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Preservation Effect of Amomum tsao-ko Extract on Carp
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Abstract: The preservative effect on the fish of Amomum sao-ko extract was investigated by soaking the fish in 0.3% Amomum tsao-ko

extract and compared with that of 0.3% potassium sorbate solution. Theresults showed that Amomum tsacko extract can significantly inhibit

bacterial growth and reproduction in the fish, and slow down the increase of TVB-N‘andpH values of the fish. In addition, it can lower the

decline rate of the sensory quality of the fish. The Amomumtsao-ko extracthas similar antibacterial and antioxidant effects to p otassium sorbate.
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Fig.1 The changes of aerabicbacterial count of fish by different
preservative processing treatment
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Fig.2 The changes of TVB-N value of fish by different

preservative processing treatment
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Fig.3 The changes of pH of fish by different preservative

processing treatment
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Table 1 Sensory quality of fish by different preservative processing treatment
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