J@étﬂ%&

Scence and Technology of Food Industry

ANRINE IR T (BRI 1o K fh i )
S AL

f K2, BER>FRE",ZHE?, GFF, FTER

(LEERIRFESTBERSTRFR, L& 200093;

2. B K EHF R R BKEBFR AT, L 200090
3. LimEERFRSFR, L 201306)

e R

"c

)

?f%i B A RARE IR K S0 B TS L E M T 09 K A TR M K3k S5 154925 CF e sat £2 ¥ 49
BB IELE B I E(TVBN) R B b %82 (TBA) A % B4 (TVC)# 4T T M, I8 s MIDI A48 &35 % st 2 4w
i maz‘ T 45 R AR, A e A A g 2 K BRI TR 4K, TVBN TBA . TVC 2 % (p<0.05) 38 %k , 5. 154225 C
IR 69 5% RIS H A 29 144 do B RIS BT BB 7S TVBN.TBAFTVC A 5] % (1.05+0.05).(29.53+1.03) mg/100 g.
(0.40£0.06) mg/100 g#=(7.60£0.40) lg(cfu/g). H —F @, KF & P k5 B %52 145bm i, 42 B MW B iR g
T AP 5,85 CEB T AZKEBHE,£15 CH25 CEMT A ZAMAFH . B, ﬁ‘a;fm%»uﬁﬂi@ 29
%15 TVBN E AL B R 2 E 48 XM (p<0.01), 0 55 TBA# A8 X M3 R 235 (p>0.05) , BLHA W AF 14 A 4a 1 2 38 4T 5 i
5 75 A AR A AR RO F BUIK B T K 3 6 A e A AR e B
KGR AT K E & RN, m A A, TR M

Freshness and bacterial composition changes in lightly salted
Pseudosciaena crocea stored at different temperatures
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Abstract: To study the correlation between the freshness and the spoilage bacteria of lightly salted Pseudosciaena
crocea,the sensory, TVBN,TBA and TVC of lightly salted Pseudosciaena crocea stored at 5 °C,15 °C and
25 °C were investigated and its bacterial composition was analyzed using MIDI GC. The results showed that
sensory quality decreased and there was significant(p<0.05) increase in TVBN,TBA and TVC with storage
time. The shelf-lives of lightly salted Pseudosciaena crocea stored at 5 °C,15 °C and 25 “C were determined
as 29 d, 14 d,4 d respectively. At the end of shelf-lives, sensory, TVBN,TBA and TVC were changed to
(1.05+0.05), (29.53+1.03) mg/100 g, (0.40+0.06) mg/100 g and (7.60+0.40) Ig(cfu/g),respectively.Besides,
a complex bacterial composition consisting of 14 strains were isolated and identified. The specific spoilage
organisms of lightly salted Pseudosciaena crocea stored at 5°C ,15°C and 25 “C were respectively Proteus
penneri, Enterobacter aerogene and Enterobacter aerogene,belonging to Enterobacteriaceae. According to the
comparison,it was proved that there was a significant correlation between the the specific spoilage bacteria
ratio and TVBN (p<0.01), but the correlation with the TBA was not significant (p>0.05) , which meant
Enterobacteriaceae leads to the spoilage of lightly salted Pseudosciaena crocea through the decomposition of
nitrogen and production of TVBN during storage.
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Table 1 The processing flow chart of lightly salted Pseudosciaena crocea
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Table 2 Evaluation standards for the freshness of lightly salted Pseudosciaena crocea
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Fig.1 Changes in sensory evaluation of lightly salted

Pseudosciaena crocea stored at different temperatures
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Fig.2 Changes in TVBN of lightly salted Pseudosciaena crocea

stored at different temperatures
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Fig.3 Changes in TBA of lightly salted Pseudosciaena crocea at

different temperatures
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Fig4 Changes in TVC of lightly salted Pseudosciaena crocea at

different temperatures
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Table 3  Classification and identification of the initial bacteria

in lightly salted Pseudosciaena crocea

ik 7k LK
G " SR CD)
N R 2 AR 7

(Bacillus psychrosaccharolyticus)

o ol 5 £ B G ool

(Klwyvera intermedia)

IR TEAT W

¢ (Proteus penneri) B 8.48
N "

D il - 1696

(Enterobacter aerogene)
BRIV KT R

k (Psychrobacter immobilis) B 7.2
)K‘HT
AT B

K (Paenibacillus validus) - 345
e e Y S T

G kb B 1.82

(A eromonas ichthiosmia)

RHIBEZ A 2 DK R

H (Psychrobacter immobilis) * 1.82

1 NS L
(Photobacterium damselae) ’

J WA D .
(Shewanella putrefaciens) '

K EORZEE 181
(Bacillus psychrosaccharolyticus) '

: AT .
(Acinetobacter calcoaceticus) '

JiE YD G
M (Salmonella enterica) - 1.81
asgsIpil B
. AT 2 5 .

(Grimontia hollisae )

FCRAM, L AR SIS (I G510 AN R o ASSEIG  , J85 MO B
TG BT AN AT I 5 A1) s IS Ak e A A 5 7 i e R v AR P
YHTZ (&5, 3X AT RE A PR 2 A SE 56 v KB A P I
E e ) o | E I P € NS R S S
VSN (80w I R S S B R (TR AER (SN =)l ! | vl o1
VBLAS L DG AT 1) A RO, 3o e il e R b 1R 4R o g D
Lb A5 5 4k 2 0 B 35 AR (TVBN I TBA) 34T 4H < 14k 43
BT, R =R BE R IR B 2830 A, 4 e i O B 4]
(K15 #) 5TVBN (K 2) 4715 i 2 AH G PE (p<0.01) , 1
S TBAFIAI L FFEA 3 (p>0.05) , Ui B B AT B Ak 401
PR OEG 3ER IR ¥57 K B e == A T 2R W4 U AT,
LY o3 fif 9 TS HLS L A TVBNAE (0 T = S 80 T
RIS 2R AR I A B R4 B
H AR o il SR RO AR T I RE T, sk A
S5O K AT ML IS I AT 1 11 A KA A T 5%
i, AT AL 2 AT B R B 1 3 AT U
X 5 A S ) A5 T AR .
3 HFig

LG 65 A 5t K 2 I 50T 4 1) R B PR W TVBN
TBA.TVCZ3 524 (5.00+0.01)  (8.93+0.12) mg/100 g+
(0.25+0.02) mg/100 g+ (5.72+0.12) lg (cfu/g) , T 7 44
WL L, 43530k (1.05+0.05) « (29.53+1.03) mg/100 g

20155 241 309



J@étﬂ@l’&

e R

Scence and Technology of Food Industry

90
80
70
60

(a)

| Eoys
O 1/3% 55,
B 2/32% 55
B2

LEA] (%)
=

A BCDEYFGHTI J KILMN

R

9071 b
801
70 ¢
60 f
50t
40 ¢
30
20
10

tetil (%)

100 1 (&)

80

| Eal/a]
O1/3% 1
B2/32% 1
B2

60

EEA1 (%)

40

20

I J K L MN

IS ANIFIELE N IR AR ST B fh 40 T 1) L 491 22 4k
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