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Abstract: In this study, the quality of Longsnout catfish pieces was quantitatively evaluated based on multiple indicators. The whiteness,

tenderness, thawing loss, trimethylamine content, K value (freshness) and TBA (thiobarbituric acid) content were measured for catfish meat
samples; the values determined above were normalized by standard deviation. The standardized values were obtained: the whiteness was
normalized and the value was recorded as Zx1, the tenderness was normalized and the value was recorded as Zx2, the thawing loss was
normalized and the value was recorded as Zx3, the trimethylamine content was normalized and the value was recorded as Zx4, and the K value
was standardized and the value was recorded as Zx5, and the normalized thiobarbituric acid content was recorded as Zx6. The mathematical
model was established by principal component analysis, and the standardized value was substituted into the evaluationmodel
y=-0.095xZx1+0.168xZx2+0.34xZx3+0.342x Zx4+0.313x Zx5+0.328xZx6, where y is the quality evaluation result of e-commerce catfish meat.
The quality of catfish meat was related to thawing temperature and storage time, the lower the thawing temperature, the better the quality of
catfish meat, the shorter the storage time, the better the quality of the catfish meat, the obtainedy value determined the quality of the e-commerce
catfish meat: y>1, the quality of the fish is extremely poor, -1<y<l1, the quality of the fish is fair, y<-1, the quality of the fish is good. The
evaluation modelcan quickly and accurately assess the quality of e-commerce catfish meat.
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Table 2 Principal component analysis of quality characteristics of cod fillet
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204 -0.057 -0.819 0.564 -0.031 -0.741 0.648

W -0.239 0.731 0.636 -0.128 0.661 0.731

RRAIRK 0.946 0.005 0.103 0.507 0.005 0.118
Z¥k 0.943 0.127 -0.038 0.505 0.115 -0.044

K& 0.929 -0.006 -0.015 0.498 0.005 0.017

TBA 0.882 0.009 0.154 0.472 0.008 0.177
HIEME (X)) 3.486 1.223 0.758 3.486 1.223 0.758
TARE/% 58.092 20.376 12.640 58.092 20.376 12.640
Rt EWHRE% 58.092 78.468 91.108 58.092 78.468 91.108
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Table 3 Raw test data and standardized processing results
Uik B RAIET R /e aE WA fRRARK = Y% K1
1 AEERNMRAEZO C 200 52.36 32.12 0.12 0.01 0.04
2 AHEBNMAEZ O C 200 56.73 41.45 0.16 0.07 0.04
3 AEENMAEE 4 C 200 59.76 30.97 0.16 0.10 0.06
4 AEENMAEE 4 C 200 58.41 37.56 0.15 0.13 0.06
5 Ak ENMRAZES C 200 56.33 4741 0.16 0.16 0.08
6 AEaNRAEZES C 200 62.40 32.76 0.17 0.16 0.06
7 AHEBNMAEE S C 200 58.46 32.56 0.16 0.46 0.05
8 LK BNMAEAZO0C, 4 Cik2d 200 58.96 3432 0.18 0.37 0.11
9  AKLAMAZ0 C, 4 Cik2d 200 56.31 36.49 0.17 0.43 0.11
10 A#H&aW@EAEZ0 C, 4 ClR&2d 200 59.61 26.30 0.18 0.43 0.12
11 AA&AMEZE4L C, 4 Cik2d 200 62.81 37.54 0.17 0.40 0.09
12  AFramEAZz4 C, 4 ClR2d 200 59.50 23.08 0.17 0.46 0.10
13 AFam@Aiz4 C, 4 ClR2d 200 60.51 21.58 0.17 0.61 0.08
14 AFKam@EAEZs C, 4 ClR&2d 200 56.73 31.04 0.19 0.64 0.10
15 AHam@EAZSs C, 4 ClR&2d 200 61.32 28.53 0.20 0.49 0.09
16 AAX&AMAZES C, 4 Chk2d 200 56.54 31.22 0.20 0.46 0.07
17 AHZERBAEZO0 C, 4 ClR4d 200 57.51 3225 0.20 0.79 0.14
18 AHam@EAZ0 C, 4 ClR4d 200 59.07 53.77 0.20 0.70 0.09
19 AHEam@EAz4 C, 4 ClR4d 200 61.36 23.46 0.19 1.13 0.18
20 AKEAMAZE4LC, 4 TR 4d 200 62.67 32.23 0.17 1.16 0.17
21 AKEAMAZ 4 C, 4 CR4d 200 57.26 31.97 0.19 1.22 0.16
22 AKEAMAZS C, 4 Ci4d 200 55.93 31.39 0.22 1.49 0.16
TR
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BER
23 AKERMRAZS C, 4 TR 4d 200 60.58 36.35 0.23 1.55 0.18
24 AKENMBAEZS C, 4 TR 4d 200 61.16 23.59 0.22 1.58 0.25
25 AKERMRAEZ0C, 4 TR 6d 200 49.02 36.82 0.21 3.85 0.25
26 AHEEAMAEAZO0C, 4 TERG6d 200 56.26 29.37 0.21 3.94 0.27
27 AKENMBAEZ4C, 4 CER6d 200 62.45 34.06 0.22 436 0.18
28 LA ERMAZAC, 4 TERG6d 200 55.10 37.27 0.25 445 0.32
29 AKENMBAEZ4C, 4 ClR6d 200 62.99 30.30 0.23 4.18 0.40
30 AALAMAEZS C, 4 TEAG6d 200 55.07 30.63 0.26 472 0.34
31 AALAMAEZS C, 4 TEAG6d 200 59.65 29.89 0.27 4.69 0.37
32 AALAMEZS C, 4 T 6d 200 57.09 26.04 0.27 4.90 0.24
Y% TBA 14 AR Zx] AREIL Zx2 AR Zx3 AREAL Zxd AREAL ZxS AR Zx6
1 0.12 -1.92 -0.08 221 091 -1.11 -1.79
2 0.13 -0.54 1.32 -0.87 -0.87 -1.11 -1.59
3 0.16 0.42 -0.25 -1.01 -0.85 -0.97 -0.80
4 0.19 -0.01 0.74 -1.32 -0.84 -0.97 021
5 0.16 -0.67 221 -1.00 -0.82 -0.74 -1.00
6 0.16 1.25 0.02 -0.64 -0.82 -0.89 -1.00
7 0.17 0.01 -0.01 -0.90 -0.64 -1.07 -0.61
8 0.16 0.17 0.25 031 -0.70 -0.46 -1.00
9 0.15 -0.67 0.58 0.62 -0.66 047 -1.20
10 0.16 0.37 -0.95 047 -0.66 -0.39 -1.00
11 0.16 1.38 0.73 -0.85 -0.68 -0.67 -1.00
12 0.16 0.34 -1.43 -0.60 -0.64 -0.53 -1.00
13 0.16 0.65 -1.66 -0.76 -0.56 -0.73 -1.00
14 0.20 -0.54 024 -0.15 -0.54 -0.55 -0.02
15 0.19 0.91 -0.61 0.20 -0.63 -0.66 021
16 0.21 -0.60 021 0.15 -0.64 -0.88 0.37
17 0.20 -0.29 -0.06 0.06 -0.45 0.12 -0.02
18 0.22 0.20 3.17 0.10 -0.50 -0.60 0.57
19 0.23 0.92 -1.37 -0.20 -0.26 0.29 0.77
20 0.20 1.34 -0.06 -0.59 -0.24 0.16 0.18
21 0.21 -0.37 -0.10 -0.17 -0.20 0.04 0.37
22 0.23 -0.79 -0.19 0.60 -0.04 0.02 0.77
23 0.26 0.68 0.56 0.85 -0.01 0.27 1.55
24 0.22 0.86 -1.35 0.66 0.01 0.97 0.57
25 0.22 2.97 0.63 0.44 1.33 0.96 0.57
26 0.26 -0.69 -0.49 0.48 1.38 1.15 1.55
27 0.23 127 0.21 0.72 1.63 0.23 0.96
28 0.20 -1.05 0.69 1.49 1.68 1.60 0.18
29 0.21 1.44 -0.35 0.99 1.52 2.44 0.37
30 0.25 -1.06 -0.30 1.66 1.84 1.80 1.36
31 0.26 0.38 -0.41 2.09 1.82 2.14 1.55
32 0.27 042 -0.99 2.16 1.95 0.82 1.75
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Table 4 Characteristic vectors and weight coefficients of

