efficient amount of a
composition according to one of claims 1 and 2 is used at
the moment of the canning step.
35 4. Process for the preparation of canned seafood

in which:



corrp05|t|on according to one of cI aims 1 and 2 is used at the noment—of the

canni ng step. 35 4. Process for the preparation of ca

seaf ood i n which: 17 - the neat of a seafood intend m& g“\s
extracted, - the said meat is subjected to a treat mant M\ tep
according to which the said neat is 5 contactedc Wi th a
bleaching juice at a high tenperature, Hlring a duration sufficient to
stabilize it, then the said neat is dripped and, washed with water, - the

said meat is canned Wi thea Bemhi F @i éeafpod intended g hg capned is
camni ng st ep, t hen exttﬁa%tedcan I's hermetically closed, - the t hus
cl osed can subj ect ed a sterilizati og t.reat nent at

t enper at ur e corrprl sed ﬁlfoomﬁﬁ'a [15 rjsubzected kg o & eFF?@&“th h8%
fact that an efficient bamammng s&eporamﬂdmrg ammmlmag the osaidfmehti iz 1

and 2 is used at the f Lachin ss _gccoy di o]
claim3, é(:Jhar acteri zeg%b%%@ah%etdta %”tq‘”ln g"1| ng%éég’ﬂl?g c r(rg‘% out heécaﬁgfdr1
step, 20 there is a%@mtmm dnrm@ c@npd@rﬂtmﬁracmﬁﬁx@th onéoof

claim 1 and 2 such gl 1a;GaNn 0 ke QMPER1aS Gedd 0FL0 &k b0 Biia
wei ght, preferably fromO by wei ght, of aci dogenic agent,

especi al |y of gl uconod®@shest ¥t wake¥ from 1 to 12% preferably from4 to
10% by 25 wei ght . @hesugaidal fekel ,iespagimdd ¥ wift1soeDi I’:th.ﬁg Pjagees
accordi to claimd4, aracterized by the fact that,_.in or% to carry, out

the bl edchi ng step, th&UEiNG ysBd FPEALEAt oTt¥e cdidbit 6% acE8Rdi ndSt

hermetically closed,

- the thus closed can is subjected to a
sterilization treatment at a temperature comprised
between 100 and 130°C,

15 characterized by the fact that an efficient amount of a
composition according to one of claims 1 and 2 is used at
the moment of the bleaching step.

5. Process according to claim 3, characterized by
the fact that, in order to carry out the canning step,

20 there is used an amount of the composition according to
one of claims 1 and 2 such that the canning juice compri-
ses from 0.2 to 2% by weight, preferably from 0.7 to 1.1%
by weight, of acidogenic agent, especially of gluconodel-
talactone and from 1 to 12%, preferably from 4 to 10% by

W 25 weight, of sugar-alcohol, especially of sorbitol.

6. Process according to claim 4, characterized by
the fact that, in order to carry out the bleaching step,
there is used an amount of the composition according to
one of claims 1 and 2 such that the canning juice compri-

30 ses from 0.2 to 3% by weight, preferably from 0.7 to 1.5%
by weight, of acidogenic agent, especially of gluconodel-
talactone and from 1 to 15%, preferably from 3 to 10% by
weight, of sugar-alcohol, especially of sorbitol.

7. Process according to one of claims 3 to 6,

35 characterized by the fact that the pH of the canning juice
is fixed at a value comprised between 6 and 7, preferably



ohe .of clains 1 and 2 such that the canning juice conpri- 307 se: ses from
02 to 3% by weight, preferably fromO0.7 to 1.5% by weig m
agent, especially of gluconodel- talactone and from1l toﬂm m“m‘m
from3 to 10% by wei ght, of sugar-al cohol, especially of I'tol .

Process according to one of clains 3 to 6, 35 characterized by the fact
that the pH of the canning juice is fixed 8 a val ue conprised between 6
and 7, preferablg 18 between 6 and 6.5, either with the help of the
conposi tion ackeFUPRY foande 6. SveRdithernmdt it khe hiely abrithe reomposition

acTdogeni ¢ agegtcopinht Ntd henbel thvénei bRodMcader Rl d sy t bontaiids an

conposi ti on conpri,ses derivative of an 5 i dogeni ¢ agent
P nBldogenlc agent, or w1tri1 the % 9 % %oodgrade acid

when the said composition comprises a derivative of an
5 "acidogenic agent.



