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Table 1 Changes of quality assessment indexes of weever meat during partially frozen storage

mH @8 EE/d Days of storage
Item 0 5 10 15 20 25 30
sfjiﬁre 9.0¢ g 8.3 7.9¢ 7.4° 6.8 6.28
lgN = 4.0° 3.76" 3.42° 3.08¢ 2,74 2.38' 2 (9%
T-VBN/{mg-100g~")  10.00° 11.24" 12.66" 13.66¢ 14. 66 14.97' 15.66%
pH 7.40° 6.45" 6.307 5.45% 6.60¢ 6.90¢ 7.0
K/% 5.63" 22.33" 24, 35" 25.47° 30.17° 33,724 34,369
ATPase 5 H 0.0879" 0.0612° 0.0313° 0.0163° 0.0053° 0.0D05* 0.0003"

B N—IE BB, N means the total number of bacteria. a— g— B %5 R Bl LR A 8 °F B 3) EREE(P <0.01), Different superscripts

mean significant difference between the average values { P <0.01).
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Quality changes of Lateolabrax japonicus meat
during partially frozen storage

ZENG Ming-vong, HUANG Hai
{Ocean University of Qingdao, Qingdac 266003, China)

Abstract; Using sensory scores, T-VBN, total number of bacteria, K , ATPase activity and pH as the assess-

ment standards to observe the quality changes of Lateolabrax japonicus meat during partially frozen storage ( —

3C }, the results show that partial freezing can restrain the growing of bacteria in the meat significantly and

keep T-VBN and K value relatively low, but can hardly prevent ATPase activity {rom fast getting down. During
20 days the ATPas activity gets from (0. 087 % pmol/{min*mg) down to 0.005 3 pmol/{min-mg). According to

the analysis on the assessment indexes, 15 d partial freezing can maintain the freshness of L . japonicus meat at

Grade [.
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