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Effects of different packaging methods on the quality changes of

frozen large yellow croaker ( Pseudosciaena crocea)
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Abstract: The sensory characteristics, color difference, water
holding capacity, texture, K value, total volatile basic nitrogen
(TVDB-N value) , thiobarbituric acid (TBA value) were used as e-
valuation indexes. The effects of 3 packaging treatments on the
quality of cultured Pseudosciaena crocea during 120 d of frozen
storage were studied. The results showed that the sensory com-
prehensive score, texture and water holding capacity of cultured
Pseudosciaena crocea decreased gradually with the prolongation
of frozen storage time. The TVB-N and TBA values of cultured
Pseudosciaena crocea increased with time under three packaging
treatments. The results of K value analysis were consistent with
those of TVB-N. Compared with the ice-coated group and the un-
packaged group, the TVB-N, TBA and K values of cultured

Pseudosciaena crocea under vacuum packaging increased slowly.
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According to the changes of various indicators, vacuum packaging
under frozen storage conditions is conducive to maintaining better
freshness and frozen storage quality of cultured Pseudosciaena
crocea , and the results of this study can provide data support and
reference basis for the quality preservation of cultured Pseudosci-
aena crocea.
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Table 1 Sensory evaluation standard of
Pseudosciaena crocea
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Figure 1  Effect of packaging method on sensory quality

of cultured large yellow croaker (Pseudosciae-

na crocea) during frozen storage (n=38)
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Table 2 Effects of packaging methods on chroma of cultured Pseudosciaena crocea during frozen storage (n=56)
i .2 77 50 0d 30 d 60 d 90 d 120 d
B vk 56.9041.70A  64,06+2.35>  67.32+£6.03% 72.3841.48% 72.1042.26
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T KRG FRE A R R [ — 5 bR 4L 18] A9 22 5 18 2 (P<C0.05) . /NG FhE A [ 7R 7] — Hig b 4 4 22 5 88 35 (P<C0.05) .

2.3 WHFEAEEFEAFKANZN

HT ] 2 TR B VR R IR AE L 3 AL R AT Y
FR R E B SIAE 0~90 d BF F B HE B R B,
90~120 d WK ) BEREAR. 5 60 XAIEE 90 KAF.
BRI R K J7 40 50 0 R TR K AR A M E = ke 4
(P<C0.05)  {H 4 vk A< 21 1 2025 40 4 21 22 I) A 45 7K ) TE i
FEMER. GO BRI R T R R K ) B
I RER LSRR A T 25 AL B T AN R AR S fa ik
PR M DR Y DY S O R[] I £ A SR TET Y UK K 22
T () R B U B L A T UK AR5 T TR Rk
A0 B IR L DT 08 1 K T R D
2.4 WMHEBAHEEFEYPRAFENZ L

HY 22 3 T . o R A A O () A 4, 3 i 2 A0 Tl 8
BT g KA MR N G218, TR 4 R e
RAETP. B UK A AL B g L 4L OR TG A R 4 A ) AE AR
120 KA 90 RAIES 60 KRB & F R H = H %
30 RAFETE & 2 22 5 (P<C0.05), X A] f & 2 2 4 % #l
W 1) B i L& 4 52 45 . B 3 T R T e A B 5 — 2 0K

1001
< .
0\2* gplAa Aa —o— PEUKAK
: / a
= F 80
2 2
££Z 70
=
3 60F
=
50 L L L L
0 30 60 90 120
A [
Time/d

KRG F AR Fe 7R 2 ) 22 57 W 35 (P<T0.05) . /NG FREA R R
HH N 22 57 ik 3% (P<C0.05)

B2 aEFXSFHRARTEARPBZKA G0
Figure 2  Effect of packaging method on water holding

capacity of cultured Pseudosciaena crocea

during frozen storage (n=3)
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Table 3 Effect of packaging methods on hardness, elasticity and chewiness of cultured
Pseudosciaena crocea during frozen storage (n=26)
XIS BAA £ 7 = 0d 30 d 60 d 90 d 120 d
BE VKA 352.904+43.33%  352.14413.63% 313.364+12.32%P  303.67+£6.79  283.46423.164P
3 N Ha s 352.90+£43.33% 338.06+£12.284% 331.89410.424  292.29422.154>  259.48+11.208b
ok 352.904+43.33%  324.714£12.01%  270.21419.42" 232.40£11.37%  230.3445.09¢"
BEVRAR 0.76£0.02% 0.73£0.05%® 0.76£0.03% 0.70£0.024 0.7140.024P
ok mm o5 fu % 0.7640.02% 0.6940.047P 0.7240.,014Bb 0.74740.02% 0.7340.03%>
e %% 0.76+0.024¢ 0.68£0.0140 0.70+0.028b¢ 0.66+0.02" 0.644-0.058
B KA 170.21422.83%  149.124+9.0840 146.4146.9148  134,9244.654  134.3142.014b¢
L WG m)] 25 170.21422.83%  126.96+7.811 158.58 45,34 121.93413.0448> 126.11+15.0240
To % 170.21422.83%  139.774£10.2048> 138.29+7.545b 107.40£6.215¢ 108.1149.01™
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Figure 3 Effect of packaging method on K value of cul-

0 30 60 90

tured Pseudosciaena crocea during frozen

storage (n=3)
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Figure 4 Effect of packaging method on TVB-N in
frozen period of cultured Pseudosciaena

crocea (n=3)
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Figure 5 Effect of packaging method on TBA of frozen

cultured Pseudosciaena crocea during frozen

storage (n=3)
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