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Abstract; Pickling and drying is helpful for the taste of fish fillets
which is highly related to the content of salt. With 0%, 5%, 7% and
9% salt content respectively, the freshness. biogenic amine and taste
of grass carp fillets were studied during pickling and drying under
controlled freezing point (—0.5 C 0.4 ‘C) and storage at 4 ‘C. The
results showed total volatile basic nitrogen (TVB-N) of the fillets de-
cayed after 50, 60, and 70 d. After storage for 70 days, biogenic a-
mine of fillets reached 243.32, 210.10, 180.15 and 174.54 mg/kg and
their equivalent umami concentration (EUC) reached 0.99, 1.90,
2.30 and 2.12 g MSG/g respectively. Therefore, carp fillets with 7%

salt content had lower BA and better freshness, flavor and storage

time.
Keywords: drying; biogenic amine; freshness; flavor; controlled
freezing-point temperature
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Figure 1 Controlled freezing point temperature vacuum drying device structure diagram
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Figure 2 Freezing curve of Grass Carp
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Figure 3 Influence of salt content on TVB-N of pickled ATP K H KRB Y2 A £ 22 WY i, ATP 78 N 5 5§
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Table 1 Effects of different salt addition on free amino acid of pickled and dried Grass Carp fillets (wet basis) mg/100 g
HIHER 219 0d 1d 2d 10 d 20 d 30 d 40 d 50 d 60 d 70 d
CT 0.6 1.1 0.7 1.1 1.0 0.9 0.8 0.7 0.7 0.7
Ao 5% 0.6 0.7 1.1 1.1 1.9 1.8 1.7 1.6 1.6 1.5
% 0.6 0.9 0.7 1.6 2.7 2.6 1.7 1.2 2.0 1.7
9% 0.6 0.9 0.9 1.6 2.7 2.3 2.2 1.5 1.7 1.6
CT 2.8 2.2 3.8 4.6 6.2 5.5 6.2 7.1 7.5 7.9
. 5% 2.8 3.5 4.7 8.4 10.3 10.7 11.5 13.9 13.5 14.2
Gl % 2.8 3.9 3.5 8.3 10.0 8.8 12.8 12.9 15.6 15.9
9% 2.8 3.4 3.9 7.8 8.5 10.0 12.3 13.3 13.7 13.2
CT 47.6 62.6 64.9 50.1 55.9 61.1 59.9 60.6 54.6 52.4
. 5% 17.6 60.0 61.2 62.5 64.2 65.5 69.2 70.5 67.0 72.1
o % 17.6 61.5 66.9 69.5 70.3 75.7 75.8 72.8 70.3 65.2
9% 17.6 58.9 68.6 69.2 73.6 76.6 78.8 77.3 83.6 84.5
CT 5.4 10.2 7.6 5.1 4.3 9.4 6.3 10.1 9.5 9.4
5% 5.4 6.1 9.1 10.2 8.5 4.1 10.2 9.4 9.8 8.7
e % 5.4 9.4 6.0 4.7 8.7 6.8 9.1 7.8 10.9 12.8
9% 5.4 6.1 7.3 5.2 9.5 8.8 7.7 6.8 8.6 9.5
CT 6.7 7.8 8.1 6.3 6.0 12.5 7.8 12.7 11.3 11.0
5% 6.7 7.4 5.2 12.0 9.4 10.2 13.1 12.5 13.1 12.4
bew 7% 6.7 9.0 7.3 6.2 9.5 8.9 10.1 10.4 13.7 17.3
9% 6.7 8.8 8.2 6.6 10.8 10.9 11.2 8.9 11.6 17.2
CT 8.0 11.5 13.8 13.2 19.5 19.6 24.7 28.6 34.2 39.3
_ 5% 8.0 9.2 11.0 13.0 13.3 16.6 17.9 19.8 20.0 22.4
s % 8.0 9.6 11.4 10.8 13.2 15.2 16.8 21.6 19.0 23.4
9% 8.0 8.6 9.3 10.8 11.4 12.2 12.2 14.1 14.6 17.9
~CT 2634 2665  285.8 2922 298.0  305.5  305.6  313.9  30L.0 3104
- 5% 263.4 271.7 278.5 298.3 313.2 333.4 344.2 344.4 358.2 377.9
7% 263.4 287.5 293.1 307.8 317.8 326.2 344.0 352.2 361.0 389.4
9% 263.4 295.5 299.8 306.2 316.7 337.4 341.3 377.7 402.5 410.1
CT 1.2% 5.5%  10.9%  13.1%  16.0%  16.0%  19.2% 142X  17.84%
B 5% 3.1% 9.7%  13.2%  18.9%  26.6%  30.7%  33.8%0  36.0%  43.5%
iR 7% 9.1%  11.3%  16.9%  20.6%  23.8%  30.6%  33.7%  37.0%  47.8%
9% 12.2%  13.8%  16.3%  20.2%  28.1%  29.6%  43.4%  52.8%  55.7%

T Asp.Glu.Gly.lle,Leu, His [#{& 4 %% 100,5,130,90,190,20 mg/100 g,
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Table 2 Effects of different salt addition on EUC of pickled and dried Grass Carp fillets g MSG/g
20 51 0d 1d 2d 10d 20 d 30 d 40 d 50 d 60 d 70 d
CT 0.19 0.46 0.70 0.82 0.99 0.81 0.82 0.85 0.84 0.92
5% 0.19 0.77 0.93 1.60 1.90 1.71 1.66 1.65 1.63 1.59
™ 0.19 0.89 0.71 1.59 1.86 1.50 2.00 1.90 2.30 2.25
9% 0.19 0.78 0.84 1.57 1.65 1.78 2.06 2.06 2.12 2.04
116-124.
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