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Quality During Refrigerated Storage

LV Fei, HU Zhuo-jin, HU Rui-ji, DING Yu-ting
(Department of Food Science and Technology, Zhejiang University of &ology, Hangzhou 310014, China)
Abstract: Changes in quality of Chilean jack mackerel (Trachurusmurphyi) with di nt initial central temperatures stored at 4 ‘C
temperature for 6 days were studied. Three different initial central temperatures’including 0-..°C (A group), 3 ‘C (B group) and 6 ‘C (C group),
and pH values, total volatile basic nitrogen (TVB-N), trimethylamine (TMA-N), 2-thiobarbituric acid reactive substances (TBARS)and sensory

assessment for whole jack mackerel were determined.The results indicated that pH, TVB-N, TMA-N and TBARS values increased as

refrigerated storage progressed and it showed that in the alues of fishes in C group were 6.13, 0.29 mg/g, 0.13 mg/g, 7.12 mg/kg,

respectively, and they were significantly higher than tho group (p<0.05). In addition, there was a negative correlation between
sensory scores and storage time. The lower initial central te eraturé of fish resulted in the more decrease of speed of sensory scores. The lower
initial central temperature may contribute to.the better quality of Chilean jack mackerel during refrigerated storage.
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Fig.1 Cooling curve of Chilean jack mackerel during storage at
-18°C
HIF 1 Al BANTARALE-18 CHGH It
150, 3. 6 CHTA I 95 min. 1501
220 min,

22 ARITEF pHEE T

621
- A
——B
6.1 —aC
T 60F
591
58 1 1 1 1 1 1 1
0 1 2 3 4 5 6 7

storage time / days
B2 X afaiatiLiBE SR 0. 3. 6 CHi%&LH
40eh pH 254k,
Fig.2 Changes in pH of Chilean jack mackerel during storage
at4C
E: AFRTMEFSIREH 0°C; B AT SIREH
3°C; CR T SIREH 6T,
HIE 2 iTLUE H, AR pH A ]
ME Y 5.86, XWRERE BT HAKIER B R 2

46

<

6~8 h [45H3L, PRPIREREARAE = A I FLERTELH 2L
B 2. 1% 5 Quitral ZECIERFFTRKIE FAE YHREL
WK AT SR A0 T TR e ) 5 TR — 3. TR
WilE], —HIACERRITT AR pH (RS BEE TR R
KRN, X5 Mazorra-Manzano 200t £ [y
G5 R —3, EIRAIE 1d, A K pH fEAEEE B A1
C Mgl HRERARE (p>0.05) . M 2 d
i, C AHK pH ENKHEHBYIELL B 1 C AR
(p<0.05) ; 7ENEZE 6 d, C 411546 pH {E4 6.13,
BEET A4 (6.07) 1B (6.08) (p<0.05) ,
XA BB -5 ARG O P PRI e B % £11 A P (1

BRI RN, S A ) A R R D
TRAE PR 2 i K.
2.3 ABITAE B R A 1
z
0 1 2 3 4 Ii é ’Jf

storage time / days
& 3 Rzt adyiadiRE SRR 0. 3. 6 CHskELH
LAhiZ R MRERNLETL
Fig.3 Changes in TVB-N of Chilean jack mackerel during
storageat4 C
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