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PRCCESSING, PRESERVATICQH AND MARKETING
K. NAGAPPAN NAYAR

She]li‘ishes.(Bival“e_s) are highly perishable and this
irrespective cf their -'Larkefb potential is a major hurdle to the
development of the industry, Soon after spawning the meat will be
thin and not very tasty. Therefore during the breeding season t.hes'
are not merketed. The consumer's food preference also affects the
market. In Fb;mcc fattened oysters having green coloured meat due
to overfeoding on rich algal bloom are highly priced and in much

.demand.- For this befare marketing the oysters are grown for a
shart duration in special nubrient enriched ponds. In America swch
oysters are not favowred =nd does not find a place in the cosumer
‘market ., In most countrics what is preferred is a large deeply
cupped-oyster with plump white meat. Though consumers like to eat
live oyster meat raw, sale of shelled oysters (live) become difficult
if the ‘marketing centres are at great distances. It is very expensive
to deliver live oysters to distant places, and the risk of martality
is alse high when transparted in dry conditions. A cheapar and more
convenient way to delivé@ the oysters in the consumer market, is by
shucking them and delivering them as raw, deep frozen, camned or
smoked. Therefore, processing of oyster meat is essential. The
producers and suppliers bave to ensure uniformly good quality shell=-
fish which are graded according to sizo and weight, by quality ar
by quantity, X

PROCESSING

Cartain standard techniques in processing and preserving of
oysters are done befare they are delivered for sale in markets.
Shucked oysters arc undoubtodly the most impartant farm of oyster
product and are rélativély cheap, popular with customers, and potene
tially saleable anywhare. Shellfish offar a wider choice of recipes
to the modarn housewifc who likes to offer variety in the family menu.
The processing of molluscan shellfish is of great impartance and there
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is wide scope far furtha improvement. Shucking is done manually
and gaping is effected mechanically a chemically. Recently shell
valves are being opened utilising microwave energy.

Manual shucking: Munual sl'mck:i.ng-is genarally used only by smller
companies where quality is mare impartant than quantity, For manually
opening the oystars spceial tools and great skill are required. The
shucking knife is fioarly long to provide.z lgverage to turn the valves
open after its sharp blade-like edges cut the adductor museles. Gloves
and finger stalls ar: nceded to protect the fingars from getting hurt
by the sharp edges of the shells and the process is slow,

Mechanical shucking: Although many attcmpts have been made to develop
a mechanical method fir shucking oystars, the lack of wdiformity in
size and shape of oysters, have made 1 purely mechanical system difffi-
cult and no suiteblc msthod has yct been devised, Bubt mechanised
conveyor belts have .bean used by some of ths companies to get the
oysters to the shucking tables and another conveyor belt system to
remove the meet and waste shell from the shucking table, ' In this
process first the cystars are steum=opened. Wnile the oysters arec
steamed, the juices and flavowr of the oystors arce considerably-dost.
Hence during stecaming the temperatuwre is maintained at a leovel just
enough to relax the adductar muscle snd to opan th. valves md not

to cook the mgat. This blonching process prevents slime formation
during storage and it firms the meat cnough to mke it attractive,
This process is cssatial priar to i‘reezing..

‘Chemical process: Chemicals ean be usod to cauwsc the adductor muscle
to rclax so as to enable the shucking knife to be introduced mare
easily, This is donc by placing the livc oyster in water to which
acetic acid ar hydrochlaric acid is added. A chamical reaction with
the lime salts of the oyster shell releascs 002 and the oysters gape
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Utilisation of microwive enargy; Research carried out at the National
Merine Fisheries Atlantic Fishery Produets Technology Center in
Glouscester, Ma.ssaél'msset.s, US.A., has shown that microwave enargy
(2450 “MHz) can be wed bo inereasc the praiuctlnty of shucking
oystars md othar bJ:vralv:,s. A short microwave treatment ralaxes the
muscle of the bivalve wit hout cocking thé meat, resulting in the
visitle loosaning or operting of the shell valves, This allows easy
separation with a shucking knife and greatly facilitates the shucking
process, retaining the flavow intact,

PRESERVAT ION

Once the oystars are opened and shucked, thay are mm'keted as
raw, daep frozen, pickled, camed mnd smoked for which different
met hods of presa'v'lt:l.m are fallowed,

Roffigerations -The impartant factars involved in the storage of
freshly shucked oysters are (1) the speed of cocling after shucking

and (2) the temperatwre at which it is stared. Uncooked, shucked
oystars can often be stored for two wocks at 1,7°C, Howewer coocked

and shucked oystars can be stored fo a longor period. When heated

at 65 to 70 °C far 30=50 mimshcs it can be stared well for nearly two
months at a temperatws of 0°C, If -vhcooked medt is to be frozen,

it must be protected from loss ofédlscolotratlon. Reasonably qu:!.ck
freezing is needed and the frozen meat should be stared at -18°C,

