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Abstract: Actual manufacture operations of Pseudosciaena crocea were simulated and the effect of different pre-chilling temperatures
(2 C, 10 C and 18 °C) on shelf life and quality of Pseudosciaena crocea’during ice storage were discussed by analyzing the indexes of
sensory, microbiological and chemical changes. Sensory evaluation indicated that different pre-chilling temperatures (2 ‘C, 10 ‘C and

18 “C)of Pseudosciaena crocea resulted in different shelf-life, being 23 days, 20.days and 17 days, respectively. In the same storage period,

sensory quality of Pseudosciaena crocea at pre-cooling f 2 °C and 10 C was exhibited without difference, and no significant

difference in microbial number and TVB-N value (P > as found,. Pseudosciaena crocea pre-cooled at 18 ‘C showed lower sensory
quality but higher microbial number andTVB-N value than the san‘fples pre-cooled at 2 “C and 10 °C. Significant difference among them (P
<0.05) was found. Sufficiently pre-chilling (below 10 °C) was important for maintaining the quality and extending the shelf-life of
Pseudosciaena crocea.
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Fig.2 Changes in total viable counts of Pseudosciaena crocea

during ice storage
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Fig.3 Changes in Pseudomonas spp. of Pseudosciaena
during ice storage
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Fig.4 Changes in H2S-producing bacteria of Pseudosciaena
crocea during ice storage
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Fig.5 Changes in TVB-N valuesof Pseudosciaena crocea during

ice storage
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Fig.6 Changes in TMA-N values of Pseudosciaena crocea during

ice storage
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Table 1 Microbial counts, the values of TVB-N and TMA-N of
Pseudosciaena crocea with different pre-chilling temperatures
during ice storage at the beginning and end of the shelf life

3 At %, ORI B,
JRE AT

2°C 10C 18°C 2C 10C 18C

Bk % 4/(lgcfulg) 352 337 401 628 605 6.13
BgEl(gcfulg) 220 256 312 608 581 5.79
7 H,S #l(lgcfulg) 100 1.76 232 608 581 584

TVB-N/(x10 2mgl/g)  7.99 8.00 834 2879 2555 25.60
TMA-N/(x10 2mg/g) 0.009 0.016 0.026 3.213 1.848 0.750
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Table 2 Pearson correlation between microbial counts and the
values of TVB-N and TMA-N of Pseudosciaena crocea with
different pre-chilling temperatures during ice storage at the end
of the shelf life
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