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WE: WF9E T KA (Pseudosciaena crocea) WHET 0 C (KFE).3 CC.7 CHI10 Cib B 7EEEE A MIRE Y5 By i AR
AARFE IR FEBT AT 00T R0 T T 7 B BV TR BRI T ™ HLS T . TVBN I TMA SR E PPN A — SRE e . 45
S, A0 K AT P R R BB R RIS, 6.0 °C .3 °C .7 °C 10 CRYIE Rt F ey, 3 1204 v 5 JBE A 205914 330 b,
208 h. 114 h F187 h, H¥4153 5128 523 h 368 h 197 hHT 150 ho 45T ot T2 RN B SR B 25 s BRI 74 R (CFU) /g O
BOEIIE S 50 6.1010.30 F16.67+0.35, 77 H,S AL (CFU/g) (IR ECE 4643 14 5.82+0.33 F16.37+0.22, TVBN ¥J{H 43
S (14.77£0.5)mg/ (100 g) F1(28.02 % 1.19)mg/ (100 g); TMA F{E 53514 (2.55£0.62)mg/ (100 g) F1 (9.84 +1.28)mg/ (100 g),
TR i il AL SR SN 2 L SRR (AT B 35 25 57 (P > 0.05), FRWITE T DAL ™ HS TR TVBN {HAE K
BRI IR fiF BEFE AR SR BV A B — 8. [ K FEE,2009, 16 (3): 442-450]
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K 1 (Pseudosciaena crocea) & E A% 5¢ 1K) iF Volatile Base Nitrogen, TVBN), — H & (Trimethylamine,
PR E 20 2L SOAE ALK, i T FEEAH 5, K TMA), 18 7 & £ (Total Viable Counts, TVC), #& ¥ B
B0 2R B, 90 AEA), KRB 4 N T3R5+ (Psychrobacter). ;= H,S i (H,S-producing bacteria) FIff .
RBEWJG 7 BB FTb FRA7 X FEARPTERE M (Pseudomonas spp.) B HFEHR, Xt Feht Ao #i fa
BT, RS HOKE AR A TR 750903907 TR0 TIPSR A B AL AT
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DRI 2 R, ¥4 TS0 A [ o 218 ) £t S 8 AR RS S IR B K ot A A TR T R B
A, SR AR E R, EREE MR, ABRAFIRRAL. BRI CE L B A OK R
SR FHUKTBC R ¥ AV T I RE R B4R VRSO, JZURZ M ASBRREIRAA N, PRI TR

A S VLR B O VAR R (Mol 0~ 1 C FHRAHEZE 15 h kIS LG,
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BRI % T, 18 RS EE A — A A (R
JB 300 ~ 400 g), 7 B4 4L, Hid 1 4% )2 vk )E
BN A TR 7K AL T ¥ SRR IR AR v TR e A
15 38 1% 7% 46 (Sanyo MIR 553, H AS), 34 il It 5% i
JE (3£0.1) °C, 3G i finvk, BIA 0 CIE ek (UK 5#ED; 5341
3TN T H BT Re WK MR A,
ALY, A R BE IR 35 57 48 (Sanyo MIR
253,553, HAS) v, 23 5 e B2 7E (320.1) °C.
(7£0.1)CH(10£0.1)C.

1.2 KWAHZE

12,1 HERAIE  FEYLE2 ~ 3 RBREM A, et T A
fief 01 R VA, SR 5 2R FH GB/T18108-2000 F 5 1 B
RE Jeml I N E L SRS T AR T U
B, B A% A P G f 1), T AL 20386 iR HLAT R,
FHFTVBN | TMA . TVC & B 7= H,S B A E i
W E , AP et 22 U5 T RVE TP . R BR i
YA RIER S 2 ~ 3 A il (A TR S AN, T
TVBN, TMA , TVC RV TR . H,S P A LA R
122 REIFM e AL NG PEN Tt 4 pik
HPEO /N, PPN S 10 7 SR 28 25 £ 1) SR A
URIE . K3 E ATV, “07 AR Afah iT; “17
Ryt An R EETFRIE SR, A B (High Quality Life,
HQL) £ 575 “27 S i Hh BB IR LS e, B mT 2252
FLRR™ SRy 54t (Shelf Life, SL) 4445,

PR RE A Sk 12 25 0 0 0 SR TB A 4
Fremokib R E TRNNSBE 7 L, 5% LS
7520 min, $T 80 35 J5 57 BIHEA TR PEA .

