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Abstract: Fish samples were treated with high voltage electric field and then stored at 3 °C and 10 °C. Bacterial count, pH and sensory

index were measured to evaluate its fresh-keeping effect. It was proved that; the fish treated by high voltage electric field can be preserved longer

than that without treatment. The fresh period of the fish preserved at

voltage 5 kV and time 20 minutes. At 10 °C, the fresh period of the fish c:

minutes.

can be/prolonge

8 days under the following treatment conditions:

be prolonged by 6.days after treatment at voltage 25 KV and time 20
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Table 1 The experiment design of high voltage electric field

treatment for fish samples
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1 25 4
2 25 10
3 25 20
4 50 4
5 50 10
6 50 20
7 75 4
8 75 10
9 75 20
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Table 2 Variation of bacterial number in freshwater fish during

storage at 3°C
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Fig.1 The sensory quality changes of the high voltage electric
field treated freshwater fish after 16days s
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Fig.2 pH index of the high voltage electric field treated
freshwater fish during 16 days storage at 3 °C
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Table 3 Variation of bacterial number in freshwater fish during
storage at 10 'C
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