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Abstract: This study examined the quality change as
.

according to the results of sensory, microorganism and p!
rising slowly with the prolongation of storage time, and rea

when stored at -18°C, -14°C, -10°C. It.did not reach the na

as the sensitive index of frozen tilapia fillets stored at -18 ‘C, -14 C, -10 C,
ical index. The results showed that the total plate count of numerical values
1-1og(CFU/g), 4.76 log(CFU/g), 5.47 log(CFU/g), respectively at 120 days
onal limit of the total number of frozen tilapia fillets. Total volatile basic nitrogen

(TVB-N) values rose linearly and reduced to 13 mg/100 g at 120.d, 80 d, 60 d, respectively. Thiobarbituric acid (TBA) value increased gradually

but there were no significant differences amongst groups. The sensory quality of frozen tilapia fillets gradually decayed with storage time, but

maintained a good sensory quali

According to Pearson’s correla

proved é this

at the end of storage, and the lower the temperature of freezing storage had, the slower the quality decayed.

efficient, TVB-N was the sensitive index and its change was accordance with zero order reaction when

del can accurately predict the shelf life of frozen tilapia fillets at -14 “C and -10 C.
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Table 1 The sensory evaluation standard of frozen and thaw tilapia fillets
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Table'2 The curve fitting based on changes in total plate count of frozen tilapia fillets during frozen storage

BEC EpEE Sl HAE R?
£, ZREKM y=(4.18271E-5) x’+(2.75108E-4)x+3.66168 0.99600
ZORKM y=(9.98135E-8) x*+(2.39996E-5) x*+0.00108x+3.65552 0.99597
” SR y=(7.4049E-5) x*+(3.30187E-4)x+3.67157 0.99520
SR y=(1.21018E-7) x*+(5.24342E-5) x*+0.0013x+3.6641 0.99483
10 ZREKM y=(1.07523E-4) x>+0.00225x+3.65322 0.98016
=R bk y=(-5.53939E-7) x*+(2.06461E-4) x>-0.0022x+3.6874 0.97943
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BE/C EDEE Sl A2 R?
RYR L y=0.03458x+9.40687 0.96556
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temperature with time
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