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Fig. 1 Effect of different treatments on sensory

evaluation of tilapia fillets
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Fig. 2 Effect of different treatments on Ca>* -ATPase

activity of tilapia fillets
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Fig. 3 Effect of different treatments on salt

extractable protein of tilapia fillets
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Fig. 4  Effect of different treatments on TBA

value of tilapia fillets
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Fig. 5 Effect of different treatments on
TVB-N value oftilapia fillets
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Fig. 6 Effect of different treatments on

whiteness of tilapia fillets
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Fig. 7 Effect of different treatments on

hardness tilapia of fillets
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Fig. 9  Effect of different treatments on

chewiness of tilapia fillets
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Effects of tea polyphenols on tilapia fillets during frozen storage

LI Pengpeng, GUAN Zhi—giang, LI Min, HU Ya-i, ZHANG Ke, WU Yang-yang

(College of Food Science and Technology, Guangdong Ocean University, Guangdong Provincial Key

Laboratory of Aquatic Product Processing and Safety, Key Laboratory of Advanced Processing of

Aquatic Products of Guangdong Higher Education Institution, Zhanjiang 524088, China)

ABSTRACT To research the effect of tea polyphenols on the quality changes in frozen? tilapia fillets, Tilapia fillets

were soaked with different concentrations of tea polyphenols and stored at —20 °C. Ca’* -ATPase activity, salt ex—

tractable protein, thiobarbituric acid (TBA) value, total volatile basic nitrogen (TVB-N) value, whiteness, texture

and sensory evaluation were measured. Results indicated that tea polyphenols soaking pretreatment can inhibit the de—

2 . e . . .
crease of Ca” " -ATPase activity, salt extractable protein, texture and sensory evaluation and prevent the increase of

TBA value and TVB-N value. The optimized concentration of tea polyphenols was 4 g/L. Tea polyphenols soaking

pretreatment could prolong the shelf life as well as improve the quality of frozen? tilapia fillets.
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tea polyphenols;frozen storage ;tilapia fillet; quality changes
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