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Study on the quality changes of Songpu mirror carp(Cyprinus carpio)
during 0 C ice and refrigerated storage

ZHOU Zhong-yun', LUO Yong-kang'* . LU Han', BAO Yu-long', SHEN Hui-xing?
(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 Packages of fresh pre-treated mirror carp were stored under refrigerated (0 C) and ice conditions (0 C)
respectively in order to study the quality changes of Songpu mirror carp at different conditions. The influences of different
storage conditions on freshness of Mirror carp were evaluated by monitoring the changes in sensory, microorganism and
chemical indicators. The results showed that the total viable count,total volatile basic nitrogen (w(TVB-N)) K value,
electric conductivity.and the drip loss was 5. 89 X 10° cfu/g. 27.93 mg/100g.88.85% ,1 374.00 xS/cm,7.19%
respectively on the 18th day at 0 C refrigerated conditions. While at the same day of ice storage, the total viable count,
w (TVB-N) . K ,electrical conductivity and the drip loss was 3.80 % 10" cfu/g,19.51 mg/100 g,77.62% ,1 197.30 S/
cm,7.19% respectively. The sensory quality exceeded the acceptability limit with the score of 8.33 on the 15th day of
storage at 0 C refrigerated condition, and it got obvious odorous scent with the score of 7. 50 on the 21th day
exceeding the acceptability limit under ice storage. It can be concluded that the shelf life is 12 days at 0 C refrigerated
conditions and 18 days at ice storage according to the changes of all indicators. Although the temperatures were the
very same.both at 0 C ,the use of ice can extend the shelf life compared to 0 C refrigerated storage.

Key words  Songpu mirror carp; refrigerated storage; ice storage; total viable count; sensory characteristics;
chemical analysis
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Table 1 Sensory evaluation standard of Songpu mirror carp

oy A i WS HERER | P o 5E P

541 B 1E 5 LA U T FATH 5% B £ 1 [ 00 A WUIA 20 21 55 %% 50 % L 20 RS M F RS M
&AL T T . PEAR I B . B B 2038 2%

4 5y B E F L LA A D I WA BRE fa F A A LA 20 R B0 sr R IR SEA L, F K T M
EED e R BT T H M. FE T S AR

3457 £ 1 IR, WL IR YD T P BT B 0 B Al S (IR AR N (SN BA WA, F 5 M
D REN I FAHL THR B,

2 5y B0 55 W IR LA ) i TR 5% I £ 1 [ ik NS S A SR WA B M, R R M B
TGP, HE A R IR E R L. HRARE

78

14y B0, 15 1R L A Y0 T G e 5% B 0 A sk ZU Y WU 08U & %, B ToHi b, F RS MR A

prRE Ji R R B A Rk o Hk.
P (i) 9 S K T 0 ¥ 3 KL JF HL V2 8 (0 °CO Y T % 6
2 BRENH i N

2.1 PEIEREELHHEL
2 IR A5 A T AR B A T R

BUR VK0 CHHE R (B 1), B E s 18 K
B PR V% RBGA B 6. 03X 10° cfu/g, T VK K 2 56 18
KAt eV BECH A 3.80X 10" clu/g, ik ] 25 21



5 439

JA Rz A FMIHTBEHE 0 °C A1 DKGBOR v JBEAY b 548 10 ML 137

KIFH 8. 71X10° cfu/g,

751
70
651 —e—0CAIK
6.0  —=—0°Cukji
55
;{é 5.0

4.5
4.0
35
3.0 S — _— .

K/ (cfulg))

L (77

I SRS 7]/

1 2 EE& G TR HREREBRBERENETK
Fig. 1 Changes in total viable count of Songpu
mirror carp with storage time under

different conditions
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Fig. 2 Changes in w(TVB-N) of Songpu mirror carp

with storage time under different conditions

2.3 MEERERITRRAENTK

TR % 28 S WA PR AR B R K e 0 A T B
IR0 G 3 R v VRIS R AR Ak UL BT 3, )
TR R A W 25 = IR 5 9 RE .0 C#
FEC AR T T U AR BB K KGR TR R B A
18 K}, ¥ 98 (0 °CH FPKHE (0 °C) I T I 2% 28 43
IR 8. 9126 F 7. 19 % » UK BN 5 24 KB H T Wi
RFAL R 8.26% . AT WL, vKHR S5 18 TH 00 0% 3R 3%
Kizg,

10 -
8 -

S

¥ o6f

=

2 4

o —— 0 CAIR
2 —8— 0 Cykji

TS I TR /d
3 2HIEEAHTRHERETRRRE
FiE A i8] B9 2 4K
Fig. 3 Changes in drip loss of Songpu mirror carp with

storage time under different conditions
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Fig. 4 Changes of electric conductivity of Songpu
mirror carp with storage time

under different conditions
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Fig. 5 Changes in sensory score of Songpu mirror carp

with storage time under different conditions
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Fig. 6 Changes in K values of Songpu mirror carp

with storage time under different conditions
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