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Abstract:In order to make clear the fresh —keeping effect of compound fresh —keeping agents on aquatic
product, an Ly(3%) orthogonal test was conducted in this experiment to study the effect of the compound fresh—
keeping effects of the formula mixed with tea polyphenol, chitosan and e—polylysine hydrochloride on the index
of sensory qualities, aerobic bacterial count, volatile basic nitrogen, pH value, texture analysis and low field
nuclear magnetic resonance of vacuum packed golden pompano cold—stored in 4 °C, and thus determined
3 optimum formulas, with which comparison tests were made with the placebo —treated group. With the
sensoryqualities, aerobic bacterial count, total volatile basic nitrogen(TVB-N ), pH value, texture analysis and
low field nuclear magnetic resonance as index, a 14 d applied experiment was conducted. The results showed
that the best formula was 0.25 g/kg teapolyphenol, 4 g/kg chitosan and 0.25 g/kg €—polylysine hydrochloride.
After the optimization treatment with compound fresh —keeping agents, it could effectively slow the sensory
changes, inhibit microbial growth, slow the growth of TVB-N and pH value. TVB-N index indicated that in the
compound fresh—keeping group the first-level freshness and the shelf life of the golden pompano were extended
4 d, and the hardness, elasticity, masticatory force were obviously better than the other group. From the index
of low field nuclear magnetic resonance showed that relaxationtime of this group was also better than the other

group.
Key words: vacuum packing;golden pompano fillets;cold storage ; compound fresh —keeping agent;low field

nuclear magnetic resonance( LF-NMR )
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Table 2 Analysis table of orthogonal experiment results
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Fig.1 Changes in sensory quality of vacuum packed golden

REESY

pompano fillets during cold storage
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Fig.2 Changes in aerobic plate count of vacuum packed golden

pompano fillets during iced storage
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Table 4 Changes in texture index of vacuum packed golden pompano fillets during cold storage

. /N UL o] 47
©[H

2 AR A4 ) 2 AR AR 2 A CRt
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6 3.00+0.07" 4.00£0.51* 0.56+0.08" 1.41£0.04* 0.52+0.06" 1.11£0.18"
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TE AN A)/ING TR FR 7] — R R [ 1R] P 25 53 883 (P<0.05 ) s NI KRS - RERR 7] — I J TR AS [RURE i ) 22 5 i 2 (P<0.05 )

Jo R0 7 8 b o 45 B8 82 s S AL ), — Rk
(EDBRCUERA fh1 IA) Bt B, ABE ) , B A W D 1) 2
R FFLRR A FRER BT — W42 (adenosine trip-hosphate,
ATP) IR ER , B B 2522 b T, ROERAEI 5 by T e dA iy
T 8 R B, 5 S W2 e DA T 5 B0 1 o
() 245 g 18 2 B IR, B 25 R SR o0 A L B R 2 T
B, R BERAR AT o S RIS 7 2 VPN PR R
TahR, 3% 4 nTLUE 525 DR R 20 A0 2 | si e A
WELIER 7 40755 25 FI 241 (P<0.05) , 1t FH 52 & A= i 71

LB, BESE I 2 60 10 R M R A B, A BT
Xof HEZH A ST A 11k
2.2.6 KA REIER (low—fieldnuclear magnetic reso—
nance , LE-NMR) & G 88 0 Jr 7K 73 A8 A4 5

I PR 1 37 K W 53 W S [ D3I ) <5 88 0 JL
PN AR K 70 oA, A 52 5 PR 6 551 ) TRk 38
R I G AL B 25 0 B2 AR LU, AN [R5 )
Vi) P50 47 A2 i 4R (LF -NMRO A [ 5t 32 Bisf 18] T, f9) S
HHIEOL LA 5.



B R RA Fivl, AT BEE

B R 5 A A AR A B AL

103——

F/dB

J

is
2.

S T

260
240
220
200
180
160
140
120
100

AR BB

a S A PREERZH  b.23 A IRE
5 HETGiERE FoREEE IR E R =L

Fig.5 Changes in transverse relaxation time of vacuum packed

golden pompano fillets during cold storage
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Table 5 Changes in moisture content of vacuum packed golden

pompano fillets during cold storage
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