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Abstract: Argopecten irradians was stored & 4 C and 0 ‘C to -1.6 ‘C after pre-treatment with biological preservatives. Possible

correlation between biogenic amines and decay index was investigated in terms of sensory quality, total bacteria counts (TBC), total volatile

basic nitrogen (T-VBN), K value, and content of seven biogenic amines. The results showed that with the extension of storage time, TBC,

T-VBN and K values increased, but thesamples stored at low temperature and treated with preservatives showed slower rates of increase. In

addition, low temperatures and biological preservatives prevented the production of seven kinds of biogenic amines. In these samples, the

inhibitory effect on putrescine and cadaverine was significant (p < 0.05), while that on the remaining five kinds of biogenic amines was not

significant (p > 0.05). Variations in putrescine and cadaverine were the most significant in Argopecten irradians stored under chilled conditions.

Moreover, putrescine and cadaverine significantly correlated with other evaluation indicators at the 0.05 significance level. Cadaverine and

putrescine were indicators of the spoilage process, and therefore, can be used as quality indicators for Argopecten irradians.
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K ekt 2 W fet- 2 (mg/kg)

S Id Sad Try Cad Spe His Tyr Put
0 3.23#).56 0.71+0.17 0.4540.06 8.46+0.96 0.4840.04 0.9740.14 0.4840.18
2 3.4540.08 1.7540.13 25140.11 8.1340.43 0.7540.07 0.4540.12 0.7540.12

Az 4 2.7840.17 7.7240.19 5.6240.26 7.4140.61 0.6940.05 0.6410.09 10.8740.24
6 1.7940.24 3.17H#).34 14.2140.38 5.4840.24 0.6540.11 0.6140.07 21.2940.86
8 1.9840.16 2.5740.16 42.83+1.64 7.1240.18 2.5840.09 2.0240.13 33.74H0.67
10 1.8340.06 5.24140.21 81.63+2.58 5.6840.27 1.1440.14 1.91+0.08 47.4342.35
0 3.23H).56 0.7140.17 0.4540.06 8.46+0.96 0.484).04 0.9740.14 0.4840.18
2 1.9240.21 0.7440.14 1.8240.07 7.4940.37 0.4140.08 0.1940.05 0.6240.12

B 4 4 1.8740.16 6.7240.09 3.5140.26 6.5140.41 0.4910.06 0.50140.06 8.614+).36
6 1.43+0.08 4.474).13 9.3540.92 5.8240.16 0.4140.05 0.3540.07 12.784).97
8 0.8440.06 5.8840.22 31.58+253 4.2640.08 0.1940.07 0.2340.08 25.39+153
10 1.3640.09 5.0440.28 50.72+1.48 3.8740.24 0.8940.11 0.6840.10 36.691+2.18
0 3.234).56 0.7140.17 0.4510.06 8.464).96 0.4840.04 0.9740.14 0.4840.18

cu 2 2.03H).24 0.7540.05 0.7540.08 7.3940.42 0.7540.07 0.4540.06 2.3740.26
4 1.4840.95 3.494).24 3.734).26 4.7140.25 0.8640.11 0.6940.08 2.8540.19
6 1.4440.23 0.86140.12 7.784).64 2.8640.13 0.6810.05 0.6410.07 7.4140.35

TR
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EER
8 1.0440.35 1.8940.26 9.98#).76 4.0240.17 2.27+0.42 2.0740.16 12.38+1.31
10 1.12+0.51 3.0540.16 15.44+124 3.28+).87 0.3540.06 0.6140.06 17.81+1.67
12 0.9140.23 2.5540.23 32.98+2.72 5.7140.76 2.5840.37 2.0240.21 26.96+2.34
14 0.56+0.39 2.284).34 53.3743.16 3.3840.66 1.1340.31 4.914).37 38.15+2.08
0 3.2340.56 0.7140.17 0.4540.06 8.46+0.96 0.4840.04 0.9740.14 0.4840.18
2 1.7840.34 2.0140.27 1.5240.25 5.1940.64 0.63#.12 0.4540.11 2.2340.09
4 1.8740.15 0.7140.14 1.2940.19 3.27+).36 0.4940.08 0.4420.09 2.34+1.06

