R EmiB Modern Food Science and Technology 2023, Vol.39, No.9

EMESENTREEI&AEMNTEEPRImREL

XEEIR', ZEHA, BB, FTHE ", x4, AR ", REHF’
(LAPRRLIEZREIRBFR, | AAO5 O ERSHAFEERELERE, KRN 510225)
(2. FATRAbFA S GG Em T e 4lia T L R0F, T A7 M 510225)

(3. B4 KieARZBATRNE], T HKL 525000)

WE: 2N IAT A AR B A VE A Lo KRR AP SRR T LB L &, BN E HR5EEFKSEE.
EE. RME pHAE. &ER AR, RSB EBL & £ T2 T L BN Z a3 FER . AR REN: Flofh
NARM AT A BB ) S R A A M 69 A% S K 7% A= pH B 5 2 BB LA R B 2t £ F-( P>0.05 ), 3P BR2AARL T 2K A 512 35.21%
(mim) #23535% (mim), K4 EEH3tRAA BEMREF (P<0.05), JLIR LA HHMRIN4hE R Hrh T4 a9k, 245
BT e R ERA (L) KT BL (P<0.05). #FE (b*) HTAEBLA (P<0.05), ANILAR N THIFTHILE M EFLT
M, b, EmTidfed, B EAHTURET L0 R, L0RMARY, oM TRELES FNFRNEARELER
EHK, FALTRETHE, BALSRF LANEL. FLEREF, £ ST ELABRAI N, TIARFR ) o Titf2F 14
FAEMIMNE, I, HEMMABEAGLAILL, LRI AL IATE 0941 a4 B G BALAR B5F.

KR FRERL &, SNRMKEY; oM, HMIAE,; BEH

XE/RS: 1673-9078(2023)09-52-61 DOIL: 10.13982/j.mfst.1673-9078.2023.9.1161

Analysis of Quality Changes of Dry-cured American Red Fish Induced by

Inoculating Complex Bacteria during Processing

LIU Jiayue', MAI Ruijie*, YANG Juan'?, L1 Xiangluan®? ZHAO Wenhong"?, BAI Weidong™*", OU Baigjiao®
(1.Light Industry Food College, Zhongkai College of Agricultural Engineering, Guangdong Province Lingnan Specialty
Food Science and Technology Key Laboratory, Guangzhou 510225, China) (2.Key Laboratory of Green Processing and

Intelligent Manufacturing of Lingnan Specialty Foods, Ministry of Rural Agriculture, Guangzhou 510225, China)

(3.Maoming Dayu Aquatic Products Co. Ltd., Maoming 525000, China)

Abstract: In this study, Lactobacillus plantarum and yeast were used as a composite starter to replace partially sodium salt to prepare
low-salt dry-cured red fish. The inhibition of the composite bacteria on the oxidation of red fish during dry-curing was studied through
measuring its water activity, water content, color difference, texture, pH, and protein oxidation. The results showed that the water activity and pH
of the samples with simultaneously added Lactobacillus plantarum and yeast exogenous microorganisms were insignificantly different from
those of the control group (P>0.05), though their water contents differed significantly (P<0.05; 35.21% m/m and 35.35% m/m, respectively, for
the control group and the composite bacteria group). These results indicated that replacing partially sodium salt with composite bacteria did not
affect the preservation of dry-cured red fish. The composite bacteria made the dry-cured red fish having a lower brightness (L*) (P<0.05) and a
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higher yellowness (b*) compared with the control group (P<0.05). These results showed that the composite bacteria helped maintain the stability
of the color of dry-cured red fish. In addition, adding composite bacteria improved the texture characteristics of dry-cured red fish. The results
showed that the protein oxidation in dry-cured red fish caused the increase of carbonyl content and decrease in the content of sulthydryl group.
Thus, replacing partially the sodium salt with the composimte bacteria could significantly reduce protein oxidation during processing.

Furthermore, compared with the red fish added with yeast alone, the inhibitory effect of protein oxidation in the red fish induced by inoculating

Lactobacillus plantarum alone was better.
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Table 1 Water activity, moisture content and pH
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Table 2 Influence on chromatic aberration during processing
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Table 3 Effects on texture during processing

B B E/N M FoM/ratio #ME/mm JEAEPE/N B % /mj

&1 591+0.12"  049+0.01'  0.76+0.03%  2.91+0.02'  2.21+0.07°

sl 8.58+0.33™  0.45+0.03  1.56+0.02°  3.81+0.08°  3.99+0.14"

gl 11114038 0.54+0.01°  1.49+0.05° 5.98+0.037  9.04+0.23*

) BEAEFE 107320.13%  0.54+0.03  1.37+0.03%  582+0.02  7.83+0.03'
o HHFATH A 8.48+0.06'  0.52+0.03  1.32+0.04  4.45+0.05°  5.71+0.02"
RE 10.740.57°  0.62+0.05°  1.22+0.11%5  6.58+0.237  8.09+0.121

*+ BB 4R 11.65£0.26°  0.6£0.02¢ ~ 1.3540.06°  6.87+0.32'  9.23+0.24

A 1 B 20 22.58i0.31‘f 0.58+0.02¢ 1.5810.0# 13.3+0.198 21.2io,53‘1
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