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Identification of dominated spoilage organisms and quality changes
in lightly salted My/opharyngodon piceus during processing and storage
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Abstract: To analyze the effect of processing conditions and storage temperature on the quality and spoilage
bacterial flora of lightly salted Mylopharyngodon piceus, sensory evaluation ( SE ), total volatile base nitrogen
(TVBN) ,thiobarbituric acid( TBA) and total viable counts( TVC) were evaluated for their qualities when stored at
three different temperatures(5 +0.1), (15 £0.1), (25 +£0.1) °C.The results showed that the shelf-life of samples at
5 °C,15 °C and 25 °C were 150 d,86 d and 47 d,respectively. The corresponding sensory evaluation, total volatile
base nitrogen . thiobarbituric acid .and total viable counts were (1.33 £0.02),(31.29 +0.80) mg/100 g and, (0.512 +
0.010) mg/100 g and(7.91 £0.15)Ig( cfu/g) at the end of shelf life,respectively.The dominated spoilage organisms
at the end of shelf life of 5,15 and 25 °C storage were all identified Staphylococcus xylosus using a method of
combining both BIOLOG and MIDI microbial identification systems and their proportion were 100% ,88.0% and
91.7% ,respectively.
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Fig.1 Time-temperature relationship
during processing, distribution and storage
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Table 1  Evaluation standards for the freshness of lightly salted Mylopharyngodon piceus'
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Fig.2 Changes in Sensory Evaluation of Lightly Salted
Mylopharyngodon piceus at different temperatures
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23 REBEWFERFHMLEN

IRHETE f0 00 dfy f8 A0 5 BRI 2 B AP 1l S L
BI(H3) o WILABEHEAL S 10 Fh 4l G, Hor 2 22 QR
PEANRR S B, GLHE B IR AT 22 DUBRE I RN
5] 5 5 U DB B WAy BU IR TR S 2R FAT 18, 43 01 o
6.76% ,18.92% .6.76% ,5.41% F121.62% , #H>~%[GFH
PETE S Fl, G045 V& fitp Wl 20 FUAT B R B TRk B L B R
R AN A BRE , 435 5 24.32% .10.81% 4.05% .
1.35% . ot -5 ff o 20 B AR REAR L, 8 WA B EG B
Bt A R 2 AL, SRR A OE TR Y
W PRURFURF ] i o D 9 HeF TR] 7% 334 o K £ 4 P 75 5%
YT E  RAR B R R A 2 AE o S5 CC I 1 B
DRINZE i RAFTEARBE A A9 BR 1A, 15 C OB A A T 1Y
PRA LT AFAE 12.0% 1 B 25 ST 1 A1 88.0%
HUAKE I BRI, 25 CIRLASF T By BT 48 & i
91.7 % () A KA 24 BR T RN 8.3% Fh B 52 A7 2 DL ER AT
RS AN 260 BR TR 0™ i 89 00 A6 TECRRT, 6 G
JEE WU A )8 WA E 3 18 W R i 75 TR AIE ST, 5K
A5 A5 R ) 0 21 v AW 2 R T S U
ST —3

20155 55234 309



I@é:ﬂﬁﬁi

o k8

Science and Technology of Food Industry

K3 ORMEH MGG

SUIZ% 15T 200 R R AR 2L BB LA

Table 3 Composition and proportion of Bacterial flora on initial and shelf life
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