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Effect of hyaluronic acid coating on fresh quality of crucian carp

( Carassius auratus) during the partial-freezing storage
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Abstract: The surface of Crucian carp (Carassius auratus) meat was
coated with different concentrations of hyaluronic acid (HA) and
stored at partial-freezing condition(—3 “C) to study the effect of hy-
aluronic acid on its freshness preservation. The total volatile base-ni-
trogen ( TVB-N), pH value, conductivity, thiobarbituric acid
(TBA), water holding capacity, color and texture were measured as
quality indexes to analyze the change of fish meat. The results
showed that the meat quality of Crucian carp decreased slowly by
combination of HA coating during the partial-freezing storage. The
fish meat with 0.9% HA coating maintained its fresh quality on
TVB-N (9. 64 mg/100 g), TBA (0.15 mg/kg), conductivity
(847 yS/cm), color and texture during 24 d partial-freezing storage,
compared with indexes of untreated fish (P<Z0.05).
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Figure 1 Changes of TVB-N contents in HA-coated meat of

crucian carp during superchilling storage
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Figure 2 Changes of pH in HA-coated meat of crucian carp

during superchilling storage
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Figure 3 Changes of conductivity in HA-coated meat of cru-

cian carp during superchilling storage
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Figure 4  Changes of malondialdehyde contents in HA-

coated meat of crucian carp during superchilling

storage

BRI AL TR A 4 CCHREE P AR Ma R — 80
TR AR B A, FoP L K 0.6%6.,0.9% HA By
1 TS RS AR N T 0.3 % HA A BEAI R 2 HA %R AL
FAY (P<C0.05) , 5™ LW, W B Stk i HA B] 5 40 i 4
AT AE B EE AR L R R e A s M i HA T A 4 A
FEL TR 3 B SEL 1 00 38 PR 7 5 20 i ) 4 s, DA 00 ) 4437 A
B E RS0 7 A TR VR BE Y HA f T 286 94 B AIC, 0 ] 44T
A B A PSS

2.2 MAEDRIEFYEERNTL

2.2.1 FRKITMAEfL PR A E SRR INORAS R I RE K
SRR TR LA 5. 7RI R v 40 A P Ah vk 5 Y B
S 21 ML N A 2R A B B P AR TS e R SO £ Y
FeAK AR . 5 — 20 °C VRS 1R AH L BUVR S50 T ik N
SR 43 VR &S B A= 0 0 45 i i 1 4 32 380 0 41 ] B S
DK it X A DA I AL R A 5 A 0N o TR I R R R R A AT
BREF AR R K 1Y, W 24 d B, R 2 HA TR I AL 3L Y
B 46 R K IR B R CR BT 19.1%0) . 1R $£ 0.9% HA 1
Frk IR ENULTRE T 9.1%) . R 4 HA BB AL ¥ 5 %
LA 388 ) B0 £ PR 4 7K T 22 ) 25 7 B 25 (P<C0.05)

2.2.2 @MW BB 6.7 AT, AR I S AR v ) £R A
L fi— B THRFRERE o HBHEHELEFAFT
R o A TC A 0 LR 2R 1 A AR K L AR M AN I g, S SO
18 d W a ™ fH b Fh e B B /N s a ™ 76 T2 980K 300 T e s B 4
K TR A A LT 2R 7R T e S = R LA 2R

1007+§::|J_—] —8-0.3% —-0.6% 4—0.9%

90

4
80

ik h
Water-holding capacity/%

60 1 ! ! ]
0 6 12 18 24

e 6 )
Storage time/d
B 5 HA GBS & K JRAR B PR 8 T

Figure 5

Changes of water-holding capacity in HA-coa-
ted meat of crucian carp during superchilling

storage
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carp during superchilling storage
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Figure 9 Changes of shear force in HA-coated meat of cru-

cian carp during superchilling storage
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