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Research progress on quality evaluation indexes of aquatic products during
fresh-keeping and storage
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(College of Health and Social Care, Shanghai Urban Construction Vocational College, Shanghai 201415, China)

ABSTRACT: Aquatic products have excellent nutritional value, which has become an important source of
high-quality protein in daily diet of Chinese residents. Quality characteristics of aquatic products is closely related to
the overall health of residents. However, in the actual storage process, aquatic products are easily deteriorated as a
consequence of environmental factors including temperature fluctuations and microbial growth, resulting in the
resources waste, environmental pollution and economic losses. In this paper, from the perspective of proteins, lipid
and microorganisms, the changing regularity of quality characteristics of aquatic products was summarized during
storage. Then this paper summarized on the evaluation indicators and methods of aquatic product quality
characteristics at home and abroad from 3 aspects: Physicochemical, sensory, and microbiological. On the other hand,
the application of rapid non-destructive testing techniques combined with chemometric construction methods was
paid attention to explain quality properties, which involved low-field nuclear magnetism, sensory bionic technology
and spectral analysis. It provided systematic theoretical guidance for further optimizing the construction of aquatic
product quality characteristics evaluation system, and also highlighted the wide application prospect of rapid
nondestructive testing technology in aquatic product quality characteristics evaluation.
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Table 1 Evaluation indexes of protein properties of aquatic products during storage
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