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Effects of vacuum packing on storage quality of chiled Micropterus salmoides
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ABSTRACT: Objective To study the effect of vacuum packing chilled storage on the quality of Micropterus
salmoides. Methods The whole Micropterus salmoides without viscera were used as raw material in this
experiment, and the Micropterus salmoides was divided into vacuum-packed and unpacked and placed under the
condition of 0—4°C crushed ice for chilled storage. The changes of the total number of colonies, thiobarbituric acid
reactive substances (TBARS), pH, water holding capacity, chromaticity, smell and sensory of Micropterus

salmoides during storage were studied. Results During the chilled storage, the total number of colonies of
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Micropterus salmoides showed an upward trend, the vacuum packaging group reached the inedible critical value
(6.55 log CFU/g) on the 9th day, and the unpackaged group reached the inedible critical value (7.30 log CFU/g) on

the 6th day. Meanwhile, the TBARS value showed an upward trend as a whole; the pH of fish meat decreased first

and then increased during storage, and the pH of vacuum packaging group decreased more than that of non packaging

group. The shear force, whiteness, water holding capacity and sensory indexes of vacuum packaging and unpackaged

Micropterus salmoides showed downward trends, and fluctuated in the later period of storage; the electronic nose

analysis showed that there was a great difference between the vacuum packaging group and the non packaging group

in the smell of chilled storage. Conclusion The storage time of Micropterus salmoides can be effectively prolonged

after vacuum packaging, which is more conducive to maintaining the quality of Micropterus salmoides.
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Fig.1 Effects of vacuum packing on total colony count of chilled
Micropterus salmoides (n=3)
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Fig.2 Effects of vacuum packing on TBARS values of chilled
Micropterus salmoides (n=3)
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Fig.3 Effects of vacuum packing on pH of chilled Micropterus
salmoides (n=3)
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Table 3 Effects of vacuum packing on whiteness values of chilled Micropterus salmoides (n=3)
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Fig.4 Effects of vacuum packing on water holding capacities of
Micropterus salmoides (n=3)
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Fig.5 Effects of vacuum packing on sensory evaluation of
Micropterus salmoides (n=3)
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Fig.6 PCA analysis of electronic nose response of chilled
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