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Effects of biopreservative combined with partial freezing storage on
fresh-keeping of Ruditapes variegata

QI Feng-Sheng, LI Li-Na, LIU Hong-Ying"

(Ocean College of Hebei Agricultural University, Qinhuangdao 066003, China)

ABSTRACT: Objective To evaluate fresh-keeping effect of the biological preservatives under partial
freezing condition. Methods Disposed with lysozyme, nisin and vacuum packaging, the meat of Ruditapes
variegata was examined for its total bacterial count(TBC) and evaluated for its physical and chemical index
during its storage under the temperature of (—=3+0.5) °C, and fresh-keeping effect of the biological preservatives
under partial freezing condition was also evaluated. Results The results showed that after storage under the
temperature of =3 C for 25 d, total volatile basic nitrogen (TVB-N) of Ruditapes variegata meat was 14.73
mg/100 g and 14.92 mg/100 g respectively for disposing with lysozyme and nisin, which were within the nor-
mal health standard of the national regulation. For the match-up of the two biological preservatives, TVB-N of
Ruditapes variegata meat was 14.38 mg/100g after 30 d storage under —3 C, which could keep fresh 15 d
longer than control sample. Changes of pH value, TBC, TVB-N, Thibabituric Acid (TBA) and Ca**-ATPase ac-
tivity of each disposed samples were all correlated with storage time (P 0.05). Comparing with other test
groups, combined disposing of lysozyme and nisin achieved better fresh-keeping effect. Conclusion Dispos-
ing of biological preservatives combined with partial freezing storage proves to effectively prolong the shelf

life of Ruditapes variegata meat.
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