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Effect of storage temperature on physical-chemical properties of

ready-to-eat variegated clams during storage
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MA Shengtao®, WANG Jie'

(1. College of Food Science and Technology, Hebei Agricultural University, Baoding 071001, China;
2. Shijiazhuang Post and Telecommunication Technical College, Shijiazhuang 050022, China)

Abstract: In order to explore the effects of different storage temperatures on the physical-chemical properties and
protein changes of ready—to—eat variegated clams, The ready-to—eat variegated clams were taken as the research object,
and the effects of storage temperature (-18, 0, 5, 25 and 35 C ) on its physical-chemical properties (including moisture
content, color, texture, pH, TVB-N content, TBA, protein oxidation). The results showed that, with the extension of
storage time, the ready-to—eat variegated clams L*, springiness and chewiness were decreased, the TVB-N content,
TBA, and total bacterial count were increased, the a*, hardness, and pH were increased first and then decreased, the
b* was decreased first and then tended to be stable. There were significant differences in each index of ready-to-eat
variegated clams before and after storage. Taking TVB-N content as the evaluation index, there was no significant
difference between ready—to—eat variegated clams stored at =18, 0 and 5 °C for 30 days with initial quality. Considering
its safety, it was stored at —18, 0, 5 and 25 *C for 180 days, and stored at 35°C for 90 days, None of these were beyond
the standard and ready-to—eat variegated clams were still safe to eat. The results of the study provided a theoretical basis
and data support for the processing and storage of ready-to—cat variegated clams.
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