If oysters arc strcd at -21 ¢ dorage 1ife of upto one year may be
obtained . Befarc froczing the oystars arc packed in wax coated )
cortan with pelyotiylono Lining, Lopiotixs Snd eonbact, with ir dwing
Canning: Canning is e of the most popular methods of preparing the
bivalve far market. First the shucked oyster meat is washed well

with a jet of water, proferably with good quality brine to remove -
shell bits and any other adhering particles on a perfarated strainer

of stainless stecl. The washing should not exceed threc minutes and
thereby osmotic leoss of tissue fluids is avoided. Immediately after
water is drained and the meat is graded according to size, In same
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factaries prior to shucking the oysters are dipped in hot.(60,0=65 5%)
water and imnedistcly chilled similar to pastewisation, A good
blanching renders the product with better shape and flavour, - There
are variow ways of cocking oystars priar to canning, some firms use
the live steam method instead of wat;:' and the prdcess lasts 30
minubes at 115°C, -Another method is to place the meat on perforated
trays and have them cooked in brine for 48 minutes. After cotking
the oysters are to be filled in sidtable cams and scealed. Befare
sealing care must te taken to leave 2 headspace below the 1id and
pure sea water: or pwrified brine ar salted sweet water is added.
After the coms arc scaled they are sterilized at 121°C far 10 minubes
o at 115°C far 25 mindes.

Canncd smoked oystars: Oysters which have been steaned opan a vhich
have been shucked frosh and partially cooked are used fcr smolcmg

They are rinsed far 5 minutes in 2 2.5% brine solution and then
spread in a single layer on a 1" mesh galvanized wire tray and imme-
diately transferrod to the smoking room (temperature 48:9°C). , In about
4 hours at this temperature the meat though remain intaet attain

btrown colouwr. Smcked oystars arc packed in 4 pound (227 g) flat_cans
£illed with 1% f1. oz. (29.6 ml) of salad ofl and exhousted far 15
minutes at 4.5 = 5.5 kg pressure in the rcotarts After double seaming
the cans are processed in a retart at 115.5°C far 60 minutess -

Ovstor stew: Oystars that are too large arc used far the preparation
of oyster stew. They are precooked, ch0ppc'ad into smll pieces and
preparad with milk, spices and butter followed by standard canning
techniques.

In addition to the above products, oyster chowdar, oyster soup,
oyster sticks and oyster pickles are some of the common preparations
in the market. But the demand varies from place to place md varies
with consumar's preferences.

Frozern oysters: This is a2 new method of processing oystars and as
yet a perfect methed is to be adopted. A slimy secretion is produced
when the product is thawed and attempts have been made to overcome
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this by preliminary blanching and also by freezing individual oysters.
Intensive research work on this type of processing oysters is going
on at various oyster processing centres.

MARKETTNG OF BIVALVES

Morketing has always been the weak link in the .shellfish
industry. It is of no use producing large quantities of shellfish
if they cannot be scld, Sevaral factars affect the marketing effi-
cicncy of biwnives. Aport from biological and scasonal aspects it
is also affoctod by the lack of tramspart mnd storage facilities,
remotencss of markcting centres, lack of consumer, education and
publicity. In developed coumtries many of such impediments have been
overcome and the shellfish industry thrives well by an arganised
system. Thoy arc marketed in a number of ways such as (1) direct
to consumer, (2) to retailers (3) to whole-sale fish dealers (4)
to other oystar producers and (5) to processars (canners). However
in developing countrics shellfish trading is still in the infant stage,
Although arcas far potentisl shellfish production arqhvaﬂable they
remuin still wnexploited for want of necessary domestic market.

During the journey to the market if proper precautions are
not taken, it is often found that oystars get contaminated by pathoe
genic and nonpathogenic organisms. This weakens publie confidence
in the prodwet and is often confused with primary pollution. Conta=
mination risk inareases with the distance the shcllfish have to
travel,

The consumer's attitu;ia towards food is dlways on the subjective
piane, Taste and quality are two impartant aspects for a food item
%0 draw the noticc of the general public, Far a new and seemingly
disagreeable food the industry should presemt it in the most appeti=
ging farm possible. Aftar all, mn's food preferences are learned
exé not inherent. In this respect food processors could achieve desi-
rable results by preparing suitable gowrmet dishes on molluscs and
popularising them,



o b

In most of the countries at prosent the publicity for sea foods
is mainly restricted to professional press and leaflets, Shellfish
products are advertised in most of the fish trade journals, but such

publications are not narmlly read by the public at large and are
directed at the retiler more than the consumer. Periodic advertise-
ment s in newspapars and wecklies and occassionally featuring in

television would crecate an awareness among the public,



