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Effect of low salt on the quality changes of raw grass carp
( Ctenopharyngodon idellus) fillets during chilled storage

WANG Zhi-ying, CHEN Jing-ru, CHEN Ke-xin, LUO Yong-kang”
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract To solve the problem of rapid quality loss of grass carp fillets during chilled storage,our study was mainly
focused on the effects of low concentration of salt (w (NaCl) = 2%) on the quality changes of grass carp
(Ctenopharyngodon idellus) fillets including physical,chemical, microbiological,and sensory changes during storage at
4 C . Correlations between the main quality indicators and the K. K, H,and F, values, which are all the indicators
derived from ATP-compounds,were analyzed to explore which value was most suitable to evaluate the quality changes
of grass carp fillets under experimental conditions. The w (total volatile basic nitrogen, TVB-N), drip loss, whiteness
and microbial growth of the fillets treated with 2% salt were lower than those of untreated fillets (P<C0.05) . Compared
to K and H values,the K; and F, values were more suitable to evaluate the quality of grass carp fillets (both for raw
and prepare fillet) during storage under the experimental conditions. By considering the changes of TVB-N, K value and
sensory score comprehensively, it was concluded that treatment with 2% salt extended the shelf life of grass carp from
6 days to 10 days and maintained the quality of fish meat.
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