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Abstract:
F BAY

To explore the preservation effect of y irradiation on light salted Pseudosciaena crocea, the influence of A SRR ICE
1kGy low-dose y irradiation on sensory quality, microbiological and chemical quality including TVC, TVB- F jKi%if

N and TBARS contents of light salted P. crocea stored at 25°C was discussed. The results showed that the b W

number of total viable counts significantly decreased after irradiation, during the whole storage, the o

bacteria numbers of light salted P. crocea treated with irradiation were still less than the control. The b

concentrations of TVB-N was significantly reduced after irradiation, whereas lipid oxidation was less b HRAR

accelerated. The shelf life could be remarkably prolonged after low-dose y irradiation. While the shelf life
of control group were 9 and 11 days, the shelf life of irradiated light salted P. crocea were extended to b Article by ZHANG Xiao-yan
16 and 20 days, respectively. The results can provide technical references for commercial application of . . .
seafood irradiation. F Article by YANG Xian-shi
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