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I TVB-NE & 5 TBARS{E AL KT 4505 W fm TR X T 5, HR & TVB-N& & 5 TBARS{H 7 % 435.61,
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Effect of Different Air-Drying Temperatures on Quality Characteristics of Air-Dried Grass Carp

MA Minjie, Batuer - ABULIKEMU*
(College of Food Science and Pharmacy, Xinjiang Agricultural University, Uriimuqi 830052, China)

Abstract: The effects of different air-drying temperatures on physicochemical parameters and eating quality of air-dried
grass carp were studied. Grass carp were cured with 20 mg/100 g of salt at 5-6 C and then air-dried at normal (22-25 C)
or low (6-10 C) temperature. Changes in the moisture content, salt content, total volatile base nitrogen (TVB-N) content,
pH value, thiobarbituric acid reactive substances (TBARs) value and sensory quality of grass carp were measured during the
drying process. The results showed that for either drying temperature, the moisture content decreased, while the salt content,
proteolysis index (PI), TVB-N content and TBARs value increased. The TVB-N content and TBARs value at the end of
drying at normal temperature were significantly higher than at low temperature. The TVB-N content and TBARs value of
the final product produced by normal temperature drying were 35.61 and 2.46 mg/100 g, respectively. The TVB-N content
and TBARs value did not remarkably change during cold air drying. The pH rose during the air drying process irrespective
of air temperature. Cold air drying endowed the product with better sensory quality than did normal temperature drying. For
normal temperature drying, the sensor score was negatively correlated with all physicochemical indicators except moisture
content and TBARs value (P < 0.01). For cold air drying, the sensor score was positively correlated with the contents of
TVB-N, total nitrogen and non-protein nitrogen (P < 0.05) as well as TBARs and PI values (P < 0.01).
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Table1 Criteria for sensory evaluation of air-dried grass carp
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Fig.1  Effect of air-drying temperature on moisture content of

air-dried grass carp
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Fig.2  Effect of air-drying temperature on salt content of air-dried

grass carp
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22 TR AT 5 TBARSAH (145 10

B gm0 P I A N2.08% ~4.36%", Hrh gt
P8 AR TR I ot S A A o A AR Ok
AR SR R R, AT S EO S A AR Sk
FEIN Tk fE b, BRI 2306 K CA R GAE D) BT & i i
MI1E o R i S B Y . TBARE S5 &L A FR IR S
R R T W, RSB R EE AN, IR R
J2 AL AT 38 TBARSAE R s k!0, 787K i T
T PR T I o AR AL S R T AR AR R R Y,
7 ity e A N AR IRV (14 72 A 55 I8 5 R P A R TR A
ek,



<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2019, Vol. 33, No. 12 15
JERRIE S

S}
(=}

Ju—
wn

—e WERAT
; —o— fGEAT

4 6 8 10 12 14 16
AT 1a)/d
E3 RTBENATEATBARSENZN
Fig. 3  Effect of air-drying temperature on TBARs value of air-dried
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Fig.4  Effect of air-drying temperature on TVB-N content in air-dried

grass carp
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Fig. 5  Effect of air-drying temperature on pH value of air-dried grass carp
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ANGEDDI A, AR TR S0 s 1k B A8
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NTNE &5
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Table2 Effect of air-drying temperature on TN and
NTN contents and proteolysis index of air-dried grass carp
W HIRAT fERAT
g TNGR/ O NINGR/ ERKE TNER NINGR/ EOKRE
(mg/l00g) (mgl00g) &K% (mgl00g) (mgl00g) 0%

2 53.5540.02"  3.09+001" 0.058+0.012"  50.16+0.12"  2.85+0.02°  0.05620.074¢
4 555620028 406£001F 0.073+0.021F  524440.09° 3172001 0.061£0.063"
6
8

60.9740.02° 5264001 0.086+0.041"  5436+0.19" 3.38+0.05° 0.062£0.018°
63374023 573+002° 0.09140.014°  55714001°  3.86+0.01 0.069£0.017°
10 661620.00" 642£001° 0.09740.023°  5726+0.16" 4162003 0.071£0.057°
12 68562021° 7884002 011550065  60.34+0.09° 4232001 0.07240.032°
14 7025£0.02° 1023£0.01° 0.146+0.017 64354023 4574003 0.07240.031°
16 75631001 125140.02° 0.165+0.016  68.64+0.03 5074002 0.07420.046°

e FSVNGTREANRE, FoRARRFIEZERLE (P<005) . F3[H.