123 TVBNURE £/ GB/T5009.44-2003, ¥4 2 fi
S EUENAE TVBN MR 2 A 2 NP4 T
124 TMAJE FRESO g WA T 1 -
JNEHRFEGL R, INA 100 mL 7.5% =5 BSER (TCA), ¢
3P, F Whatman 4522 M 38 40 i, Z6 BUR A
ORI IEATIE " 45 2R A mg TMA/ (100 gfilL
), SRR =D 2 A AT

125 RUAEYTEmMESRE  FRBUTHMAR 25 ¢, 7
KR PRI, A 225 mL IG R 0.1% & A A 2
EHAGRA A, RN 107 F B . B HLL mL 107 F

BT 9 mLJGHA 0.1% & R 3K p, Bk 1072
P IR, LA 1O R i B AR IR IS 107107
107 TR

B3 AR A E (R BRI 0.1 mL, JR AT T 773
JEEFR I AR T2 SR,

PIVE BB E SRR R SR (R PR JUEY)
FARIFLABRA T, 25 CHiFR2 ~ 3 d, i1

WS BB L, 5 CHigR 14 4" PR

72 H,S B BREIR R 7R3 IRON AGAR, TA. i |-
TR SR W H R I B AT PR R4 IE Oxoid code
CM 867 FiL#il),25 CHiFR2 ~ 3 d IHEUBR AT

BRI - BRI B & TS R4 (CFC, Oxoid code
CM 559, supplemented with SR 103, Oxoid, Basingstoke,
UK), #2088 FHE 25 “CH5 552 ~ 3 d, T8
1.3 HERAMEFIE TS

JEE FITVBN, TMA 28 £ F Microsoft Excel #£47
151 5143 M7, B2 0 2 K SR FH Zwietering 25 16 1F 1Y
Gompertz J7 #£$5 8, F Statistica 6.5 47 AEZ PR H
53HT.
2 BERS5HH

21 KREELHPRETHSHEHE

SR F 2200 A5 380 DR i 0 it e o JR M
JEAAIh 4. B TR I, REEfaAE0 °C.3 °C.7 °C.
10 CIE G JBCE P43 3 31 1R i) 5 S50 40 331 R
330 h.208 h.114 h 87 h, BT PE4A 3 2 ) GE 420
4314 523 h 368 h 197 h 150 ho /& E PN 25 5 s,
AN TR Y8R Tk 8 X A £ ) i AR R S A AR L0 °C
3 CIE R i BT 435134 31 330 h #1208 h, (H2
7 CHI10 CRITTAAN 197 h #1150 h,
22 RESQEPHUZTLEFYE

Sy £ b b TR AN B VR 6 s R
H B 1S A3 A 1 A ) 2 DA S S S & A )
R RR A B MR LA, H R b E A A R
2N RN Ry s 2 TR IS B it TR B ) B o
i £01 V2 JECR) LR BT B, ot B4 R R A VR |
B, SHAEE s, HR IS NGRS 5
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JREPES> Sensory quality
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Fig. 1 Sensory quality changes of Pseudosciaena crocea stored
aerobically at 0 °C,3 °C,7 °C and 10 C

(“0” means the best quality; “1” means the end of high quality
life; “2” means the end of shelf life)

