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Fig.1 Changes in sensory evaluation in the scallop
treated with composite biological preservatives

during storage
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Fig. 2 Changes in total volatile base nitrogen (TVB -
N) level in the scallop treated with composite

biological preservatives during storage
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Fig. 3 Changes in total bacterial count (TVC) in scal-
lop treated with composite biological preserva—

tives during storage
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Fig. 4 Changes in pH of the scallop treated with com-
posite biological preservatives during storage
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Fig. 5 Changes in hardness of the scallop treated with
composite biological preservatives during storage
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Fig. 6 Changes in springiness of the scallop treated

with composite biological preservatives during

storage
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Fig.7 Changes in cohesiveness of the scallop treated
with composite biological preservatives during

storage
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Fig. 8 Changes in chewiness of the scallop treated with

composite biological preservatives during storage
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Tab.2 Change in SH in the scallop during frozen storage
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Effects of composite biological preservatives with antifreeze
proteins (AFPs) and chitin on preservation of yesso
scallop Patinopecten yessoensis

TONG Chang — ging'» MA Hui - hui', LI Fu -ling’, ZHANG Lin —xin®, TIAN Si —jin®, LI Wei'
(1. College of Food Science and Engineering, Dalian Ocean University, Dalian 116023, China; 2. Dalian Boyuan Technology Co. Ltd., Dalian

116020, China)

Abstract: The effects of composite biological preservative containing 10% NaCl, 3% ethanol, 2% chitin, 5%
glycerol, 3% sucrose and 10% antifreeze proteins (AFPs) on storage quality of yesso scallop, Patinopecten yes—
soensis, were investigated by sensory evaluation, total volatile base nitrogen (TVB — N), total bacterial count
(TVC) » pH, hardness, springiness, cohesiveness, chewiness, SH — count and soluble proteins during storage in
(=20 £2) C. Results showed that the biological preservative led to inhibit effectively increase in TVB = N level
and decline of sensory evaluation and hardness, but almost did not affect the change in TVC, pH, springiness, co-
hesiveness chewiness, SH — count and soluble protein level. It is concluded that the storage quality is improved
and shelf life is prolonged in the scallop treated with the biological preservative.
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