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Effects of frozen storage on quality and fluoroquinolones residues of beef
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ABSTRACT: Objective To study the influence on qualities and fluoroquinolones residues in beef by frozen
storage. Methods Beef samples were cut into small pieces, then divided into the blank group and standard
group, and followed by vacuum packing. The samples were stored at -18 ‘C+1 ‘C. Then the nutritional
components, pH, TBARS, the total bacteria count, Ca, Fe, and Zn of beef and the residues of fluoroquinolones
were determined. Results Under the frozen storage -18 ‘C+1 ‘Ccondition, water content fluctuated with
increasing storage time. Ash content increased gradually, but the protein content changed unregularly. These 3
indexes of 2 groups were significantly different (P<0.05). The pH value of spiked beef fell with the extension
of time at first and then became constant. The TBARS value of standard group decreased rapidly during the
early storage, and then tend to be stable and lower than that of the blank group. The content of Fe and Zn
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increased gradually, and that of Ca decreased after reached the maximum in 8~10 wk. Effects of frozen storage
conditions on Sarafloxacin (SAR) and Difloxacin (DIF) content of beef were not significant. Conclusion
Frozen storage had a little impact on fluoroquinolone residues in beef. The storage time which the samples
safety indicators can meet the need of standards was 6 wk.
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