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ABSTRACT: Objective To explore the bactericidal effects of blue light on salmon and its quality. Methods The
salmon meat was irradiated with 30 W blue light for 30, 60, and 120 min. The total viable count (TVC), pH, shear
force, thiobarbituric acid (TBA), color difference, and texture were measured. The effects of different irradiation
times on the sterilization effect and quality of salmon meat were analyzed by sensory evaluation. Results The
results showed that the blue light treatment had little effect on the sensory and shear strength of salmon meat.
Except for slightly reducing the brightness of salmon meat under the condition of 30 min, there was no significant
difference in other color indexes. Although the texture was slightly affected, the total score of sensory evaluation

and the test results of tenderness were not significantly different, which was within the acceptable range. The pH

BESWA: FZXARMEEEIH (31801607) . BM 2 B 1 L BTS2 2 4 51 B (HZUBS202106) . 1 15 45 1 5 WF 4 55 4 ) & 1t
(212102110022)

Fund: Supported by the National Natural Science Foundation of China (31801607), the Doctoral Research Foundation of Hezhou University
(HZUBS202106), and the Henan Province Key Research and Development and Promotion Special (212102110022)

SEREES: WP, -5, PR, Ry m A s i T & T F2 . E-mail: yingjian.liu@hzxy.edu.cn

*Corresponding author: LIU Ying-Jian, Ph.D, Lecturer, Hezhou University, No0.3261 Xiaohe Dadao, Babu District, Hezhou 542899, China. E-mail:
yingjian.liu@hzxy.edu.cn



559 1 i=

9E, i DB S0 A BT S TR B 147

droped a little bit. In addition, blue light could effectively reduce the total number of colonies of salmon meat, and

delay the fat oxidation rate of salmon meat during the cold storage period, and the most significant at 120 min.

Conclusion Based on comprehensive consideration, 30 W—120 min blue light treatment is suitable for salmon

meat. The results can provide reference for the application of blue light irradiation in sterilization and preservation

of salmon.

KEY WORDS: blue light sterilization; salmon; sensory evaluation; colour and lustre
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Fig.1 Salmon exposed to blue light
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Table 1 Sensory rating criteria for salmon
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Fig.4 Effects of different blue light exposure times on salmon pH
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Table 2 Texture analysis results of salmon treated with different doses of blue light

Jrig| it HR 30 W-30 min 30 W-60 min 30 W-120 min
103 1677.200+0.03° 1687.020+0.04° 1684.00420.03" 1679.590+0.05°
Rk —68.190+0.07° —68.150+0.05° —67.160£0.07° —66.278+0.04°
i 0.745+0.01* 0.74420.03" 0.740+0.06* 0.730+0.02*
Fhait 0.47£0.02° 0.47+0.01° 0.46+0.01%° 0.45+0.02°
JBEHH 867.96+0.02° 867.70£0.04° 846.44+0.04° 775.90+0.09°
WEL g1 767.62+0.05° 766.84+0.04° 765.29+0.04° 716.78+0.04°
(EF-Xd 0.271£0.01* 0.273+0.02° 0.270+0.01* 0.270+0.02°

HE TR RN TR AT 25 5 (P<0.05).
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