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Effect of salting on quality of grass carp fillets during cold storage
and frozen storage
XU Yan-shun, GE Li—hong, WANG Dan, JIANG Xiao—qing,JIANG Qi—xing,XIA Wen-shui"

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract. The influences of salting on the physiochemical properties of grass carp fillets during cold storage
and frozen storage were investigated. The results showed that the salting significantly (p<0.05) affected the
TVB-N, color,water holding capacity (WHC) ,and textural properties of grass carp fillets during cold storage
and frozen storage,whereas the pH was not sharply affected. Salting could retard texture deterioration and
improve the water holding capacity (WHC) of refrigerated fillets. And the increase in TVB-N of refrigerated
fillets was obviouslyinhibited by salting. Furthermore,the salted grass carp fillets in frozen storage exhibited
lower drip loss,higher WHC and enhanced textural property than those without salting,but the TVB-N was not
remarkably affected by salting.In both cold storage and frozen storage,the salted grass carp fillets showed
significantly higher in a*(p<0.05),but slightly lower in L*,b* and whiteness than corresponding values of
unsalted fillets.
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Fig.1 Effects of salting on pH of grass carp fillets during cold

storage and frozen storage
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Fig.2 Effects of salting on drip loss of grass carp fillets during

cold storage and frozen storage
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Fig.3 Effects of salting on expressible moisture of grass carp

fillets during cold storage and frozen storage
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Fig.4 Effects of salting on TVB=N of grass carp fillets during

cold storage and frozen storage
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Table 1  Effects of salting on color of grass carp fillets during cold storage and frozen storage (s, n=3)
24 VeI ) (D i - il R VRl
0 52.72+1.39¢ 46.72+1.39" 49.25+1.39" 46.72+0.39*
3 41.60+0.77* 40.06+0.31 50.47+0.55" 48.22+0.12"
6 42.70+0.47" 39.81+1.04 52.09+0.57"" 49.22+0.14>¢
L* 9 42.89+0.54" 41.86x0.34" 52.85+0.08*" 49.8520.07"¢
12 43.46+0.24" 40.30+0.77" 53.48+0.29"" 50.64+0.21¢
15 44.59+0.14* 42.98+0.47 53.75£1.15"P 50.74+0.42¢
18 46.19+1.06™ 43.07+0.26 53.98+1.17*" 51.98+0.01%
0 2.87+0.34 3.77+0.34" 2.87+0.34 3.37+0.34*
3 10.90+0.37% 10.87+0.14% 1.47+0.05" 2.39+0.39®
6 9.54+0.05* 12.57+0.15 1.36+£0.84" 1.14+0.33*
a* 9 8.9410.45 11.97+0.36°" 1.12+0.46" -0.64£0.10"
12 5.77£1.88"* 8.37+0.69" 0.89+0.28" -1.32+0.31*
15 4.85+0.93" 7.31+0.84" -1.28+0.62" -1.34£1.18*
18 5.14£0.63" 7.14£1.12" -2.48+0.12* -1.70+0.25"
0 5.410.31% 2.41+0.41" 2.85+0.32" 1.41£0.11*
3 1.06+0.04** -4.75+0.39* 3.45£0.18" 1.57£0.23%
6 1.56+0.35" -2.66+0.07" 4.01+0.27 2.35+0.39"
b* 9 2.00£0.11"* -1.24+0.31% 4.35+0.337 2.60£0.15*
12 2.89+0.04* 0.51+0.09* 4.53+0.31¢ 2.77+0.31"
15 3.29+0.08 0.66+£0.07* 4.72+0.14" 2.97£0.25"
18 3.74+0.22% 1.23+0.20* 4.81£0.28 3.180.51"
0 52.32+1.39 46.53+1.39" 49.09+1.39* 46.59+0.39*
3 40.58+0.77" 38.90+0.31* 50.33+0.55" 48.14+0.12"
6 41.89+0.47" 38.45+1.04% 51.90£0.57+" 49.1520.14¢
)2 42.16+0.54" 40.63+1.34" 52.64+0.08"¢ 49.78+0.07>"
12 43.09+0.22"* 39.71£0.77" 53.25£0.29™ 50.54£0.21"¢
15 44.28+0.13* 42.51+0.47 53.49+1.14*P 50.63+0.41¢
18 45.81£1.05" 42.61+0.25* 53.66£1.17" 51.84+0.01

ez a~ R F P AR R REE AN ZE 7 B p<0.05) ; A~DRAT P HA AR 7 RES 4l 22 57 B3 (p<0.05) ; K2,
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