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Abstract: The largemouth bass was used as raw 4‘eri

200, 300, 400 and 500 MPa, packing pressure for 5 an

is'study to investigate the effects of different ultra-high pressure (0.1, 100,

treatments on the total number of colonies, shear force, color, texture,
protein degradation and odor. The results showed that the tota nurhber of colonies decreased significantly after ultra-high pressure treatment.
The shear force increased with the increase of pressure, the hardness increased significantly at a pressure of 300 MPa, and increased by 0.64
times at 500 MPa. In addition, the total color difference of sample increased with the increase of pressure, and the L* value and whiteness

increase significantly at pressure..=>" 300 MPa. Through the observation of fish tissue cells and myofibrillar proteins, the integrity of fish cells

was gradually broke and after tra-high pressure treatment, the cracks increased, the outline of muscle fibers became blurred and the

posed. Through the electronic nose analysis, the preasure of 300 MPa and above changed the odor,

el]Q not differ significantly from the control group after 200 and 300 MPa treatment.. Under the same pressure, there was no

signiﬁcéiiffe

in the bass proéessing and preservation, which could extend the shelf-life for about 5 days.

e in the effect of prolonged treatment time on the quality of bass. Consequently, 200 MPa and 5min were the ideal conditions
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Table 1 Measurement parameters of shear force

MAT R E Mk MGk JE BB k& 7y

2.00 mm/s 1.00 mm/s 1.00 mm/s  20.0 mm 200¢g

143 B AL

ZM GB 4789.2-2010, HY 10 g 1 AIBTREIE I
90 mL KEEACFR ALK, T8RRI AR
RIS () B AT, ) A PR S R SR
FEFAR TGS, BU 1.0 mL FF Syl 175 77 B g
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%2 NEESELIBEG AP EE R (log CFU/g) BISZNE
Table 2 Effects of different ultrahigh pressure treatments on the total colony (log CFU/g) in perch storage

N JE 77 5% & /MPa
A& #2 B 8] /min
0 100 200 300 400 500
5 4.80+0.02%4 4.485+0.03"" 4.00+0.03%* 3.20£0.06% 2.69+0.02°4 2.17+0.02"
10 4.80+0.02%4 4.39+0.01% 3.794+0.02°A 2.72+0.01%8 2.19+0.01® 2.09+0.02"

E: Rl—7%, REDBFEEAFEATEFREE (p<0.05); B—7F, RRXBFHEFEATEFEE (p<0.05).
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Fig.1 Effects of different ultra-high pressure treatment on the
shear stress of perch
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Table 3 Effects of different ultra - high pressure intensity’'on the color of bass during storage at 5 min

5 min 0 MPa 100 MPa 200 MPa 300 MPa 400 MPa 500 MPa
L* 43.67+0.07° 47.26+0.86" 61.87+0.78 72.23+0.83° 74.18+0.15°
a* -1.74+0.13 -1.84+0.01 -3.47+0.09 -3.66+0.18 -3.84+0.11
b* -4.97+0.01 -5.37+0.47 -6.837+0.25 -5.54+0.21 -0.575+0.06

é & 43.93+0.05° 47,76+0.85 61.87+0.78" 73.11+0.85¢ 75.66:+0.08"

4 10 min FIA[EEE ER A X bt I & AR

Table 4 Effects of different ultra - high pressure intensity on the color of bass during storage at 10 min

10 min 0 MPa & 100 MPa 200 MPa 300 MPa 400 MPa 500 MPa
L* 67+0.07" 49.56+0.74° 56.96+0.14° 73.73+0.81¢ 73.59+0.17¢ 77.84+0.14°
a* -1.74%0.13 61+0.02 -1.98+0.02 -1.81%0.16 -3.29+0.05 -3.3240.16
b* 7+0.01 -6.00+0.36 -4.75+0.01 0.32+0.11 0.25+0.20 -3.16+0.21
ég{ 93£0.05° 49.19+0.08° 56.96£0.14° 72.65+0.01¢ 75.06+£0.19° 76.53+0.20°
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Fig.4 Effects of different ultra high pressure treatments for
5min on the odor of bass

vE: 0: sTEEZHE; 1: 100 MPa, 5min; 2: 200 MPa, 5 min;
3: 300 MPa, 5min; 4: 400 MPa, 5 min; 5: 500 MPa, 5 min,

L R BRI ERFE A L (5 S PR RS
BT RGEAEER Iy 2R, A AR B 41 P e 7
SEARIIRE R Kk, AT IR 4,5
3995 miny 10 min ANE 7 264F T &4 G
TR DFA &, &l 4 hE—3 8 (DFL) 5Tk



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.6

KIEF T 94.957%, FH—F s (DF1) A 3K
7y (DF2) TapkZF2Z M 99.459%, B ko Al R I
HI R A [ 2 F8 b 1S B

b u0- 10-3
Al0- [Ti ¥}
4+ * G- 10-1f
17- k2
§ 3L g 9.3 fr-1
3 +9- k 9.1
o 2
I 2 92 | .
|59 0-4
D B3 F 2l
2 i ""__,a'.'-l
74
-4 I 1 r}-: 1 1 1 1 1
-20 -10 0 10 20 30 40
DF1-91.322%

& 5 FEBEELIE 10 min TXitA@E SHRAETL
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