52 2018, Vol. 32, No. 5 P R \ %u -
’ — o B N 2B S LRE T I
'@, zi%m]é‘, MEAT RESEARCH CHINA MEAT RESEARCH CENTER

T Vol A I V3 PR 2% A T B S A

REM, T, £ O, Smett
CLREAR A R A TR, ER KSR K N TR ARTER At CRED |, RETH/K fhoin T % i a2 4
FARTIRIGEH LI, K 3003845 2 REARSBEKERE, KREN KA LR E TS, KE  300384)

5 B W FT R RR BN e R AE VA BRI R B S 1F T IRS  AE Ak, 4 /N TR 5 RN, B0 B R IR IEAT i /K
B FKEH20 minfFPGEEED , 0 7E4 CH—18 CH&M TR, B eIy WK, K
W, SR MEERFEE (total volatile base nitrogen, TVB-N) {H. pHAE A & &5 5 5 52 X6 R /N e e i o A8
EATHT T . A RR . WEETFESE R, WK SEATVB-NEZEAVEA, 4 CA R —18 C R KB I
RS ORASF 55 A 0 0 1 Dok I 8] 23 00 g4 T ANA AN s EAR AN, BRIV AR IV B 7% S %<<4.7 (g (CFU/g) )
TVB-N1H <30 mg/100 g, pH{EEIGIPETE B AAE1L; 4 CAR/NEENE AT B S & R LB GA
1.99%) , W3 B E B MARE (P>0.05) , Mi—18 CERml/NEIFFI& 3 & RN, REFE1.6%~1.8%U
BN SBEITE, ORI N BN R KR EESE . f LR

FBE : ANRIE; AR WG TREG TR

Quality Change of Cooked Spicy Crayfish during Refrigerated and Frozen Storage
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Abstract: This work aimed to study the quality changes of cooked spicy crayfish at refrigerated and frozen temperatures.
Crayfish were deep fried, seasoned, vacuum packaged, pasteurized in boiling water for 20 minutes, quickly cooled down,
and then stored at 4 “C or —18 ‘C. Sensory evaluation, total bacterial count, E. coli count, total volatile base nitrogen (TVB-N)
value, pH value and salt content were determined. Results showed that the optimal storage time of spicy crayfish was 4
weeks and 4 months at 4 ‘C and —18 ‘C, respectively as determined by taking into account sensory evaluation, total bacterial
count and TVB-N value. During this period, the total bacterial count was less than 4.7 (1g(CFU/g)), the TVB-N value was
smaller than 30 mg/100 g, and the pH value varied in a weakly alkaline pH range. The salt content continuously increased (up
to 1.99%) during the first 3 weeks at 4 “C, but did not significantly change during the subsequent 3 weeks (P > 0.05). During
frozen storage, the salt content varied slowly in the range from 1.6% to 1.8%. Sensory evaluation revealed that the spicy
crayfish maintained delicious flavor and good quality during the shelf life.
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Fig.1  Sensory scores of cooked crayfish during refrigerated and

frozen storage
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Fig.3  Changes in TVB-N value of cooked crayfish during refrigerated

and frozen storage
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