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Fig. 1

Effects of salt addition on nitrite content(a) ,acid value (b) ,peroxide value(c),

TBA value (d) and TVB-N content(e)of cured fish
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Fig.2 Effects of pickling temperature on nitrite content(a) ,acid value (b),peroxide value (c),

TBA value (d) and TVB-N content(e)of cured fish
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Table 1 Effects of pickling time on security quality of cured fish
A VE g TR AR JiE 1 I6F i) Pickling time/d
Security quality index 0 1 2 3 4

WA R R &/ (mg/ ke)
Nitrite content

Bt/ (mg/ )

Acid value

W/ (g/ke)
Peroxide value

TBA {8/ (mg/kg)

TBA value

R P A/ (mg/kg)
TVB-N

0.051 0£0.020 0 b

1.229 820.031 5 ¢

0.260 0+0.0215d 0.283 040.022 3 d

0.073 3£0.0123 b 0.094 32£0.010 1 a

0.054 0£0.020 0 b 0.085 0£0.010 0 a

1.443 0£0.0156 b

0.4257%+0.021 1 ¢ 0.949 6£0.0380b 1.527 140.020 2 a

[=)

0.098 62=0.006 6 a 0.104 44=0.003 1 a 0.112 320.003 2 a

(=)

0.097 04+0.010 0 a 0.108 040.001 0 a

1.583 440.079 2a 1.630 2£0.034 0 a 1.544 4£0. 046 8 a

17.521 0£1.927 0 d 132.347 0£4.157 0 ¢ 158.529 0£7.466 0 b 160.112 0£7.926 0 b 180.616 0£2.921 0 a

D ANTE FHE 2 7R [68) 47 A [6) B i Bs 18] 18] A9 22 55 ¥ (P <<0. 05), Different letters in the same row indicate significant differences

(P<C0.05).
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Table 2 Effects of drying conditions on security quality of cured fish
L T8 R B2 5 . " e L 8 -
AR VEN w?ey;% g LA A/ A/ TBAf/ — #EREHER/
Drying Drvi - . u (mg/kg) (mg/g) (g/ke) (mg/kg) (mg/kg)
rying power or rying time
methods .y ep yme Nitrite Acid value  Peroxide value TBA value TVB-N
drying temperature
T 1T Before drying 1.527 1 0.112 3 0.108 0 1.544 4 180. 616 0
FE BT AR
= TR ) —50°C 24 1.6175fg 0.153 7 e 0.118 0 d 1.656 2 i 195.612 0 e
Vacuum freeze-drying
N, 5°C 60 1.787 9 de 0.378 1 bed 0.150 0 be 3.681 6 h 206.811 0 d
IR IR T 45
Low-temperatue drying 15°C 18 1,947 5¢ 0.389 9 bed  0.159 0 abe 3.889 6g  220.101 0 ab
30 C 36 1.673 8 ef 0.398 8 be 0.142 0 ¢ 4.004 0 g 225.7950 a
:. 40 C 30 1.675 8 ef 0.410 4 b 0.137 0 cd 5.6914d 223.842 0 a
AT i o . -
. . 50 °C 24 2.029 4 ¢ 0.346 1 d 0.145 0 be 4.537 0 e 221.380 0 a
Hot air drying
60 °C 18 2.2413b  0.378 6 bed 0. 150 0 be 4.2328 g 227.214 0 a
70 C 12 2.548 8 a 0.357 4 cd 0.179 0 a 3.9650 g 225.041 0 a
360 W 1.1 1.617 5 fg 0.601 7 a 0.167 0 ab 8.593 0 ¢ 214.256 0 be
Alp S T L,
T R 180 W 0.7 1.496 0 g  0.626 6 a 0.146 0 be 10.5430a  213.396 0 bed
Microwave drying _ - .
600 W 0.5 1.82594d 0.614 6 a 0.153 0 be 9.6720 b 211.142 0 cd

DS A a3 6%, MEHIEEE 10 °C,JEHImFE 4 d Pickling conditions: salt addition 6 % , pickling temperature 10 °C , pickling

time 4 d; A [R5 22 78 [\ 91 AS [6) 48 25 44 18] 19 22 52 (P<<0. 05) Different letters in the same column indicate significant differ-

ences(P<C0. 05).
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Effects of Technological Conditions on Security Qualities of Cured Fish

ZHANG Na XIONG Shan-bai ZHAO Si-ming
College of Food Science and Technology s Huazhong Agricultural University/
National R & D Branch Center for Conventional Freshwater Fish Processing sWuhan 430070 ,China

Abstract To evaluate changes of security qualities during processing of cured fish, effects of salt ad-
dition, pickling temperature and time,and drying conditions on nitrite content,acid value, peroxide value,
TBA value and TVB-N content of cured silver carp with dry-cured method were studied. Nitrite content,
acid value, peroxide value, TBA value and TVB-N content were significantly affected by curing conditions
and drying methods. The nitrite content,acid value and TVB-N content of cured fish were high with low
salt addition. The nitrite content,acid value, peroxide value, TBA value and TVB-N content of cured fish
were high with high pickling temperature and long pickling time. Among four drying methods, the nitrite
content,acid value,peroxide value, TBA value and TVB-N content of cured fish with vacuum freeze-dr-
ying were low while the acid value, peroxide value, TBA value and TVB-N content of cured fish with mi-
crowave drying were high. When cured fish were picked at 10 “C for 4 days with 6% salt addition and
dried,its nitrite content,acid value, peroxide value, TBA value and TVB-N content were less than 2. 55
mg/kg,0.63 mg/g,0. 18 g/kg, 10. 54 mg/kg,and 229. 6 mg/kg, respectively. All of these parameters
were in line with standards set by government, which indicated that cured fish was safe for eating.

Key words cured fish; manufature conditions; security qualities
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