W40 TR 2% 8 o R AR B, 7 AR TMA B fe ) A AL
T2 | Tt TR 2 25 L T W SR R S R ) A8 7 40, PRt
TVBN 38 # A A e 2 M A 2= 4645

2 &R HZ T E A B KB 0 °C .3 C.
7 °C.10 CIEH TVBN (A b, vt i = i o 44
W, TVBN F RS, HE Be A2 G, TVBN PR
Tk, REEAAEO CHI3 CI B TVBN 2R 1k He
7 CHI10 CHEFSZ2,0 CCHI3 °CH3 B 395 hA1200
h J&5 TVBN A B8 R340, 1717 10 “CIF75#E 60 h )5 i
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Fig. 2 Change in total volatile nitrogen of Pseudosciaena crocea

stored aerobically at 0 °C,3 °C,7 °C and 10 C

P13 2 2R I 22 101 X m] A A5 2] 1 K B 7E0 °C
3°C.7 CHI0 CIEH TMA 2R fh 2, 647 5%
I TMA 55 5 3L A 50,7 CCHI0 °C I8 3 72 Y
TMA b FFER 0 C I3 CRF I S bR, TMA 75 2 4
TEI 1 mg/ (100 @) RHFEAABETFLAE ", 0°CRI3C
A3 232 h A 142 h 5 TMA {E#B S 1 mg/ (100 g), H.
TMA [ FHEEEM . M7 CCA110 °CAr B3 85 h 173 h
J&5 TMA {B#5 1 me/ (100 ¢), H. b Fs e,
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Fig. 3 Change in trimethylamine of Pseudosciaena crocea stored

aerobically at 0 °C,3 °C,7 °C and 10 °C

23 KESAFPREDHENTLEE

THCE P A A AR 5 | Ak ST iy 2
A, 4 R 5 022k B IE Gompertz J7 2 [7] 15, 75 3]
IR B0 °C .3 °C.7 °CL 10 CI i 18 b i 74 B
gV WA K M 2. R 4 TR 5 /] UL, B T
A TETRE 4, PRV RS 8 8 B BSOS T3 (L 3
JE LG, B S BN . 7 SC RN 10 CIY A
A HE R SEATCAE T, e AP

TE0 ~ 20 CZ IR WE ¥ W f i B AE K, i Tk A4~
TR B 5 H At BT S5 B R K R R B A E IR
Z, AR M, KREMAE0 C 307 C,
10 CIE R 3 B 7% S B RIS YA B (CFU/) %5
B4 51 2.85 F12.00, £5Filih B2 T REVR B N S5 1AV
SECE T E A, UL 0 A AR R A TR AR
A2 SRR, Ve AR S
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Fig. 4 Change in TVC of Pseudosciaena crocea stored aerobically

at0°C,3%C,7°C and 10 °C
(Nyy : Total viable counts of bacterium, CFU/g)

24 REERBHRABBUETFE

FEV ALY T V4 04 2 2 [ ISP e 00 e P T i
A BL IR T (Shewanella) 52 D6 358 WU T, X %F T T A
o DU HHT FE 28002 18 Y, TCie & iRl 7K 3
AR KR A T T R
TR /K IR R £, 5 CA R P A N2 5 s
W A5 FU ES T (Shewanella putrefaciens) 45 A 86.0%
Y24 1k, H 4 Stenstrom F1 Molin J7 3 " AT A E , M
Vo R 7K £ 43 B A 47 HL,S T 4k JES A PLEG TR
ERE A HS Ik L TMAO.

P16 T ET 7 J2 52 95 45 3] 9 {152 B B7 R 7 HLS TR
B, >R B IE Gompertz J7 72 A1 1545 21 (1) 25 I8 I
FEAE AR I, B s, A& IF Gompertz J5
R X RE IS 214 1 A 3 R B M T R 7 HLS T A K gl 2
A g S A 2R, SR AT 4 A 5C FR BUE B (R4
270.966.0.949.0.916.0.921 #10.975.0.923.0.922 ,
0.925). JTCIB IR B R AR, Bl 45 T2 8] 14 SE A AR
BT 5 7 HLS TR AR ARG (B IR B IR,
T PR A O RSG5 I B v R
JRIGET I H,S TR Y A= A S iy SN B ., AR B4k A
XPECEA ], U 0 IV i Dy ig - AR X T
3°C.7 °C.10 CHHEh iR E K ggme .
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Fig.5 Change in Psychrobacter of Pseudosciaena crocea stored

aerobically at 0 °C,3 °C,7 °C and 10 °C
(Npsy : Number of psychrobacter, CFU/g)