different quality indicators

84T ARA 3 A 1 R 2 %
8z -0.031 -0.741 0.648 -0.095
WE -0.128 0.661 0.731 0.168
fRAFE  0.507 0.005 0.118 0.340
=¥ 0.505 0.115 -0.044 0.342
K14 0.498 0.005 -0.017 0.374
TBA 0.472 0.008 0.177 0.328

24 E B TRES S EBRIE

K 20 A2t BN R ETEN IO BT 45

REWELEE VPR B ER T, R EIPAN 25 R4
AL, MR EHE AT UG, Z5a NS
NRARER, JRE PP AR B AR, il SPSS
MN[0 R B PP R EATI0AIE, A2k
PERENADT RGN E 1 s, A TR N y=-0.821x+0.001,
WAMKRI R*=0.975, KT 0.8, ULHALEA T
BYREMSAERA A PEAN il 87 ) it o
%5 NEMFRENE FEZEERETENFMEEITEN
Table 5 Comprehensive quality evaluation and sensory
evaluation of cod fillets at different thawing temperatures
By AR BRERS BEIRAREN

1 -1.83 15 1.71
2 -1.19 13 1.11
3 -1.29 14 1.41
4 -0.99 12 0.81
5 -0.75 11 0.51
6 -1.22 13 1.11
7 -1.06 12 0.81
8 -0.79 11 0.51
9 -0.82 11 0.51
10 -1.03 12 0.81
11 -1.07 12 0.81
12 -1.19 13 1.11
13 -1.34 14 1.41
14 -0.40 10 0.21
15 -0.61 11 0.51
16 -0.30 10 0.21
17 -0.16 9 -0.09
18 0.37 8 -0.39
19 -0.13 9 -0.09
20 -0.31 10 0.21
21 0.03 8 -0.39
22 0.49 8 -0.39
23 0.91 7 -0.70
24 0.41 8 -0.39
25 1.48 5 -1.30
26 1.49 5 -1.30
27 1.11 6 -1.00
28 1.86 5 -1.30
29 1.55 5 -1.30
30 2.26 4 -1.60
31 241 3 -1.90
32 2.11 4 -1.60
N

=

R~ FE R SRS P o E s, B
AU, R 5, AXMERIL LA RBPEIS )
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Fig.1 Sensory evaluation score of catfish meat-verification of
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