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L)BEBE s wi (pH=7.0), Bk E P KEER
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¥ 1 SpFHiRdhEHE f, N
Table 1 f; values of muscle heat curve

mH " ¥ FEa
Itern Carp Silver carp Tilapia
75C 5.2 5.1 3.9
80T 4.5 4.4 3.5
W E/ % _ _ _
Reduction rate 13 14 10.3
®2 SULRESER
Table 2 Composition of fish muscle %
TE " o FiEH
Ttern Carp Silver carp Tilapia
K Water 76.6 81.1 80.9
EAM Protein 18.0 15.2 16.0
BEBH Fat 4.4 2.1 1.0
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T 10% ., XiRAIRBEENRE, EFHARN
BOFHELEE B A A R hn, (B ndy LR,
Hep B3 S ingl, g%,
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e R, W LIS R AR W, M EH
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FREmE R, B 1.2 BR,75 Chnhet, 3
FAWAT 21 min 25 Vp {HEF] 40 min, T 80
Chughit Xy HAT 11 min. X EM A BEAEE
80 TT Nk, vp {HAR 40 min HEFEEIL 75T
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Fig. 1 Dynamics of Vp value during 75 C heating
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Fig. 2 Dynamics of Vp value during 80°C heating
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Fig. 3 Dyhadrated rate mnder 75 C heated condition
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Fig. 4 Dyhadrated rate under 80 T heated condition

(4)E 1,2 5P 3.4 Mt EFFTLIE H, ANIR
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(1) W3 4 PALUER S IEANA TR
REGAIEATS ey R eE ARk 1/2, TIAE-5 M6
B AR 3, GXVTRE S8, MR R Rk
AR TREEHNTELT L.

¥ 3 TEERET S S p kR
Table 3 Dehydrated raic under 75 'C and 80 C %

me ] ] PR
Ttem Carp Silver carp Tilapia
e 20.3 18.2 19.1
80T 22.3 24.2 19.4
BLE 1.0 33.0 1.6
Increase rate

® 4 BERYHGESE HLLE
Table 4 Enzyme acivities of fish muscle before heating

s 1] L Fif
Item Carp Silver carp  Tilapia
ﬁ?‘ﬁ)']/(\f‘l.ﬂ:lg") 40,3 42,7 18.8
Enzyme activity

(2)3E9 7R, 80 'C T hmdh, P E bR
FHREEE BT 75 TR, £ 5 BREKH
TFATLAGE 3 Fefha Py Rt E A A o & 25 1 AY e
FHEET 0% L, H3FazRAMIEBERR
Ko

®5 BEAMEERES vp
Table § Activity-losing time after heating and the Vp
iR /T

#lﬁt lﬁﬁ Heating temperature Eﬂ'.$/ %
Species [tem _,5— Reduction rate
2 “Eui ':"‘ 0 15 2.5
Corp Vp 8.2 8.3
H"','E’ mn o g 13 -51.9
Su e
ver
P 0.7  54.3
Bl W@uﬁzﬁn 40 17 -57.5
Talipi
ra vp 9.4 1062
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Muscle denaturation of three freshwater fishes under
Pasteurization heating condition

QIU Cheng-yu
{Jimei University, Xiamen 361021, China)

Abstract: The muscles of carp, silver carp and tilapia were heated under Pasteurization condition (75 C and 80

), the temperature rising rate of talipia is the highest and that of carp muscle is the lowest; the pasteurization

value Vi is the highest for talipia musecle and the dehydration rate of silver carp muscle increases the most when

the heating temperature goes up. Under pasteurization condition, the differences are obvious among the three

fishes in the sensitivity of muscle dehydration rate to heating temperature and Vp variation.
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