b 6 1.7440.21 0.7440.08 3.0540.24 2.054.27 0.4440.06 0.1940.05 3.8940.48
8 1.0340.14 1.7240.13 6.5840.37 2.7940.38 0.4940.11 0.514.07 8.7840.37
10 1.0140.25 2.4740.28 10.65+061 2.7740.42 0.4240.05 0.35+40.08 13.0240.76
12 0.8740.13 0.8840.11 25.3640.52 4.1740.73 0.1940.04 0.2240.05 17.284094
14 0.4940.26 2.0440.24 34.72+1.94 2.6640.35 0.78+0.07 1.0140.14 23.13+1.03

R 2 1B7ER DUL UL 2 M BRAN Bt SRS FE AR AAR K1

Table 2 Correlation between biogenic amine content and otherindicators of Argopecten irradians during chilledstorage

& Myl
Cad Put Sad Try Spe His Tyr

A 0.952"  0.997"  -0.881" 0.320 -0.790 0.541 0.848"

#H % B 0.968"  0.994™  -0.703 0.609  -0.949" -0.931"  -0.689
A (of:1 0.895"  0.950"  0.256 0.483 -0.481 0.444 0.756
D% 0.829° 0.816°  -0518 0.184  -0.829° -0631 -0.9107

At 0.876" 0971  -0.915 0415  -0.835°  0.545 0.730

TVBN B 0.932™  0.974"  0.974" 0.638  -0.977" -0901"  -0.752
ca 0.909™  0.965™ 0.021 0.463 -0.640 0.456 0.734

D4 0.957"  0.9877 -0.111 0.340 -0.546  -0.913"  -0.779

Al -0.929”  -0.9927  0.890 -0.370 0.800 -0.561 -0.807

BB B -0.9797  -0.995"  0.713 0599 0951  0.958™ 0.721
1A ca -0.947"  -0.987"  -0.104 -0.476 0.528 -0.475 -0.772
D -0.962"  -0.995"  0.074 -0.405 0506  0.914™ 0.748

A 4 0.934"  0.994"  -0.888" 0.359 -0.798 0.557 0.816"

K ik B 09302 0986: -0.916" 0.741  -0.994"  -0.846 -0.611
(of:! 0.953 0.987 0.056 0.460 -0.585  0.459 0.788

D% 0.943™  0.984™  -0.089 0.393 0575  -0.904™  -0.783

E:o* AR REP<0.05); . EFMIE(P<0.01).

A3 T person AR A S R BT HT. ik 2
A CLEH, person FHZEAHSC REAT DATE 28 Mo H SR
JE WS T P A T-VBN . JRE Ml KAE A
VI AR R R . . K. . AL
A G5 HAh 5T FE AR VA I A ST, X A
A IEAS B R TE B DU P s dabn . WS DL
TEA R TN, HwE a8, T-VBNE. &KE
OYE KRR ST R RG22 TR A S A ek,
Ik Y VS i D28 AR SRR I AT VKGR 25 1 T B TR A 2
5 7 & R 1814 0.05 7K-F | 53 A1 20 (P<0.05) 4,

HoAh 250 NP, JEiE SwvES . TVBNE., &E
SME. KAETE 0.01 /KF L BE M (P<0.01), PiHIX
PR AT A AR RS e LT p e R AR, BOATR
JHERN 7 AR e s Bl DUh S AR AR &, 3l A
(0.4840.18) mg/kg~ (0.4520.06) mg/kg, & [FEN S5 7%
AL T-VBN A REME . KEREMR, KR
wAEL TVBNAE. EEME. KAE JE I X
BERARZ A AN AT 40 IR R ORI AL 35 g A1
g &5 Boh P %, HZER B3 (P<0.05) ,
AT D LR 7140k T T s DL PR e 7 i A Yk 2
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