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Effect of Different Treatments on Qualities of Grass Carp
Sices during Controlled Freezing Point Storage

GU Wei-rui GUO Shan-shan XIONG Sharrbai ZHAO S-ming
College of Food Science and Technology/ Aquatic Products Engineering
and Technology Research Center of Hubei Province, Huazhong
Agricultural University ,Wuhan 430070, China

Abgtract Grass carp dices was treated with ultraviolet ,0zone and citric acid,and then stored at
controlled freezing-point temperature(- 0.7 ).During storage,the effects of different treatments on
the aerobic bacterial counts,total volatile basic nitrogen value( TVB-N) ,2-thiobarbituric acid( TBA) val-
ue ,pH value total acidity and the sensory quality of grass carp were studied to provide datafor the pro-
cessing and storage of grass carp dices. The results showed that all three treatments inhibited microbial
growth and delayed protein corruption comparing with the control group ,and the best treatment was o-
zone. The shelf life of grasscarp dice was predicted by the TVB-N value. The TVB-N of grasscarp trea
ted by ozone maintained thefirst grade quality after stored 15 days at the controlled freezing-point tem-
perature ,the same as grass carp dices treated by ultraviolet and citric acid after 9 days and 10 days,re-
spectively.

Key words controlled freezing-point storage; grass carp; quality



