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Changes of quality, ATP-related compounds and enzyme activities in

silver carp (Hypophthalmichthys molitrix) fillets during partial freezing

ZHANG Long-teng, LV Jian, LI Qing-zheng, LUO Yong-kang”
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract In order to obtain the quality changes of silver carp ( Hypophthalmichthys molitrix) . quality indicators, ATP-
related compounds and enzyme activities of silver carp were measured during partial freezing. The results indicated
that:During partial freezing, mass fraction of total volatile base nitrogen (w (TVB-N)) increased but didn’t reach the
limitation on country’s regulation of 20 mg/100 g; With the increasing of storage time,logarithmic value of total aerobic
counts (Ig[ TAC/(CFU/g@)]) went up,while sensory scores, salt soluble protein content,Ca®" -ATPase activity, texture
properties decreased; ATP-related compounds and enzyme activities, content of ATP.IMP came down,Hx rose up with
time and HxR increased at first and then decreased, and reached peak on nine days of storage. In conclusion,changes in

acid phosphatase (ACP) and AMP-deaminase (ADA) activities cannot perfectly represent the variations on ATP-related

compounds.

Keywords silver carp; partial freezing; quality indicators; ATP-related compounds; ATP-related enzyme activity
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Fig. 1 Changes in sensory score of silver carp fillets stored

at partial freezing conditions (—3 °C)
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Fig. 2 Changes in mass fraction of total volatile
base nitrogen of silver carp fillets stored

at partial freezing conditions
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Fig. 3 Changes in logarithmic value of total aerobic counts of

silver carp fillets stored at partial freezing conditions
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Fig. 4 Changes in salt soluble protein content (a) and Ca**-ATPase activity (b) of

silver carp fillets stored at partial freezing conditions
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Changes in springiness (a),hardness (b) and cohesiveness (c¢) of

silver carp fillets stored at partial freezing conditions
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