AUEENIE TR 2008, Vol. 29, No. 05 431
VAN 2T 2
s ¥4 il S5 A4 PRI 9
XE A, BRI ER, EFE, &2
CREETT S S A E AR T S S8 =, R iR 2:, Rt 300134)
B OB BEFREOUE AL DN AL, A AR RIE LS. - 25°C FA 8h, RIGAHIE-5.

=10, =15, =20, — 25 °CEFIR M T IWAE, FEAEAN[A) (4 00 A ] (B ORF R el ) S BT 48 AR PR . K {EFH TVB-N (8
RAEER IS AT S . 45 R WUFE K (5 TVB-N{HARIFIIAHEM . MU 1 K {576 20% LLF, TVB-N
{H7E 30mg/100g AR I, HBEFRIRAE C UL L. #E— 20°CHI— 25°C 4 AF T I AE IR A8 2 BB PRI 21k 24 35
FRIGTEW BRI 0. AR R ALEA K {55 TVB-N (3G I0 s B g, W] DUAE K R EF I ]

AR UFWh; A K fH; TVB-N{H

Study on Refrigerating Conditions of Squilla

LIU Qin- sheng, CHEN Qing—sen, WANG Ze—shuai, ZHAO Cheng—shan

(Tianjin Key Laboratory of Food and Biotechnology, Tianjin University of Commerce, Tianjin 300134, China)

Abstract: The effects of different storage temperature (=5 °C, =10 'C, —15C, —20 °C, —25 °C) and different package methods
(uncover package, vacuum package, package full of nitrogen ) on squilla were evaluated by sensory method and biochemical
properties including total volatile basic nitrogen (TVB-N)andK value. The result showed that the pertinence of K value and the
TVB-N is obvious. When the K value below 20 % and the TVB-N below 30mg/100g, the squilla’s sensory index above the C
level. Vacuum package and package full of nitrogen can inhibit the growth of bacteria and extend the shelf life. When the squilla

stores at —20 'C and —25 °C, the difference of sensory index and the chemistry index is no obvious.
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Table 1 Sensory evaluation standards of squilla
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Table 2 Sensory evaluation results of squilla
; . 1] (d)
HE(C) 5 9 13 17 20
-5 C C D E
-10 B C D E
—-15 A B C D
-20 A A A A A
-25 A A A A A

IR 887 o PR JE B AR AL T LA, A B T PR B
17, REfg DU A S R IO R, B — TR
B PR VP FEbr o R R BRI R BR T, W
W By AT €M ML, DAL 75 R 27 i
A E RN 52 2 BRI, AR R VP T A VR R R
i BE LIRS, IV & 5 I8 B AR ER AR (TVB-N) AT K
{ELFR A2 A0 RV 5 MR i PR B 32
22 ANFRELEER K {EBE I [R] )22 40

K AR LU IR K 70 il 7 W A D i b 1) 6 158 10 5 7
oo R ATP AR 2 Hx (RBIENS) 45 6 FiAH G 11k



xAAENIE

AL

2008, \Vol. 29, No. 05 433

B AT B SR AF AHRIE, K= S ATP 246
ATP (=R AR ) — ADP ( - WEMRHREY) — AMP (— MR R
) — IMP (WLEER) — HxR (WUH) — Hx FOE 4 A -
EH 50 @ h ATP Bl ATP W —ANPi A% ADP,
ADP TENVBEEAE ] N —ANP1 A2 AMP, AMP 7£
LY e J WA F T 0 NHs A2 % IMP,  IMP 76 R ity
FEF R Pi AR HXR, HxR 7EAX T BROK Al I 4E R
B R AR Hx .

K AEL (%)
S

0 5 9 13 17
INTA] (d)
Bl1  EREEFE- 5. — 10, — 15 CHRIEHAIE K {E(%) AT 1k
Fig.1 K values (%) of squilla stored at —5C, —10C and —15C
conditions
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15°C conditions
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