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Fig.1 Variation of sensory guality of tilapia stored Fig.2 Variation of VBN of tilapia stored at differ-
at different temperatures ent temperatures

ME 1 FTRAE S, - 20C HBMF Ik, HBERBNTILHES - 15C RN D R, Tif%E -
ISTEREE-20CTHE, PEANBERB S ED 1 M S mmEEaEas, -
0CHEENTEANBERLDHA, 4 PR ABRTFESEAE2.8 4, FHESERE0. 7 TiEs A HA
BEFIREME2.15 2, PHHBAREK0.36 7, {UHAT 4 A FHIMERN —$ 28, BREES(Y)S5HE
BOOZRZEEEE, BREEFER. Y=10.1-0.67X{ - 15C)M Y =9.9 -0.40X{ - 20C ). HiE
X2 AR, THERE - 1ISCHEBENF a1 S8 2 e A HRREnS L3 A8 7.54A,
M#E - 20C WA S EABA TR 3.8 PHAR 10 MA, EARSRN, SHFLHTESMNELK 0.8 1A
M257H, ZUBRESRATESP EaNEI B FHBE R, B - 200 MR IR {RIES I
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2.2 AEEMBETTESN TVB-NTH

BE2 AR, FEAN TVRE-NE2 MBETHEMN ALEELRAR, MAHE-15C 5 - 20T
ToRM2 AR F M, WM TVB-N 250,121 me/g M 0.103 mg/g, ZF A, BEE#Ke A5,
HIRIAY TVB—N 3 0.236 mg/g 1 0.154 mg/g, B O HGE 2 RWEF R, MSEREDT 1 28 E0NE
MR ZHBAE. HERREL 6 ~AK, FEAM TVB- N EREGEN B M ERTRESI, TR, 58
EREMEATRE, TVE- N BEAXRI e mis fh, KEERGEMNAEFREARomfE
A, BBk aERILFARAE TMAO, 918 TVB- N AREAE LB, A TEHERSY, b TmEay
KRR FES5EARIRT IR TVE- N AR, ERT A RENP R R K6k,
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MBI 3 AIEN, FEE - 1SCERTF - 20C FohREst, FAAMN N ED R AFEER 8 E X B R
P ME-ISCTHIEE, ME-15CHEe TANT A, REBENRIN35.4%, L F - 20T %
Mo THMFPEEM6.9% . XRHUREENAXFEIEPESAEHNEREBE, #NBE . pH.
BB RRRWHBYRS, DAFRTERAR., PEAMLEEOAREIY FRSER, £55 TR
%, XHECSBRERX, REREMRBMER RSB PETADS), REME LRGP
BROO, e - 15C R, PRANBBREAEL 2 M AMTRT 37.6%, Mg 8 P AARTFRET 41%.
SR, 7 - 20C e, FEANBBREE LR PEEHALNTRET 15.7%839%, AT
L Uy g0 16) 4 g e gy 0ok B 1, (L RO, AF S () B LR R R — 3K,
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Fig.3 Variation of salt — soluble protein of tilapia _Fig.4 Variation of total bacterial counts of tilapia
stored at different temperatores with different glazing during frozen storage
2.4 FPRABXKRAZHFELEEZERENIEER
AERRRRTEMNPEAFRIBETHNEAE R BERE. TVB- N REBFEAMEWE PR 4

~7. HARS FREEGRKREN . (DES TRARERANESET, WABRRHRMKKENH T E
BERTETHAREREE; QR4 TRBERA MHEABES RO ERY, HABRHE R KKE
MHPEEERIRTHEQREE Q)RAREKFERRANAERREY, KK KRAHEBEAEER
REME BRPFPEMKINBRATITPESIGER, ATBEEP AR EL, AERERES
B, WIS FRBEARRNKR, P e AR ETHE S HANK, TVE- N MR BT R
BEMRET 2R, mFEEE - 15CHEBRHEHEKEKREER MG, #EER. TVB- N REH
VA5 1.8 X 10° /g, 0.236 me/g £ 5.5 5, TR T 7 REKRE MR A BHE TN 5.2 x 107
T/g.0.192 mg/g R 6 77, R EWRTHE, BN TRFZOAONEL SR TEREARRARRLHE
W R. EXFHNHEARVEEEEHAERZNTTE - S58R.
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Fig.5 Variation of sensory quality of tilapia with Fig.6 Variation of VBN of tilapia with different
different glazing during frozen storage glazing during frozen storage
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Fig.7 Variation of salt — soluble protein of tilapia with different glazing doring frozen storage
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