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Research on relationship between electric conductivity and
freshness indicators of Grass carp
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(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;
2. College of Science, China Agricultural University, Beijing 100083, China)

Abstract In order to detect the freshness of fish rapidly, electric conductivity method was applied to measure the
electric conductivity changes during storage to verify its feasibility. Variations of the electric conductivity, aerobic
bacterial count, total volatile basic nitrogen (TVB-N),2-thiobarbituric acid (TBA) and K value were detected during
storage. And the relationship between electric conductivity and aerobic bacterial count, TVB-N, TBA and K value of
grass carp (Ctenpharyngodon idellus) stored at —3 and 3 C was also studied used by the least square method. The
result showed that electric conductivity, aerobic bacterial count, TVB-N, TBA and K value grew with the increasing
storage time. Moreover, there was good correlations between electric conductivity and aerobic bacterial count, TVB-N,
TBA, K value (P<C0.01) ,and all the correlation coeffiecients were more than 0.960. Thus electric conductivity can be
used as a rapid and effective method to detect grass carp freshness.
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Fig. 1

Correlation between aerobic bacterial count,w(TVB-N),w(TBA),K

and electric conductivity of grass carp stored at —3 and 3 C
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