2.5 REELEHPEHETNSHEEMHIER

HI 1A WL, REEHLE0 °C.3 °C.7 CHI0 TN
eIt AR R T A 2 T ) TVBNAE 73 301l 4y 14.12
mg/ (100 g),15.33 mg/ (100 g),14.76 mg/ (100 g).14.85
mg/ (100 g), H *F ¥ {H 4 (14.7720.5) mg/ (100 ),
A5 B R TR A R R TVBN A 6 3 2
(P>0.05); G AL S TVBN H73-51 24 28.20 mg/ (100
2).27.10 mg/ (100 g).27.15 mg/ (100 g).29.63 mg/ (100 g),
480 (28.02+1.19) mg/ (100 g), 45 1 B R 48
2SN TVBN T 1825 22 57 (P>0.05),  [RIFE#- T
JET i i B2 s TMA (B3 510 3.35 me/ (100 @),
2.64 mg/ (100 g).2.31 mg/ (100 g).1.88 mg/ (100 g), HAF-H
{EM (2.55+0.62) mg/ (100 g), 270 R & i B2 5
A TMA SA{A A7 7E B8 35 22 5 (P < 0.05); SR S}
TMA {8 43 5% 2} 11.6 mg/ (100 2).9.97 mg/ (100 g).8.94
mg/ (100 g).8.84 mg/ (100 g), HF- (A M (9.84+1.28)
mg/ (100 g), £k BT ST AUALE S TMA BIEAFAE
FEXER(P<0.05),

F 1A R, KIEEAE0 °C.3 °C.7 °C .10 CI i
PR R i B2 SN T 7 S8 (CFUZg) XA
435124 5.66.6.33.6.21 .6.20, Ho V-2 {F 4 6.10£0.30,
A TRLEE T ol A2 R TR I SO (E T W 3 2
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Fig. 6 Change in Pseudomonas spp. of Pseudosciaena crocea Fig. 7 Change in H,S-producing bacteria of Pseudosciaena crocea
stored aerobically at 0 °C,3 °C,7 °C and 10 C stored aerobically at 0 °C,3 °C,7 °C and 10 C
(Npsi: + Number of Pseudomonas spp., CFU/g) (Ny : Number of H,S-producing bacteria , CFU/g)
F1 XEEIMBEETHPRESRAPMNEZEHL S TVBN &, TMA EMNMEDE
Tab.1 Microbial counts , TVBN and TMA of Pseudosciaena crocea stored at 0 ‘C ,3 ‘C,7 °C and 10 C
at the end of high quality life and shelf life.
- TE R / °C B
i i S5 JbiN=-€i=tan Storage temperature (A bz

Freshness grade Quality index 0 ; . o Average SD
TVBN/(mg + 1007 « ¢™) 14.12 1533 14.76 14.85 14.77 0.50
TMA/(mg + 1007 = g™) 3.35 2.64 231 1.88 255 0.62
ey TR [(CFU)- g7 5.66 6.33 6.21 6.20 6.10 0.30
HOL  mging [ (cFU) - '] 5.59 6.40 6.20 6.20 6.10 035
B ERT /g [(CFU) - ¢7'] 532 6.15 5.99 597 5.86 0.37
FEH,SH Mg [(CFU) - ¢7'] 532 6.00 5.99 5.97 5.82 0.33
TVBN/(mg * 100" + ¢™) 28.20 27.10 27.15 29.63 28.02 1.19
TMA/(mg + 100" - g™) 11.6 9.97 8.94 8.84 9.84 1.28
gemyy BT EEUg [(CFU)- g7'] 6.30 6.46 6.87 6.46 6.67 0.35
SL AT g [(CFU) - g 6.33 6.48 6.92 7.04 6.69 0.34
BB /g [(CFU) - ¢7'] 6.13 6.43 6.62 6.48 6.42 0.21
FEH,SH Mg [(CFU)-¢7'] 6.13 6.24 6.62 6.48 6.37 0.22

