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Research of the effect of short term starvation
to the crucian meat quality

WU Zhao-zhao, CHEN Li-li, YUAN Mei-lan, WEN Hui-fang, YANG Yu-luan, WEI Ying,ZHAO Li"

(College of Life Science,Jiangxi Science and Technology Normal University,
National R&D Branch Center for Freshwater Fish Processing, Nanchang 330013, China)

Abstract: The effect of short term starvation to the crucian meat quality were studied.The basic nutrition content,
texture, pH value,rate of cooked meat, water holding capacity of crucian meat after 0,1,2,3,4,5,6 and 7 days
through temporary cultivation were determined respectively.The total sugar was significantly decreasing(p <0.05) ;
crude protein, moisture, crude fat,water holding capacity and cooked meat rate were slightly decreasing from day
0 to day 7;ash content changed a little.pH value was lower at first and then slightly rising, but the final pH value
was less than in initial. The hardness and chewiness changed a little;resilience and gumminess slightly decreased.
The results showed that the short term starvation had some effects on nutritional quality,eating quality and texture.
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Table 1  Change of essential nutrients in crucian during 7—day short term starvation
B FEETE] (d) K53 (% ) R4y (%) HLIEN (%) HAEE (%) S (mg/g)
0 80.08 +0.38" 1.29 +0.04" 3.70 +0.06° 18.16 +0.10" 8.09 +0.08"
1 80.08 +0.28" 1.24 +0.01" 3.67 £0.03" 18.00 +0.09“ 7.21 £0.12°
2 80.161 £0.05" 1.21 £0.02° 3.62 £0.06™ 18.19 +0.07* 6.83 £0.04"
3 79.87 +0.39" 1.28 +0.02" 3.64 +£0.04™ 17.80 £0.15" 6.37 £0.04*
4 79.10 +0.26" 1.27 £0.01* 3.65 £0.01" 17.91 £0.10™ 6.35 £0.27"
5 79.06 +0.34* 1.25 +0.06" 3.61 £0.04* 18.09 +0.14 6.98 +0.04"
6 79.15 +0.18° 1.27 £0.03" 3.59 +0.03" 18.14 +0.03" 6.78 +0.04"
7 79.14 +0.25* 1.26 +0.05* 3.57 £0.04" 17.59 +0.11° 6.78 +0.04"
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Table 3 Change of texture in crucian during 7—day short term starvation

B FEmTE] (d) Rz (g) it (mm) B (g) MELIE4: (m) )
0 6.75 £0.29* 0.13 £0.05" 8.58 +1.31" 0.01 +0.01"
1 6.88 +0.48" 0.09 +0.05" 9.50 +2.48" 0.01 +0.01°
2 538 +1.31" 0.04 +0.02" 6.13 + 1.44" 0.00 +0.00™
3 6.88 +0.48" 0.09 £0.03* 7.00 +1.53° 0.01 £0.01°
4 6.25 +0.96" 0.08 +0.05" 6.48 +1.09" 0.01 £0.01"
5 6.25 +0.65° 0.06 +0.04" 6.48 +1.23" 0.01 £0.01*
6 6.50 +1.08" 0.04 +0.03" 5.50 £2.02° 0.01 £0.01*
7 6.88 +0.75° 0.05 +0.02° 6.13 +1.30" 0.00 =0.00"

F 2 pH FEKRANA AR BET IR (W] 224k
Table 2 Change of pH, water holding capacity and
cooked meat rate in crucian during

7-day short term starvation

B SR E] - Rk AP
(d) b (%) (%)
0 6.71 £0.067"  97.36 £0.223°  84.82 +0.768"
1 6.43 £0.01° 9726 £0.31°  83.86 +0.24°
2 634 £0.02" 9723 +0.23° 8291 +0.11"
3 631 £0.03*  96.60 £0.11"  80.41 +0.38"
4 634 +0.01" 9698 +0.21"  83.30 +0.33"
5 6.18 £0.03"  96.73 +0.28" 8321 041"
6 6.47 £0.01°  97.01 £0.16™  83.29 +0.04"
7 6.44 £0.02°  96.05£0.16*  80.03 +0.17*
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