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Sudy on freshness of fishes during different storage stage by the freshness
qguality index (K value)

TANG Shui-Fen', LUO Fang-Fang, QIAN Zhuo-Zhen, WU Cheng-Ye

(Fisheries Research Institute of Fujian, Xiamen 361013, China)

ABSTRACT: Objective To monitor the freshness quality index (K value) of fishes during different storage
stage, in order to examine the changes in freshness. Methods ATP-related compounds of fishes which stored
in different stage were extracted by perchloric acid and determined by high performance liquid chromatography
(HPLC). Then the change of K value was calculated and monitored. Results K value showed a better
regularity with the freshness of fishes, which increased with the storage time and changed more slowly when
lower the temperature. In the condition of 28~30 °C, the fishes stored only several hours, while in 4~5 ‘C and
—2~0 ‘C, the storage time was 5 d and 15 d, respectively. Conclusion It is envisaged that K value reflect the
fish freshness objectively and could be suitable as the freshness quality index of fishes during storage stage.
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