(P>0.05); TR IAZE S B TRV B (CFU/) (X BUE. B R ¥ T 4k (CFU/) 19X £ (B 43 1] 4 6.10£0.35 F11
43918 6.30.6.46 .6.87 .6.46, Ho - Y N 6.67£035,  6.69+10.34, 5 V5 MBUEA — 0, & IR E T & b 5
SUE N S TSR A SECIE T B E LR A SRR AU SRS A (b e B %=
(P>0.05); [FIFEACIRBE R il BUNZ BT ARINZ T 7 (P>0.05),
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H 1A L, K #4420 °C.3 °C.7 °C.10 C It
FCITE R v g T ¢ BT A A 2 SR I B R
£ (CFUlg) BY X EAA 53 51 24 5.86 £0.37 F16.42+£0.21,
7= H,S T X (CFU/g) 1) %5 55 AE 43 ) 5.82+0.33 Fl1
6.37+0.22, 25 Ik BE T 1o ity BT I 2% a5 FH B S 2
BB TRTE ™ H,S A TC i 2 25 57 (P>0.05),

3 itig
3.1 BEERSEREPHLE

R e VAl 0 R R R o A EE IR
X L ) B VA B I 3 T R, SR ORA T UK
BRI AL E , JCIRTE (Al Fh PABE IR L, I it i 4
P R B HITE 8 CCLATR IR 3 T8 Cllk
A48 B0 A PR AR 2 b, A AT e g 217 2%
F B e g A B A A K T
G R ek R £ B R AT G, A0 R0 AR KK IR AR R] 4
BARKFE M, AR A IRAN], f AR B A 20 B A 2k
A ARTR], ZEARIR I8 2AG S [ B G GE B, Fh
&1 RT 0, R A AR 0 °C .3 °C.7 °C .10 CIY s s
JE 143 51 9330 h.208 h 114 h .87 h, 5242143 51
523 h.368 h.197 h,150 h, BkFRBES k4T T RKARH
AR 8 1 S 0 2 PG S 3y, R AR R 17 d, SR A
#1005 45 3 H HEAT Y K B 48,0 °C I v i 400
216 h, B4 408 h, XN 5 H I TN IR
KRB K (0 CI5E0) L5 BT 4812 22 d (523 h) /Y
SERA g 22 5, X 0] R S BT IR ] Kb HE Dy AN
S R SRIK I PRI AR Bt e A o

EI Marrakchi 25" 48 o BE 1% 810 T vk He 2
1159216 he Aubourg 25 " RIF 5T 5 F K S5 BT VK U 25
it B4 336 h, B4 528 hi; Ozogul 45 P4 1 B4
VT A KSR PR T 2227 R 4 288 ~ 360 h, S
26 154 456 h. Ozogul 25 PV T2 Wi 68 vk g £ 242
114288 ~ 336 h,3 CHHK LA N 120 ~ 168 h, 1
T A0 5 K v £ ) R R T T Y 2 B R 2 K SE AT
KO 588 ) g ¥4 K P PR A 2 B R R R D, vk
P VDT A BT AR T DK K 32 B ke K i £

PLIR I LA — 2,3 C IR R 48 15 K 4 £ B e
WIAR—3 Va2 R R B AR A TE 0 TR0 CIE
FRETH BT 3 3 480 h F1120 s 5 5 4 P HE
FYEE 0 °CH 10 CIHEH, G4 43514 432 h #1196 h;
A PR B0 CC AT 10 CCIC R, R 4 4 1)
9264 h 196 h, 5 L3R JLRMIGIRIE R K fAH E,
RCTRLIE TR K £ T PRI Y fa
32 KEGESBEHBNE. MEWIER

