E2BEE2H TR LELAHHRFR Vol.28 No.2
2009 % 3 A Journal of Food Science and Biotechnology Mar. 2009

XERES:1673-1689(2009)02-0167-05

JETE 4B B 7 20 4R 2 £ I T8 DR

REFE, EXAK-
(LHA¥ AR¥R,.LH L4 214122)

B E:AHRATRALEARAZRR GG RAR, B EARALEHBAINREH AR
ERFEALAAREAREABRR AL ERA T A REN A XR, AR ATAASREG RR
B ARAP BHEBABEEIATHESORAB S UM SRAL LB . RALARN . RAS TR
RELSHE L 1 3MBERBRRGOTHAR, ERELLOMA TS KN 0.025% 0 s KA
EREEACHRAPUA PG AN TGS BLERK 0L ERY AR EH D 04,

XPR: RALE:WE AR XERHE

hEPHEE:S 983.06 XRARIAE: A

Study on Application of Nipagin Esters in Preservation for Cooked Fish

ZOU Yu-ping, XIA Wen-shui*
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract : Preservation of nipagin esters in cooked fish was investigated in this manuscript. The
antibacterial effect of nipagin esters on the bacterias which often attract the spoilage of cooked
fish was compared, and antibacterial effect was tested after nipagin esters were combined
proportionally which was used in the preservation of cooked fish. The results showed that butyl
nipagin was the most effective ester, followed by propyl nipagin and ethyl nipagin, the greatest
preservative effect can be obtained. when butyl nipagin: propyl nipagin:ethyl nipagin=1:1: 3,
the addition of nipagin esters complex in cooked fish at a concentration of 0. 025% can prolong
the shelf life of cooked fish for 10 days at 4 'C, compared with the control and have no side effect
on flavour of fish products.
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B L WEMFHEARBEZRSBAH
M5 BFATH, BT 37 C Ry 354 b 4
BS5dENEENE. HaRAXEN T HE, K
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A 100 r/min WIEBERFFAHHR R4 b
£ 600 nm A T I H OD 18, LIRS B A8 AL 47
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Tab.1 Orthogonal test for the mixing experiment of Nipogin

monoester
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Tab,2 Putrefactive bacterias of cooked fish
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Fig.1 Suppression curve of ethyl nipagin to Putrefactive

bacterias of cooked fish
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Fig. 2 Suppression curve of propyl nipagin to Putrefac-

tive bacterias of cooked fish
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Fig.3 Suppression curve of butyl nipagin to Putrefactive
bacterias of cooked fish
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MU LSRR RHME LR, FITEXE
B, OTRBEOBHER BMERIGAR, R
FURELBERANAREEMHBRENE K.
{H 2 24 J2 10 4 B o L5 o I, R ) 1 IR I
SRR, HICHRH R R AT Z A, AT 5B 5
AR KB BRI AL EE R B RARFHIBR.

UTHEH=ZER=ZKFEXLRHER.

%3 EXLZBRRHARIH
Tab.3 Orthogonal experiment and result analysis

xR  zM A TH ;"g%

1 1 1 1 60.72
2 1 2 2 60. 28
3 1 3 3 52. 24
4 2 1 2 64. 92
5 2 2 3 57.33
6 2 3 1 41,27
7 3 1 3 51. 44
8 3 2 1 35.67
9 3 3 2 43.32

WE 1 57.747 59.027 45, 887

BI{E 2 54. 507 51.093 56.173

W3 43.477  45.610  53.670

#®ER 14. 270 13. 417 10. 247
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Tab.4 Variance analysis

B, BATB G N . BRAEF4.EKS. [ES H FIif B%
B yum g TH #
MESFAUAELEHESEATRLERAEE
BOBEAR, ERHRE WAL Ry O 3BT 2 2L10T 19.000
B HMHEEESRENO. 1%, REARPANFE 30 Bl 273.012 2 17.161  19.000
d HE%E BBk E S EARE 1. oX 10, Y A& TR 172.662 2 10.853  19.000
BHRO.O5%E, RERBATHF S dJHEFELHK . 15. 91 )
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Tab.5 Bacterium total
BiER SmEESH/Y% 0d 5d 10d 15d 20d 25d 30d
‘ 0.01 98 4.2%10? 7.3X10? 5.3X10° 6.4X10*
RN 0.025 96 2.1X10? 3.8X102 4.5X%10° 4.8X10° 2.8X10*
0.05 88 1. 6X 107 4.4X10% 5.1X10? 6 X 10? 3X10% 8.4X10*
0.1 88 1.0X10? 1.2X 102 2.4X10% 3.2X10? 4X10? 4.4X10?

-] 0. 05 102 4.4X10? 8.4X10? 9.6X10° 4.8X10*

W 0.05 88 3.2X 10 £,.4X10? 1.0%X 10 3.2X10¢

TH 0.05 90 1.2X10% 4. 8X10? 9.6X10? 1.0X103 3.2X10*
gAY 0.1 90 2.3%10? 4.8X10? 7.2%X10° 2X10* 8.8X10*

x 0 104 4.8X10? 2.0X10° 8.4X10*
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Tab.6 Feeling in the mouth of cooked fish

RESB/% A TR R
0.01 x
0.025 x
Ll 0.05 x
0.1 mME
Z®  0.05 mMA
FHlE  0.05 ME
TE  0.05 WA
I EME 0.1 x

MR 6 FHLAE H YRS MK RE D853
0.05% B K A Bk &, Wi R 1A & LB E B K
0.05NMMBZELEMEERBAN OB, HE
RIMXSTUBELEERHENERES BN
0. 025 % B X4 FEE R A RIF W BT KB R B R B v
FOO R, (38 2 A 4R A £ 00 R TS0 L SR o 3 6 R 0 =
AXMBEKTZEL 104, LEHEZR. EIAER
BOLAMHEERTES S d,RRHE TEAB K
BR. FURHEESMESEMRKEHRLTH
A7 R W LT 1 BE 4 3 B 1 4 89 B 7 2%
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