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Abstract: The changes of physicochemical qualities and microbiology
in fresh loach treated at three different low-temperature conditions
were investigated. The loach was slaughtered and then placed at 4 “C
cold storage, —2.5 °C partial freezing, and —18 °C {reezing storage
conditions, respectively. Loach refrigerated was sampled at 0, 2, 4,
6, 8, 10 d (micro-frozen and freezing separately at 0, 5, 10, 15, 20,
25 d). The sensory evaluation, bacterial count, pH value. TVB-N,
TBA. cooking loss. drip loss. and shear force were tested. The re-

sults showed that sensory and shear values decreased with time; aer-
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obic bacterial count, TBA, TVB-N, drip loss rates rose; pH vaule
decreased rapidly and then decreased, at the three different tempera-
tures. Compared to refrigeration, the partial freezing and freezing
storage could more effectively inhibit the decline of sensory, the
growth of microbial, the increase of pH and TBA value as well as the
production of TVB-N. However, under the condition of partial freez-
ing, the sensory score of the loach was higher than that under the
frozen condition, and the drip loss rates was smaller than that of the
frozen; the shelf life of chilled, partial frozen and {rozen loach were
6, 20 and 25 d respectively.

Keywords: loach; low-temperature preseration; physicochemical qua-
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Sensory evaluation cod

i =3kl WLP AL G5 Ik
10~8 IEW.EALE AR R i P [E A Uk
8~6 LW .AOLE HSVBCRE A Ta 7 iRk

6~4  WEIRGRIAOLEE 4120 R IR A Rk
d~2  BCWFIRL OO VB G, SR 22 FLUR VR
S — ALZUR st LY 2R 4 Ea

Al

1.3.5 pHEHMM E MR FHEDFI Arashisar™ 175
BB ARIRJEEEE Y 10.00 g T 250 mL BERR L MA
100 mL Z£487K .10 000 r/min ]3¢ 20 s, & J5 ] PHS-4C+
A pH 30 Je Bk i pH M,

1.3.6 $ERMEHRILAMME AR SC/T 3032—2007¢ K ™=
b VR R AR BE 8 DT BB SN T < K YR R T 2 A
FoH B VB EE L FRECEE A 10,00 g T 250 mL BEAR AL A
100 mL ZEM /K . # 30 min, (8] 45 FF 5 min BEPE— K. 2
JEA IR U E T 4 CUKAI . 10 mL Hy BO; Rl
2~3 i H LA AR AL IR A e R FUm A 10 mL 48 R
o B TR I E AU BE A T i i L WA W TE
LB S mL ERIER FARMRNE N, 5 mL MgO i
W 7848 3 min J5, H 0.01 mol/mL HCI 47 #E % W i & &
WA, DIERBAKRBERBME R, AR AS

(DI
(Vi =V Xe X 14
X = X5 =100 X 100, [@D)
IQEP:

X—Ffan P L MR L A Y & & mg/100 g;
VR IR R0 AE R BR AT VR 19 PR AL mL;
V, 25 I FE 3R R AR W A AR m L
¢ R AR VR Yk B2 mol /L
FE ST EE . g

M—51 mL S RARMEREWWRMESHANS
i, mg,
1.3.7 BACE L ZERE MW T % Lofiego & 1y J7 i 18
PO« B YR SRR PR 10,00 g T 100 mL B0 L A
25 mL 20% TCA ¥ 20 mL Z£ 4% K .10 000 r/min %) 3
20 s J5 s 4E 5 500 r/min.4 C & F A E L 15 min, 1+ 38 5 B
VW, BE 2 mL FRMEW T 25 mL @ E L IIA2 mL
0.02 mol/L TBA ¥ ¥, i /K ¥ 20 min, [7] i ik 25 H (1 mL
TCA+1 mL 288 /K+2 mL 0.02 mol/L. TBA) ,Jt tH B HI & =
I 7E 532 nm A0 2 VR A IROGIE A LA532 nm K AR Y
WOGIE N = 4l L TBA (B v Bl R AR HE 1% B R 4841
bR R A5 B3 5 #2 vy=0.773 12 —0.002 5,R*=0.999 8,
HREAE S W0 BE A 5 H TBA .,
1.3.8 VW RZ MM E KR R BUL TR R R A S 1
TR K 3 s BRI AE S T I o o BT S A O TR A T

m

Homi . TSR (Drip loss, DL Heat (2) 318,
DL =" v 100% )

my



E33EESH

A BRCE S AR AR B 5 725 X PR K o

J3t 1) 5 )

o
DL—— 7R %, %
b ST A O g5
TS J A T T . g
1.3.9  BYYMEAIE AR Luo S5 RIS BUARD M7 Ik 1B
IR 8 25 00 TR 8 S A KT R R . 80 CC R IR
20 min HE R HOERERT] 70 C LU RS LK S b
B AL 30 mmX 1 mmX 1 mm B/, F B S0 &2 87
YIME (Shear Force,SE), Bty 2% #8 3L 5 Ay HDP-BSW;
DUHTIEEE 2 mm/s; P P s B 1 mm/s; ] J5 3 BE 5 mm/s; T [
BE B3 23 mm; filt & 7 25 g,
1.3.10 b AR ELNE 3 W, Bk 34T
T+ Ji Excel FI SPSS Statistics 17.0 XF $t3i #4743 4347 . &
HH S ¥4 {8 0 BR UE A 22 (= SE) & B 3 P 4 . Al Origin 8.6
il
2 HIR50r
2.1 Hgmz

ekt — 18 CURBUI R P MRSk WA 1. hE 1
FIA, B RS S — 1.2 ~ — 1.4 °C L URE M ) (4R A
14 °C, NRIR IR B T BE B R 45 S % % 20 min, R 25045
KRS —1 ~ —2.5 °C il vk 5ok — 1.2 ~
—1.8 CH WM KN —2.0 ~ —2.5 CHY i K fa
FE—2.0 CHAD, ARIEVBAHRLS ML 0 Ik —2.5 C
VB A9 TR R B 1

my

mo

201
151
@ 101
g L
oz O
EE S o
£ e
: -
= -5 \
-101
_15 Il Il Il Il Il Il Il Il I
"0 10 20 30 40 50 60 70 80 90
I i)
Time/min

B 1 Ry kg &

Figure 1 Freezing curves of loach
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Figure 2 Change of sensory scores of loach during
storage at 4 °C, —2.5 C and —18 °C
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Figure 3 Change of paerobic bacterial count of loach during
storage at 4 °C, —2.5 °C and —18 C
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Figure 4 Change of pH value of loach during storage at
4°C, —2.5%C and —18 °C

2.5 TVB-N®ZE{L

Yo ik 7E A [6) A% U F e it TVB-N g 48 4k I 5,
ESal, %t TVBN 2R F AR (P
0.05),2 ~ 4 d B EFF & &, M 8.68 mg/100 ¢ LT3 T
13.44 mg/100 g,%5 8 Kt TVB-N {5 F] 19.04 mg/100 g,
BRI GB 2733—2015 HLE R 20 mg/100 g, {H it 8
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Figure 5 Change of total volatile basic nitrogen of loach

during storage at 4 ‘C, —2.5 °C and —18 C
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Figure 6 Change of thiobarbituric reactive substances of loach

during storage at 4 °C, —2.5 ‘C and —18 °C
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Figure 7 Change of drip loss of loach during storage

at 4 °C, —2.5°C and —18 C
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Figure 8 Change of SF of loach during storage at

4°C, —2.5°C and —18 C
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