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Abstract: The effect of garlic extract treatment at doses of 0, 100, 150 mg/kg and 200 mg/kg on the quality of vegetable-fish
balls during cold storage was examined by measuring sensory characteristics such as sensory score, texture and whiteness, total
viable count (TVC), and physiochemical parameters such as pH, total volatile basic nitrogen (TVB-N) and thiobartituric acid
(TBA) over a period of every 5 days. The results indicated that the treatment group revealed a significantly preservative effect
in comparison with the control group; the best preservative effect was obtained at a dose of 200 mg/kg, resulting in an extension
of shelf life by 7—8 days. According to the differences in TVC, pH, TBA and TVB-N between both groups, garlic extract exhibited
an obvious inhibitory effect on bacterial growth and slowed down the oxidative deterioration of protein and fat, thus extending
the shelf life of fish balls.
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Table 1 Criteria for sensory evaluation of vegetable-fish balls
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Fig.1 Change in TVC of fish balls during storage at 4 'C

o

HT L AT, SRS I KR B O 1 £ R 46 41 P
$1.5 X 103CFU/g, s 0K ws S B 1) £ R AT 4R v 9
BB TR IR, 2 ah B il S AR OG- Mg A £l
WEFCEE BEAR L. B A KR S B o == (9 38, £
TGN H R BOE WD, D A HZH LT8G 4N R R B
23 3.9 X 102CFU/g. [F, TR S, B, C.
D 211 4l B e B0 AR T 0 AL, 0 AL 40 v i BBt A
R FoF T) PR i A TR K, 7 Ak B AL AR FE AR % . BB
20 REF, XFIRZHAN P B UAE] 2.3 X 10°CFU/g, B. C.
D ACFRZ AN B B0 B0k 2.1 X 107, 5.4 X 108, 2.9 X
10°CFU/g, Kaad By sy, 040 b s £ ik
k. GB 10132 —2005 (frgEiflsh DAbruE) e, fa
FLIR AN B e Bt s AN AT R 5 X 10°CFU/g. X IRZ7E S

A, AP AL BEAL IR T E AR RUE 4l i B K, BE
5515 RIN, 45 SHoA Bl EARRUEM . 28 BEFARR
WY, VS 0Kk B D ) A R BB T X IR AL, K
A EUIAS IR 100ma/kg B, AT A A EO] AR X
JEAL(P < 0.05) . JXFR WK 3R HEA Rl £k o 40
AR BRive U0 w R AR SN, B
200mg/mL K7k 2 IBAE RSN RT K AT TR <6 3 €03 8 R
[EREECRS SRRV E

22 ARG R pH (H K224

721 —-—A0

—— B 100mg/k
70 ~—C 150m8/k8
6gk —D 200mg/kg

6.6
6.4
6.2
6.0

pH

0 5 10 15 20
YR 1] /d

B2 AAFE4CHRIRED pH EHKZL
Fig.2 Change in pH of fish balls during storage at 4 'C
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Fig.3 Change in TVB-N of fish balls during storage at 4 'C
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Table 3 Change in hardness, springiness and chewiness of fish balls during storage at 4 "aC
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