Gram 25 45 H 43K T U5 H 1S 9 1298 )5 400 1
B LT ST B HE A BUE K a4l gk TR
A 1l VIR ) 4 Sk B9 (Sparusaurata) 0 CCHIS CIF
T BT SR04 9k (212+42) h F1(104£8.5) h; Ffi 3k
H H A B A 65 0 °C N5 °C I3 6% 4235 49 240 h Al
120 W27 FEW L N E, AR H0°C.3 C,
7 °C 10 CIVTHFRFE K v 0 A 31T KR, ST 44
539174523 h 368 h,197 h 150 h, &Rk [ iRl
A T S el Vg el £ SR R G, R S R 2 —
A VKR s T IR VS, TR PR 22 AR
P Z AR, B WA K R 12,
FE IS 53— T T, Vi A5 T, I V4 TAT R A R
JRE 3 ) v 0 A0 DRSO T LA B, i ARG,
[Fi) o 44 S 2 0 B A0 T 5 PR 3R S T A A 25 5
X RYA R, AL RS Curran 250N
T 7 I AR 3 5 S 40 LUl T /K Bl f S B AR
WA —B R AT AL AR T i B 2 A
BRI S5 R VR BT (CFU/) 12 36 B4 2 )
}96.10+0.30 F16.67+0.35, JC & & 22 5 (P>0.05), %
A PR V% B SRR o B VAN A B — B, T L
VIR FHE A 35 £ 8 A R B A A

KB AAEO °C.3 °C.7 °C10 °C 7 i 72 v s
fite JOT 30 2% RN 5 4 28 IR TVBN P 448 43 501
(14.77£0.5) mg/ (100 g) F1(28.02%1.19) mg/ (100 g), %
TRLEE T e BT AR BT AR A28 i TVBN 24 3
To & 2 5 (P> 0.05), W TVBN i 5 J& B ff i DF
WA B — B0, AT LAVE AR I e A £ 2 i
5 R B A $E FR . BT Marrakehi 25" #2130 BE 9%
BV T vk, 25 ~ 30 mg TVBN/ (100 gILIA) A
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A2 BB AR ST, B R 48 s TVBN 240
26.83 ~29.21 mg/ (100 g), 5 H 458 #H —F. 73 4h
75 22 R TP TVBN 5 2 0 TR A i 28, G K ve
P88 (Alantic cod)™ | 70 T £ (Sardine) ™" /i Y 8
(European eel) LRI (European hake) S 5 P
HWEgTEs A IR R 2m , — 30 ~ 35
mg (N) /(100 g) 181 P A G4 7K fi AT 4232 LR

AL = H B (TMAO) 2 4340 T 7 R fa 2%
LA, B — R R k. =l (TMA) &
1A A TE 9 TMAO 28 3 DR SRR 1) 348 L i 7 A=
(18, o ek i o (A B2 1Y) T AR I 3 o, A2 kA
A, s (REEMK M) 54 TMAO, H & It
P T RN SR AE R BREE . TMA 5 0 19 J5 i Bk
AR SRt W) —FhJr X, WK R 100 gL
LI 1~ 100 mg TMAO, TR K i — AL &5 A
5~20 mg"™, Huss %™ 5 3% 18 1 ¥4 7K 055 & R0
[ TMA (/N T 1.5 mg /(100 g), ATHE32 AR} 10 ~ 15
mg (TMA) /(100 g JLIA), A 5256 v fif 8 i TMA
B AR, #14R 1E R (0.065+0.003) mg/ (100 g).
¢ 1 A) L KB 720 °C.3 °C.7 °CL10 C IV i
%) 1 i JoT 30 2 RN T 2R T 28 R TMAE 75 ]
(2.55£0.62) mg/ (100 g) F1(9.84+1.28) mg/ (100 g), F5
1
FZERR, R T BE T e ot Jo U 8 A50R B SR 0 2%
TMA HEEAE 255 (P < 0.05), UESLIZSEON
REAE R Ko 0 () A 8 A%, V8 (Sparus aurata)
FIER A5 (Dicentrarchus labrax) F IR 2545 55 H:
R B AT 2HRE Y, BT Marrakehi %" 47
E R R T KGR, ST AR TMA SF- (D 4.84
mg/ (100 g), FFF5 H TMA £ 5 df B e s
J) i B2 5 AT 1 mg/ (100 )1~ 3 mg/ (100 g).
3~5mg/ (100 g)s
33 KESSEHRBBEMEIER

