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KW RH B L HBUE NS o HEEIN LD
FE b B
1.4.3 Hb 4 Fnlx

2% Gomez 55 Sajid % ERIBOT AR
B0, FREL 2 g LefEfa A5 20 mL 74 0. 04 mol/L
WBEIRER v (pH 6. 8) IR A, SIHK 2 10 s, vKIR
J0.5h,4 °C 15000 x g £ FAZE.L 10 min
(BN 6 em, NIA)) dug e B ETE R, DU €
HAE 525 nm BYWOCAE, BEALAE ST E 3 IR,
Hb &t B /AR 2% Thiansilakul'7 B3R 1T
AN .

A
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K6 em) , i U S5 B TE W, W AR 525,572
700 nm ¥ W GAE , B BT BRI TE UK S5 T
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M, = (A —Ayyy) X 2.303 X n (3)
My = 11.395 = [( Agy = Ayy) /( Asps =
Ase) 11 % 100% (4)

ﬁEFlZn ﬁ%*%{%%&;Aﬂs \A572 *n A70() %%U?@ﬂ?i
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RIS T EE R H Excel 2016 il Origin 2018
A HATAERE 5 R DL S H R i 227 FOR
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AT IFRTE T HOMALCEE PRt 6 £0 7 64T 5
AR R B, A B T T UM SCR
2.1.2 RE T Fktohs B & FeRh
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Tab. 1 The effect of bloodletting method on the color of bighead carp meat

i/ QIIWsR7S L1 afd b 1A HEE
X B2 37.65+0. 20° 3.48+0.20" 7.26+0. 28" 37.15%0.17°
Y)HuZH 38.10+0. 17" 5.25+0.22° 6.12+0.30° 37.58+0.20"
Wi 4l 38.23+0. 19" 3.33+0.42" 6.51+0. 50° 37.80+0. 22"
VIRH 39. 15+0. 48" 3.59=0. 14 8.07+0. 23" 38.52+0. 46

M 1 A VIR LR b (BRI R (e
T HAL =41 (P<0.05) , VIHE4] S5WrE 4 2 6] 6
WEZEF(P>0.05) (HX ALY b (HAR B KT
TR (P<0.05) , VIHA] o {8 3% & T HAh
=Y (P<0.05) , WiEdl VIR A A 2 2 [0 G
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2.1.3 ARE#&fs k549 &7 Hb Mb #= met-
Mb #)3%m

PR R T Hb i Mb 45 2 ()
JoT, Y L 5, Hb B9 R B/ i 45 Mb il
met- Mb [ & 506F f1 Y Y (05 A B 252 00, A7 F
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FEFW] 2 met-Mb 1 4E L2 S EBUR T4 748, Y A
A NABLI A 12, AN AN [T a7 325 %8

0 AT AL PR, 23 Hr £ A HD Mb Al met- Mb )
o AERINER 2 R

F®2 MM EHEEE Hb Mb #1 met-Mb K F M
Tab.2 Effect of bloodletting method on Hb Mb and met-Mb in bighead carp meat

b X 21 V) Wi 2 VIBH
Hb/[ Mb/(mg/g) ] 13. 46+0. 30" 11.23+0.08° 9.91+0. 20" 9.39+0. 20"
Mb/[ Mb/(mg/g) | 1.19 = 0. 04" 0.87+0.01" 0.87 + 0.03" 0.77+0.01°
met-Mb/ % 63.26 +£2.49° 71.19+0. 38" 63.57 £1. 60" 67.49+1.01"
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bRk (R A< Wi B A<, P 2
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ST Hb ALY AR B Y Hb AT ARSI 031
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Fa S ECE AL RN, R met-Mb 19 TE AL,
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TBA R /INAT DL SR SFA 1A i AITK 7= i
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ARG FHAS [R5 35 %o 8 40 4R 47 b B S5 #r
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3 X 4 5 6 7
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Fig. 1 Changes in TBA content of bighead carp meat
during storage at 4 C
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Fig. 2 Changes in TVB-N content of bighead carp

meat during storage at 4 C
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Fig.3 Changes in pH content of bighead carp meat

during storage at 4 C
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Fig.4 Changes in centrifugal loss rate of bighead carp

meat during storage at 4 C
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The effect of different blood letting methods on the blood letting

effect and meat quality of bighead carp
HUANG Tian'"* ,SHEN Jian*, OUYANG Jie’ ,MA Tiantian’ ,MA Jingsong’
(1 College of Food Science and Technology ,Guangdong Ocean University ,Zhanjiang 524088 , Guangdong ,China ;
2 Fishery Machinery and Instrument Research Institute ,Chinese Academy of Fishery Sciences ,Shanghai 200092, China )

Abstract:The main purpose of this study was to explore the effects of different bleeding methods on the
bleeding effect and fish quality of silver carp. Silver carp is one of the important farmed fish species in China,
with efficient filter feeding and a rapid growth rate. The bleeding treatment of silver carp is a key factor
affecting its fish quality and freshness. Different bleeding methods will lead to different bleeding effects and fish
meat quality. In this study, four bleeding methods were used to treat silver carp ,namely head knocking ( control
group ) , gill cutting, spine breaking, and tail cutting. This study evaluated the bloodletting effect and fish quality
of silver carp after bleeding. The evaluation indicators of the bloodletting effect include operation time, color,
hemoglobin (Hb) content, myoglobin (Mb) , and metmyoglobin ( met-Mb) content. The evaluation indicators
of fish quality include thiobarbituric acid (TBA) ,volatile basic nitrogen (TVB-N) ,pH and centrifugal water
loss rate under 4°C storage conditions. The results show that compared with the control group and other
bleeding methods, the operation of silver carp with tail cutting and bleeding is more convenient and faster, and
the bleeding time is the shortest; in terms of color, the silver carp meat with tail cutting and bleeding has
significantly higher brightness ( L) and whiteness, indicating that its color is brighter; in terms of blood
components ,the content of Hb and Mb in the meat of silver carp with cut tail and bleeding is the lowest,
indicating that its bleeding effect is the best; in terms of fish quality,the cut back and tail cut silver carp have
the lowest content. Bleeding silver carp can reduce the growth rate of TBA and centrifugal water loss rate,
indicating that it has strong antioxidant and water retention capacity; different bleeding methods have little
effect on TVB-N of silver carp,indicating that it has no spoilage degree of fish meat. Significant difference ; the
pH value of silver carp meat with tail cutting and bleeding is more convenient and faster,and the bleeding time
is the shortest; in terms of color, the silver carp meat with tail cutting and bleeding has significantly higher
brightness (L) and whiteness, indicating that its color is brighter; in terms of blood components,the content of
Hb and Mb in the meat of silver carp with cut tail and bleeding is the lowest,indicating that its bleeding effect
is the best; in terms of fish quality, the cut back and tail cut silver carp have the lowest content. Bleeding
silver carp can reduce the growth rate of TBA and centrifugal water loss rate, indicating that it has strong
antioxidant capacity and water retention capacity; different bleeding methods have little effect on TVB-N of
silver carp,indicating that it has no spoilage degree of fish meat. Significant difference; the pH value of silver
carp meat with broken spine and tail cut and bleeding was higher,indicating that the freshness of the fish meat
was higher. This study shows that according to the bleeding effect and fish quality indicators, silver carp with
tail cut and blood bleeding have better bleeding effects and improved fish quality , which provides a theoretical
basis for mechanical bleeding of silver carp in the future.

Key words : bighead carp; blood letting method; bleeding effect; fish quality



