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Changes in the Quality of Leiocassis longirostris Fillets during Ice
and Superchilling Storages

XU Yanshun, CAO Xue, JIANG Xiaoging, JIANG Qixing, XIA Wenshui’
(School of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract: In order to understand the influence of ice-storage and superchilling on the quality of
Leiocassis longirostris fillets and develop appropriate storage technology,changes in physicochemical ,

microorganism and texture indexes during storage were investigated. Results indicated that pH value
didn't change significantly for two storage methods,whereas the total volatile basic nitrogen
(TVB-N) and the microbial population increased gradually with extended storage and superchilling
more effectively delayed the changes than ice storage. Water holding capacity (WHC) ,hardness and
springness all declined under both storage conditions and myofiber gaps gradually enlarged in the
meantime. Ice storage more effectively slowed down these changes of physical properties. The shelf
life of iced and suprechilled channel catfish fillets was 13 days and 19 days,respectively,and as a
whole superchilling storage could more effectively inhibit biochemical deterioration than ice storage.
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Fig. 1 Changes in pH of channel catfish fillets during ice
and superchilling storage
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Fig. 2

Changes in TVB-N of channel catfish fillets during

ice and superchilling storage
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Fig. 3 Microbiological changes of channel catfish fillets

during the ice and superchilling storage
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Fig. 5 Changes in the microstructure of channel catfish
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Table 1 Changes in texture properties of channel catfish fillets during ice and superchilling storage

— bk
T i i
0 7 409.02+436.57* 0.73+0.04* 7 409.02+436.57* 0.73+0.04*
2 6 144.18+321.21° 0.71+0.11% 5 413.09+535.53" 0.64+0.05*
5 5 609.97+230.33 0.56+0.05% 4 768.55+529.10"™ 0.61+0.08"™
7 5 196.47+602.44 0.71+0.05% 4 423.09+479.72 0.58+0.04
10 5 118.84+293.89 0.70+0.14" 4 016.93+705.07< 0.54+0.05>
13 4 762.36+326.27% 0.58+0.03¢ 4 389.78+159.80 0.56+0.09"
16 4 701.21+239.03% 0.56+0.05¢ 3 700.46+143.95¢ 0.53+0.05
19 4 431.05+164.65° 0.48+0.02° 3 866.34+785.39! 0.51+0.04
22 ND ND 3 710.20+258.68¢ 0.50+0.06"

EFERE AT EF R FH(P<0.05), TR ;ND A= &AMNE,
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