46 4 Vol.46, No.4
2015 7 OCEANOLOGIA ET LIMNOLOGIA SINICA Jul., 2015
(Acetes chinensis)
*k
1 1 2 1 1
(1. 315211; 2. 316021)
:25°C  37°C (L*)
, (a*) (b*) (P<0.05), pH ,
TVB-N TBA , 4°C , ,pH
, 30d ,L* a* b* TVB-N TBA (P<0.05) ,
TVB-N TBA pH ;
25°C  37°C 15d 9d , , 107
CFU/g, 4°C 60 d ,
TS254 doi: 10.11693/hyhz20150100025
(Acetes chinensis) (Crustacea) ,
(Decapoda) (Sergestidae) 80—90°C, s
(Acetes), 17 (
- 40% ),

(Cao et al, 2012; Rahouma et al, 2013; Simoes et al,

2013) (Acetes chinensis)

, 2x10%, ,
, (
, 2013; , 2013; , 2014)
(
)
* , LY15C200015 ;

, XKZSC1534 , E-mail:
: R , E-mail: wengpf@hotmail.co

:2015-01-05, :2015-02-28

>

(Tingman et al, 2010; Boziaris et al, 2011;
Margeirsson et al, 2012),

>

BOPP/BOPA
(Nirmal et al, 2011,
Bono et al, 2012),

, 2014C31052

liunaNBU@163.com

m



4 : (Acetes chinensis) 839

(TVB-N)
, (4°C)

(TBA) (pH)
(25°C) (37°C)

E

1.1

, 40% , 25g
PE ,
25°C, 37°C)
1.2
HR83 , -
; UV-3200 ,
; CR-400 ,
KONICA MINOLTA ; D-37520
s Thermo Fisher Scientific
, ; FSH-2
, ; LDZX-50KBS
, ; PHS-3C

(4°C,

: SPX-128

1.3
1.3.1 )
GB5009.5-2010 ; ,
GB/T5009.6-2003 ; ,
GB5009.4-2010 ; ,
GB5009.3-2010
1.3.2
4°C 25°C  37°C 4°C
10 d ; 25°C  37°C 3d
, ( TVB-N  TBA
pH ), ,

1.3.3 7

4C) 3 ) 20) 1), 20

1.3.4 CR-400

L* a* b* L* , L*=0

, L*=100 ;a* , ta*
, -a* . b* , +b* , -b*
6
1.3.5 GB 4789.2-2010
1.3.6 pH 10.00 g,
100 mL , 5 min, 30 min s
pH
1.3.7 (TBA )
Mielnik  (2006) 10.00 g
, 50 mL 0.1%EDTA  7.5%((W/V)
, 10000 r/min 0.5 min, Whatman
No.l , 5mL 25 mL ,
5 mL 0.02moL/L TBA , 90°C
40 min, , 4500 r/min
5 min, 25 mL , 5mL ,
532 nm , TBA
TBA mg/kg
1.3.8 (TVB-N )
SC/T3032-2007, ,
mg/100g
1.3.9 Origin8.5 PASW
statistics 18.0
(LSD) , P<0.05
2
2.1
42.50%, 3.30%, 39.28%,
12.22%( 6.73%) ,
2.2
1 ,
, 1
25°C  37°C ,
4°C ,
(P<0.05) ,

5



840

46

(Giménez et al, 2012; 2.3
Hough et al, 2012; Lorentzen et al, 2014) 25°C
37°C , 15d 9d , 2 3 2 25°C
, 37°C , L*
6 R R , a* b* ,
; 4°C , ,
60 d , , 15.60 ,25°C  37°C
L* a* b* (P<0.05);
L* a* b*
(P<0.05) 3 ,4°C )
30d  ,L* a* b* ,
30d (P<0.05),
R
{0
6 I 2.4 pH
4 _ pH
2—A||||lx||lxlxl||xlx|||xl|| 2 3 2 ’250C 370C
0 5 10 15 20 25 30 35 40 45 50 55 60 65
TR iE(d
1 7@ (P<0.05) 25°C 12
6 7
Fig.1 Changes in sensory scores of dried A. chinensis at 2.19x10" CFU/g  1.02x10° CFU/g,
different temperatures 5 15
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STUDY ON EFFECTS OF STORAGE TEMPERATURE ON QUALITY CHANGES OF
ACETES CHINENSIS

LIU Na', WENG Pei-Fang', ZHU Ya-Zhu?, WU Zu-Fang', ZHANG Xin'

(1. Key Laboratory of Applied Marine Biotechnology of Ministry of Education, Ningbo University, Ningbo 315211, China;
2. Zhejiang International Maritime College, Zhoushan 316021, China)

Abstract To explore the effects of storage temperatures on the quality of dried Acetes chinensis, the quality changes of
dried A. chinensis stored under different temperatures were investigated using sensory evaluation, the total bacteria counts
and physical and chemical indicators. It indicated that when stored at 25°C and 37°C, the sensory evaluation, lightness
value (L*), redness value (a*), yellowness value (b*) and total bacteria counts increased significantly (P<0.05), pH value
increased slowly in early stages and then stayed stable. TVB-N and TBA values increased slowly in the beginning and then
increased significantly. When stored at 4°C, the sensory evaluation of the product decreased slowly, while pH value and
total bacteria counts were stable, after stored for 30 d. L*, a*, b*, TVB-N and TBA values changed significantly. It can be
concluded that different temperatures have significant effect on color, sensory evaluation, TVB-N, TBA, pH values and
total bacteria counts of dried A. chinensis. When stored at 25°C and 37°C, respectively, the product changed to yellow and
smelly, and the total bacteria count reached 10" CFU/g, which have been deteriorated after stored for 15 d and 9 d
respectively. When stored under 4°C, dried A. chinensis still have edible value and this result concluded that low
temperature can significantly prolong the storage time of dried A. chinensis.

Key words Acetes chinensis; storage temperature; quality changes



