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Changes in quality and shelf life of the north pacific squid during low
temperature storage
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(1.East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Shanghai 200090, China;
2.Shanghai Ocean University, College of Food Science and Technology, Shanghai 201306, China)

Abstract: The quality change and shelf life of squid stored at 0,5,10,15 °C were investigated by sensory, color,
texture, TVB-N and microbiological method (TVC, Psychrobacteria, Pseudomonas). And also the correlations
among these indicators were discussed. The north pacific squid samples stored aerobically at 0,5,10,15 °C
showed high quality within 360,239,96,47 h,respectively,and shelf lives of 525,286,147,86 h. During storage
in different temperatures, a* value was not notable,[* value and b* value were showed increasing trend,
maximum shear force and chewiness were increased first and then decreased. Averagely, TVB-N,at the ends
of better—quality periods and shelf lives at the above storage temperatures were (17.15+0.31), (30.06+
0.92) mg/100g,TVC (5.89+0.40), (8.33+0.30) Ig(CFU/qg),Psychrobacteria (5.61+0.5), (8.36+0.23) Ig (CFU/Q),
Pseudomonas (5.23x1), (7.58+0.57) Ig(CFU/g) ,respectively. According to the correlation analysis, TVB-N,
TVC and Pseudomonas as quality indicators of the north pacific squid in low temperature storage had a good
consistency with sensory evaluation,the correlation between Psychrobacteria and Pseudomonas was significant

(|r]>0.9).
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Fig.1 Sensory evaluation of squid during low

temperature storage
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Table 2 The value of L*,a*,b* of squid during low

temperature storage
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Fig.2 Maximum shear force changes in squid during low

temperature storage
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Fig.3 Chewiness changes in squid during low

temperature storage
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Fig.4 TVB-N changes in squid during low temperature storage
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Fig.5 TVC changes in squid during low temperature storage
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Fig.6  Psychrobacteria changes of squid during low

temperature storage
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