R T LR 7, TR S X e £ S T AT B
T T RIS, G5 5IE S, AR IR AT 232 B 2 i
B w s Y B AR AE S SIEGd Y, X
S B A AR BRI 7 A S R RN S R )

(R TRTAFE , S0 2 12 10 (1) 457 5 JEF IS T (Specifiic spoilage
organism, SSO) " 5 JE M 7RI A 1 L H A
T b, I LI WOGEESR ™, T R B
YR R T VIS RT3 R, PR G 5 o B 2 T
FETERSAF IR M SR A TR ST T4k TR
TR KIS A B £, 5 SO A T R S A2 5 e
e 755 BU T L0511 86.0% , PRI T A EA H: S £ 3485 e
o SIS FU PG TR 2 /K A Sh AR s 26 1 B A S Y
BUTRVGRT R P 5, AP o A i AR A
B, B 5 YRR, BE A R AR T HE TMAO
T A TMA, 5 B0 AL 0K 7K R Bl S K 55 57 IR
IR O AR Y VK WA B P TR )
J, REALEO0 °C.3°C.7 °C 10 CIe & b i)
2RI BT JR A2 N 7 HLS BB (CFU/g) 1% B
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Changes of freshness in cultured Pseudosciaena crocea during chilled storage

LI Xue-ying"?, XU Zhong', GUO Quan-you', YANG Xian-shi'
(1. East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Shanghai 200090, China; 2. Food Science College,
Shanghai Ocean University, Shanghai 200090, China)

Abstract: Sensory chemical and microbiological analyses were carried out on cultured Pseudosciaena crocea stored
aerobically at 0 °C (in ice),3 °C,7 °C and 10 °C . During storage, high quality life and shelf life of Pseudosciaena crocea
were also studied in order to investigate its chilled chain distribution feasibility. At the same time, the correlation between
the numbers of the total aerobic counts, Psychrobacter, Pseudomonas spp., H,S-producing bacteria, TVBN, TMA and
sensory freshness were discussed. The results showed that the freshness of Pseudosciaena crocea which is a species of
warm seawater fish decreased relatively slowly at 0-10 °C . Low storage temperature had a great effect on the storability
of Pseudosciaena crocea, and high quality lives of fish stored aerobically at 0 °C,3 °C,7 °C and 10 °C were 330 h,208 h,
114 h and 87 h, respectively and the shelf lives were 523 h,368 h,197 h and 150 h, respectively. Under those 4 different
temperatures, at the end of high quality life and the end of shelf life, the average logarithm counts of total aerobic bacteria
(CFU/g) were (6.10£0.30) and (6.67 +0.35); H,S-producing bacteria were (5.82+0.33) and (6.371+0.22), respectively.
Meanwhile, the average value of TVBN were (14.77%0.5) mg/ (100 g) and (28.02+1.19) mg/ (100 g), respectively.
What' s more, the average value of TMA reached (2.55%0.62) mg/ (100 g) and (9.84+1.28) mg/ (100 g), respectively.
There were no significant differences (P> 0.05) among TVC, H,S-producing bacteria and TVBN values at the four
temperatures. The results showed that as freshness indicators, TVC, H,S-producing bacteria and TVBN values had some
errors at the beginning of the storage time, but the correlation among them was fit at the end of the storage period. [Journal
of Fishery Sciences of China,2009,16 (3): 442-450]
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