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Tab.1 Changes in FAA content of squid during frozen storage :mg/100 g

FAA

oM

3M
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/
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IG -RO
SG -RO
SG - DSE
CK
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IG-RO
SG -RO
SG - DSE

8.22 +0.02
37.73 £0.32
27.03 £3.46
24.27 +0.54
19.00 £1. 51
13.33+2.52

19.86 £0.33 7.56 +0.01

24.84 £0.05 28.60 +0.13 45.70 £0.01 16.47 +0.02 14.95+0.01 8. 11 +0.01
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135.82 £1.59 185.10 £2.46 3185.42 +8.47
59.44 £3.45 110.79 +£4.06 1062. 28 +33. 16
50.54 £3.50 112.41 +£7.06 1176.92 +28. 45
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Effects of glazing with preservative treatment on the quality of

squid during frozen storage
TAN Mingtang' WANG Jinfeng' > YU Wenhui' ZHOU Pengcheng' XIE Jing' **
(1 College of Food Science and Technology Shanghai Ocean University
Shanghai Professional Technology Service Platform on Cold Chain Equipment Performance and
Energy Saving Evaluation Shanghai 201306 China;
2 Shanghai Engineering Research Center of Aquatic Product Processing & Preservation Shanghai 201306 China;
3 National Experimental Teaching Demonstration Center for Food Science and Engineering

( Shanghai Ocean University) Shanghai 201306 China)

Abstract: In order to investigate the effects of glazing on the quality of squid the unglazed samples as the control
group ( CK) were compared with the ice-glazing group ( IG) and groups with sodium polyacrylate rosmarinic
acid D-sodium erythorbate and their hybrid to analyze the changes in water-holding capacity colour pH texture
MDA sulfydryl content moisture content and FAA of squid during frozen storage at — 18 °C for 6 months. Results
showed that squid exhibited significant quality decline during frozen storage. Glazing treatment significantly
reduced quality loss lipid oxidation and protein degradation. Glazing with sodium polyacrylate was not easy to be
broken and could effectively maintain the quality of the squid. Glazing with D-sodium erythorbate exhibited
better preservative effects than that with rosmarinic acid. Glazing with D-sodium erythorbate /sodium polyacrylate
( SG-DSE) could significantly delay the decline of quality of the squid and extend its shelf life during frozen
storage.

Key words: squid; frozen storage; glazing; sodium polyacrylate; D-sodium erythorbate; quality of fish

( 72 )
Preliminary study on ecological ice — temperature

keep — alive technology of Larimichthys crocea
CAl Xiaofang' ZHANG Xiaolin' ZHOU Jianpin® ZHANG Dongling' LIU Xiande'
(1 Fisheries College Jimei University Key Laboratory of Healthy Mariculture for the East China Sea
Ministry of Agriculture and Rural Affairs Xiamen 361021 Fujian China
2 Navigation College Jimei University Xiamen 361021 Fuyjian China)

Abstract: In order to optimize the live transport conditions of Larimichthys crocea its ecological ice —
temperature was explored the effects of fish/water mass ratio and holding time on its keep — alive time was
analyzed and an orthogonal experiment of 3 factors and 3 levels was designed to find suitable conditions for
keeping Larimichthys crocea alive. The results showed that the ecological ice — temperature of Larimichthys
crocea was —2 C =7 °C; fish/water mass ratio and holding time had significant effects on the keep — alive time
of Larimichthys crocea ( P <0.05) ; the keep — alive time could be over 19 h when the temperature was 5 C -
7 °C  the fish/water mass ratio was 1:4 and the holding time was 48 h. The results could provide references for
live transport of Larimichthys crocea.

Key words: Larimichthys crocea; ecological ice —temperature; fish/water mass ratio; live transport



