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Effects of Different Storage Temperature on Tenderness and Total Number of Bacterial Colonies of Fish
ZHONG Pingl'z, CHEN Xian-li*, LUO Wei'?, LI Ya—nan'?, LIN Yi—tingl'2
(1. Zhanjiang Preschool Education College, Zhanjiang 524084, Guangdong, China;2. College of Basic
Education, Lingnan Normal University, Zhanjiang 525037, Guangdong, China;3. Medical College of
Shaoguan University, Shaoguan 512026, Guangdong, China)
Abstract: The effects of different storage temperature on fish tenderness and total number of bacterial colonies of
fish meat were analyzed. The tenderness of fish meat was evaluated by sensory quality, pH and color
measurement, and the total number of colonies was measured by colony counter. The results showed that the
sensory quality of fish meat decreased with the increase of storage temperature, and the lower the storage
temperature, the slower the decline of sensory quality of fish food. The pH value of fish meat as a whole changed
the least at (=1.5+0.5) °C, which met the evaluation standard of first—grade fresh meat, indicating that (~1.5+
0.5) °C was favorable for fish meat tenderness. When the temperature was lower and kept within a certain range,
the fresh—keeping performance of fish meat was better than that at higher temperature. Microorganism in fish
growed faster at higher storage temperature.
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Table 1 Criteria for sensory quality score of fish
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Fig.1 The influence of different storage temperatures on the

sensory quality of fish
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Fig.2 The influence of different storage temperatures on the pH

value of fish meat
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Fig.5 Effect of different storage temperature on the total number

of bacterial colonies in fish meat
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