HR2 AR, W I R R B KR T O
R T 5t BEE XTI AR, 2 AT S
FIKRFREOY R AE B E 4 (P<0.05) o XU KT
JE S T B . IREEAE 0T P, X 5 Martin%”
M4 R — B EFRRTIEY, TR A2 4
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Effect of air-drying temperature on sensory quality of air-dried

grass carp

RF HRAT fRRAT

WA goms G Ak B4 ASBE BB Uk B
2 74403 64£02% 64402" 202404 6.6+03 7.1402° 6.6104° 202404
4 74£03" 72403 72403 218403° 74£03° 72403° 68+0.1° 21403
6 88404 88402' 84402' 260404° 84+04° 86+04° 88403 258+04°
8 64105 58403 62404" 184+08" 8.6+02° 88+02° 84403 258+02°
10 68403 5442027 57402° 179404" 92403 88+04° 92402° 272404
120 52403 56204 48403% 156204" 94+0.1° 9.6+03" 94+03" 274£09°
14 48403 44405 484027 140406 92404 88+02" 100400 280404
16 402000 40£00° 404005 120£00" 88+03" 68+03° 10.0£0.0° 25.6£0.5°

Table 3

HIZR3ATA, K6 dJm, &k A5 AR E 1)
B AR AR IR X T 5t X AT RE A2 1o IR 2R T I
)5 B R A A A5 R PR B R R IR DT L R A . AR
TR, 2 AR T AT REARAIEES. FES
AURIE S HZEA K BEE XTI R AT, )T A K
I AT R PP B S v TR T R AR, R
PG ARIE ;o XU 255 6 R I i X 55 A R
PR i, X RER TR RS, BUEYI R
BEZ, WAL, ERERZRME. iR R
T2 25 XA I (A I, AT X7 R 7= A — s S i =
(R BEA KT I R AE A, T T A B R PR B
%, Xl T wh R i R KA, AR A B R
FHEUR > & B FRARE AR, T I O A= 45 DL
KB, 74 R KR,
2.7 TR VR 5 BRSO AR S

#4 BEATHEABRED SEARRRBEXHE
Table4 Correlation between sensory score and physicochemical
indexes of air-dried grass carp at normal temperature

- AT kg pE . TVBN : ve NN EAKE EE
L Wil 48 ek prﬂ 48 TBARsE] N4 & 48 Ej‘éﬁ W

TR 1000 —0908% 0864+ 0984+  0985%  0.781%*  0987%  0.986%* 0.990% —0.722%

KieE 1000 —0702% —0841% —0.843%F —0.795% —(900% —0.843% —0.855 0434
g 1000 0910% 0886™ 0665  0830% 0866+  0860% —0.633
pHIE LOO0  0.980% 0707# 0961 0987 (986* —0.]54
TVBNGE LO00 07585 0983 0993 0988+ —0.786%
TBARs 1000 0817# 0754+ 0755+ —0350¢
INGE 1000 0981% 0980 —0741%
NING & LO00 099§+ —0812
RAKERY L1000 —0801%
EEN 1000

o B (P<0.01) 5 .23 (P<0.05) . &S5[FH.

FHRATT SN, I AT 5 R 4 5 XTI T
& E. pHfE. TVB-NGE. TNSGE. NING & &EH

KRR S A AR (P<<0.01) o IXATRER T
PR L ey B A R T PR R 25 K o R
T A BB K G e it — Pk, A& WK > &
SR WO AR BT, AT = A R,

RS ERATEARE W SEARRIHEE
Table5 Correlation between sensory score and physicochemical
indexes of air-dried carp at low temperature

¢ TVB-N ~a NN EHKE BE
filr Bl 4g mA B pHﬁ 48 TBARs[{ TN E 4E fH i
JUFHTE 1000 —0.985** 0.506* 0.888** 0.951% 0.790%* 0.940%* 0975** 0.980%* (.725%

KakE LO00  —0.448 —0.868% —0.956% 0,780 —0.903% —0.958%* —0.988** —0.731#*
HeE 1000 0383 0408 0404 0478 0470% 0450 0395
pHIE LO0D 09495 0658+ 0977+ 0963 08725 0419
TVBNA & 100D 0675% 0963+ 0979 0936+ (574
TBARs(f 1000 06819 0761% 0843+ (.68
NG & L0  0985%  0900%  03514¢
NINGAE 1000 0.961% 0587
BHKRRE 1000 0694
BEIR |

HRSA A, R AT EANERE TS 5Ky & &
EWEEIHE (P<0.01) , HBIKY &R S)E
WAL E RS, HIFEMRREL; KRR
R EIF STVB-NE &, TNEG &, NINFEE R
FIEFHR (P<0.05) , S5TBARs{H. HEHAKMEREE
Wi IEAR S (P<0.01) , ULBRIEINH T HEM I
ARG, R TR S E AR #E. IR
555 A I B o A 4 3G 0 IR 0 AR RO S BOUR
B 7 A TR UK

o

3 & #

PR 5 %o IR R A DG BRAL F b B R T 3
AR, ARREFAS RFRY IR KT ) AL
Fabr 5K B VR K TARIR AT B, R KT R A
TR ER . TR K, 580 R R T AR DL
Je WK Ay 38 2, kT 7 A B S R A s ARG I X
LS. EWAAENR T HERATHEA; 5
R TR AA L, 3 IR AT 31K 5 & B RUK,
TBARsfH . TVB-N& & JpHAEE M, I KT B A
EE V5 XTFRE . & &, pHIE. TVB-N& &,
TN &, NTNE & & & A KR 5 2005 % 7k %
(P<<0.01) : AKX T EHAAKEEIF S S5TVB-NE
. INF&E. NINFRERZIEMX (P<0.05) , 5
TBARs{f . & [A/KfifFa 2R3 EADE (P<0.0D)
25 L RTIR, AR R B IR A R AR R 3
(i R K
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