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Abstract: This article attempts-to evaluae the fresh-keeping effects on Argopectens irradias, which was treated with compound
preservative combined with modified atmosphere packaging (M AP), and the changes of total bacteria count (TBC), physicochemical and
sensory indexes during freezing (021)'C were measured. Results showed that total volatile base nitrogen (TVVB-N), TBC, sensory evaluaion, pH
and Ca?*-ATPase activity were related to the processing period (p<0.05).The shelf-life of Argopectens irradias by air package was 4 d, while in
biological fresh-keeping agents was 9 d. The combined preservative combined with modified atmosphere packaging remarkably extended its
shelf period, and explored good fresh-keeping and antibacterial effects. High CO2 MAP had better antimicrobial effect, but drip loss became
more serious. with increasing CO2 concentration. After ten days of fresh-keeping with biological fresh-keeping agents combined with
air-conditioned packing with 80% CO2 and 20% Ny, total bacteria of Argopectens irradias turned out 5.20 Ig(cfu/g) with TVB-N of 0.12 mg/g,
and the activity of Ca®-ATPase was 0.0310 pmol Pi/(mg#h). Thus, the combination of compound preservative and modified atmosphere
packaging could effectively extend the shelf-life of Argopectens irradias duringrefrigerated storage.

Key words: Argopectens irradias; tea polyphenols; carboxy methyl chitosan; propolis; modified atmosphere packaging; preservation

#ES UL (Argopectens irradias) FA & B M5 | W RN UL A —, JLARRIERESE, EIRE
AR, AN, PR SREI B, IRRIHR A EE . (HEE R AEE BT AR

IHEEA: 2014-1-30 A PR AR FH RIS A=A (0 A K A B JR W o, Je s
BETE: SBEASMTIRTFEREERE (201205031) FCIFATILR AT e B AR

TEBEA: FRE (1963-), BEUE, MEKFR T SRS B SR BEE ANATE S 2 BRI S, AP ORER PR 3
I p e aetm, EEATER A SRR R
BIEE: XK, T A BRI, AR ERR R 22 M8 FH A2 7K il B O

154



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.7

figrh . EAEREER Y, REMAAETE, 5T
VR RIFRVEIAREE . SRR R ESR H 4T
W OREERT TR RE S, A 9 OB PR 7] 2 B T VR K™
(R s OR 21, (R 50 SR I RE T T pH<6. 5 IR VA MR
s PR TR, SR IR T AR R BT
SRR ER Gt ) O e L SR E S ST DR |1 P
R H T8 bR O SO SRR T AR o IR
W MAED ) 28 s+ B REERO IR, TR SR ) 7
WA IR SN T A — A B T A R AN E B
JRCARIEA, & 2 Moot A & AR Yy, It
A Ry, BATERG IR E B, e AL
BHL 1k AR AN R 15T MR . % 2 B R BT 4R
AORTIE R B e R E A A, A i yeg 4 i A=
KAEZMEBIETE, XVFZ K i) OREECR BT FH AR
W LB B2 A I BB A — FhOR BT REA R
FR KPR, B A& AR DR 57 2 T DR A
AT EETT

B2 (Modified atmosphere packaging, MAP)
XA LRGSR BORRAN TR, '
IR, AT R B — AL T 1%, CO22 /K
P MAP HE PR EFVE FT B E 2R, B 2R SRIm T
G P 4 B R TR EAT I, A ) s i TRk
APE K. BRI, 25%~100% 1451 704 1 COa3)
AT R RCE ) M — R TR B R
BR, FEEWNINCAEBITR A TR K75 B
Fo B, SREBAE i, ZEWRS REY
MAP 5 {1 T 45 & AT DL 35 AOSE A 7K i 1) B2 B2
[8~13]°

FI A A XS B DR BRI R AT, A
SCRESE T ST IRRE . TR 2 WA I S B AR A R K
G U AR % 1 TRV B DA BT A E AR A B
FHOR RN BN, BRI i DA OR B4
U & e IS

1 MR5REE

11 AR 58
BISARE: SR DL AR, R LR

ER B H360 TN, T AR R
AIRAE; HEUGHHL, Lo EIniieE B TARA
"] YLD-6000-EAUE: F#4H, TLIpE a2 s
PHS-3CIR JZ i, Eilghi# B E A AR A F
SW-CI-2F EHEHRAE &, RN LR THARFIR AT
YX-280DK iif, T ALHEARIR T & A IRITEA A

FERF: —HOR. MR, KR, HREH
an N PO R AR R TR, AL B AR A
PRI BRPHEFINE, g, MR HEE
EMFRTAR AR K28, 2i595%, B KZEnt
BHEA R AR R, E R R 3 0 70T
Ca?*-ATPaseill i &, B R W) TAE 5T

1.2 R¥F*

121 TZ

R N>KE—>TFRBRA>EABERINEE F ik
T B A A RS20 5 min— AT Smino 8% (FRE
2009/ NAE) —ikiE (0°CH C) iR < I3t 3o
122 &E4H4A

A, RIEATHIEA R EARIGEE R, 20% % H &
Fo R ME+0.200 75 2 17 +0.3%i s B 4176 A 413k Ati 78
A 40%CO; +60% N, FEAT LM 2E; C4H7E AR
A 60%CO+40%N, FAT 3%, D 4I7E A4
Fefih EFEN 80%C02 +200% N, HEATA A, K 4N
XTREZE, FJE R KA B R SR T e ke

1.3 =E F %

1.3.1 pH{Eay M 2

Z GBI 5009.45-200382 31T %
1.3.2. A E LM

218 GBIT 4789.2-2008 (& iy A AN A% 565 «
R 7 SO ) AT IE .
1.3.3 #HA M A F(TVB-N)ayml e

28 [H 5 b v GBIT5009.44-2003 3Tl E -
134 REHARMZ

Z | SCIT 3111-2006 (% &5 UL, 1 6 ANZH B s
PEE /N, o DU R SE b (3R 20, XA
A FRZAR TR . IRREEE. SRV 4 JTH 3E
ITLREVESY, BAMELE 209y (RRtet) AN 4 4y (584
JEWO 2 18], 12 /LU RIS AT &R
1.35 iRk Eam e

O AR AR R (W), FTTTFEEE,
7R A2 AN SR TV IR AR T, ALk
BRI R (W), BEEMFRETE (Ws)

vhmi e = Y= We 000

Wl - VV3

1.3.6 Ca?*-ATPase & 1% a9l &

Fo MR B AR 59234 7 DU E

14 HAEHE
K Exceli#t 174, FIFISPSS 17.0i3 4740 S 43

155




M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.7

B, S VEIKP i E NP<0.05 0 2 .

®1 BERIHRETSINE

Table 1 Sensory evaluation of Argopecten irradias
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Fig.1 Changesof sensoryevaluationscore of Argopectensirradias

during storage at 0-C
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Fig.2 Changes of total volatile basic nitrogen value of
Argopectens irradias during storage at 0 °C
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Fig.3 Changes of total bacterial count of Argopectens irradias
during storage at 0 'C
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