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Application of Ozone Ice in Preservation of Large Yellow Croaker (Larimichthys crocea)
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ZHANG Yu-ting, ZHU Chang-liang", MOU Hai—jin"

(Collge of Food Science and Engineering, Ocean University of China, Qingdao 266000, Shandong, China)
Abstract: The quality changes in large vellow croaker ( Larimichthys crocea) during preservation with ozone ice
at room temperature were studied. Total viable count, sensory evaluation, K value, total volatile basic nitrogen
(TVB-N) value, cooking loss rate, hardness, and chewiness were detected as evaluation indexes. The quality
changes in large vellow croaker preserved by normal ice, ozone ice, and ozone ice after leaching with ozone
water were compared. The results showed that the sensory scores of the ozone ice preservation group was much
better than those of the normal ice preservation group. The K value, TVB=N value, and total viable count in the
ozone ice preservation group were 10% , 8.0 mg/100 g, and 2.5 lg (CFU/g) lower than those in the normal ice
preservation group on the 15th day. The changes in cooking loss rate, hardness, and chewiness showed that
large yellow croaker preserved by ozone ice had a better taste. No bromate was detected in these large yellow
croakers preserved by ozone ice, proving that ozone ice treatment had no risk of bromate toxicity. Ozone ice
preservation can extend the shelfl life of large yellow croaker by 3 d-5 d compared with normal ice preservation.
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2.0 g fEES  IA 20 mL HR PR 109%0Y &5 A
FiR V5 OB BEHR % 1 min,4 °C.8 000 r/min 14 T &0
10 min, YO8 B3, FEIN 10 mL ¥R EEJy 5% SRR
WA BRI, B LI, T A AL T
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KA AT,

My +My,
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My AU & B, wmol/g s My IR TR 1T & i
pmol/g; My, VR RS A pmol/g .
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€. HL 20 mL ¥EE, A 3 mL ¥ N 20% 19 =52
BRI RSG5, T 0 C~4 CHE: FHAF 30 min,. T
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I8 R 0.22 pm JE TR HERE T E .
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PR TEGE I (H] [ R A 5 s 5 1 REER AR A7 100 N
1.4 dEats

ARSI A 3 K. i A] SPSS19.0 ik -4k
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A B C D E F

A £ 250 g BLSE LGN 20 mL K1 AR 5 mL(1+5) #5 ;
B 414 50 g BLAR, WG 20 mL KIS AN 5 mLO14+5) Bfg; C 4
950 g BLEUK, WG 4 mL KIIEEOR 1 mL(1+5) BifE D 410
100 g, WA 8 mL KIS 2 mLO1+5) RS E 410 50 ¢ R
T W A 20 mL KT SR 1 mL01+5) Bl F 400 S50 ¢ RLEK,
W 30 mL KRR | mLO1+5) B

E1 AEMEAZTRERHEIREN pH E
Fig.1 Ozone concentration and pH value of ozone ice under

different determination methods
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Fig.2  Sensory evaluation results of large yellow croaker under

different preservation conditions
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Fig.6  Total viable count of large yellow croaker under ditferent

preservation conditions
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7oA, Ot H S Sk P e (14 fak: €0 0F 4RI L A% Gt i Rk i 4
KT 12%.
2.6 JRFRER I E LS R

TRERER S —FPE PR IR 2B FEHE A B0, 1

AR, A TR T KR R AT T, R
SN Ja AR (il BriZ Ak OBr BrO; B0y,
FEA IR ER AR,

Sy HEBR AE S VKPR B 2R T O K ™ A T
FRER uhfi A FH &4 e F 0 AT REE , AR UG Ee
SRS UEAT T AR SR E . SRR 3 4
B P AR AR IR AR , AR K B IR R AR
B E AR .



2023 4£ 6 J]

R A Bt 5 A %5 44 555 11 10
105——
2.7 ZEAARR AR E 45 R 25¢
AR S MO0 5120 30 001 2K A3 .
qa o - : —— . - L — 't.-".:r' Az g2
FE TS R e NGl o 5 A e
B 2 A S R L 7. B - JE%
: s
307 —a psmkipars = 1ot R
25| sk
y D[ ik R K A 3
§ 5 _.f"ﬁf 5 A i A A A A A A '}
$ i 0 3 6 9 12 15 18 21 24
= e [/
s
e B9 RIS 3 A I A B
S Fig.9 Chewiness of large vellow croaker under different
Jro—=t— = — i —d preservation conditions
0 3 6 9 12 15 18 21 24

g et ] £l
B7 AEUEEHHNARAEERRENZIN
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preservation conditions
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Fig.8 Hardness of large yellow croaker under different

preservation conditions
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