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Abstract: To explore the gpplication of gramma irradiation and additives in Fresh-keeping of the light salted Pseudosciaena crocea, the
influence of low-dose gamma irradiation(1 kGy) and additives (0.3% sodiumlactate +0.5% citric acid )on quality and shelf life of mildly salted

Pseudosciaena crocea stored a 25°Cwas discussed by analyzing the changes‘in sensory quality, microbiological and chemical properties. The

results showed that both of the two processing methods can remarkably prolonged the shelf life. Compared to the shelf life of control group(9

days), the shelf lifes of experimental groups can be exended'to 16 days and 11 days, respectively. 1 kGy gamma rays had better preservation

effect than additives (0.3%sodiumlactate +0.5% citric acid). T he work can provide technical references for industrial application.
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Table 1 Standard of sensory evaluation for mildly salted Pesudosciaena crocea

EEE (9~10)% (7-8)%

(5~6) <54

MR e, i

B ARAG, HESE \
£ " BHR, L

NREAF, A G

NGRS, AAEGL, L&A
bus gmpky L CA ARE SR

%k 28 B A R BAERT %, A BN2%

B Ak mE, MARE®R  ARA, BKRRAS KA E

v ARSE, UM & HERTE, B2

WMARE), LFRL&H%

RRAR, oFF%k

AR TR, R
FA YRR

Ji He P A R

RILF LR, i

\ CERTE RIS -1y
bk, A RE

SRR, RERE S CRENA TR

aREtRES, *

i SRERTRA L, FHILE

1.3.3  pHllE

FREC10.0 g BRI, BT 100 mL A &) =
FRIHIIN 90 mL JC B 75 1R/K , 1236 30 min AN
PRAE o I Y8 SR ECIRI,. P4 =X pH e 4
1.3.4 TVB-N [l 5

Z: [/ SCIT 3032-2007 7K 7= ity Hpd4 e AR S5
T e F AR S BRI TIE , TVB-N AR IR
A1 102 mg/g.
1.3.5 TBARS fyjlj &l

HERAFREN 10.0 g fa PIF4H, BT 100 mL A T
=MBdT, A 50 mL 7.5%H =& 2 (£70.1%
EDTA), JHUE =R TR 15 30 min FEARHRHE, 1R50H
FRUZE 4G 38 8 A FHXNUZ 40 I8 — k. HU
5 mL JERBN 25 mL L, i\ 5 mL 0.02 mol/L
FRACE L 2R IR, 75 90 C/KIB 4T /K% 40 min,

769

B JERRUKAE, TINS5 mL &85, i 2
Je B B3 W23 IAE 532 nm A1 600 nm Ab Eb e, eIk
FEEAE I LR A TBARS fH.

TBARS £ =(A532-A600)/155>(1/10)>72.6x100

5 TBARS x MY Bi & (TBARS) HAIKIR
N mg MA/Kg .
1.3.6 BT SBUIE

HERIFRINZ) 25.0 g &ehE ) BT ER bk,
N 225 mL 0.85% Jopd A= FE Eh/K i BE #455), DL 10 f5H
PEBE R 0 AR, BB N A & AR 0.1
mL, WA TE FREUIRES SR AR . AR 2D EL 3
AR EERGRRL, B IMRRRIRRAT 2 /I, (304) C
FFR48h Jaih s, 4R lg (CFUIQ)#oR .
1.4 AR AL EEAI 4T

BN ELEL 2 X, BERICFAEIFRA



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.7

Microsoft Excel 2007 4T [RIVA50 87, 284k iz fidk K
i 28 R 20 07 Bk, ] SPSS 130 #HT 7%
Bro

2 ZBR5SMH

2.1 MR B R B AR
®2 ABARaNEIRETHRESS TN
Table 2 Sensory quality changes of mildly salted Pseudosciaena

crocea during storage
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Fig:1 pHchanges of mildly salted Pesudosciaena crocea during

storage
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Fig.2 Total viable count changes of mildly salted Pesudosciaena
crocea during storage
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Fig.3 TVB-N changes of mildly salted Pesudosciaena crocea
during storage
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during storage
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