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ABSTRACT: Objective To analyze the quality of salted large yellow croaker sold in the East China Sea and
explore the correlation between various quality indexes. Methods The quality indexes of 30 salted large yellow
croaker samples collected from the East China Sea were measured, and the results were subjected to statistical analysis,
principal component analysis and correlation analysis. Results The water content was 51.59%—-79.50%, the salt
content was 0.38%—14.47%, the thiobarbituric acid reactive substances was 0.79-8.18 mg malondialdehyde/kg, the pH
was 6.41-7.07, and the content of total volatile basic nitrogen (TVB-N) was 9.17-45.29 mg/100 g. The water content
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of 83.3% samples exceeded 60%, the salt content of 16.7% samples exceeded 10%, the fat oxidation level of 33.3%

samples exceeded the recommended limit, and the content of TVB-N in one sample exceeded the standard. The total

biogenic amine in salted large yellow croaker in East China Sea was 4.39-82.28 mg/kg. The detection rate of

cadaverine was 80%, cadaverine was the main biogenic amine causing the total biogenic amine to increase. Principal

component analysis showed that TVB-N and putrescine as freshness indexes, and salt and water content as meat

composition indexes had significant effects on the quality evaluation of salted large yellow croaker. Correlation

analysis showed that the salt and water content, the salt content and pH, the TVB-N content and the content of

putrescine, cadaverine, tyramine and total biogenic amine were significantly correlated (P<0.05). Conclusion The

commercial salted large yellow croaker is mainly composed of high moisture products. Some samples has some

problems such as high salt content, high fat oxidation degree, poor freshness and high biogenic amine content. This

paper provides an important reference for quality evaluation and quality control of salted large yellow croaker.
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Table 1 Product information of salted large yellow croaker sold
in the East China Sea
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F1 i 300 Witde . Bk
F2 ipa 300 TifRE . Bk
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croaker in the East China Sea
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Table 2 Biogenic amines contents of commercial salted large yellow croaker in the East China Sea (based on wet basis)

. i H/(mg/kg)

S T T W R Fi: BAT o Thingle)
Wi ND  1.54£035%" 3.56+0.74° 3.87+0.87% ND 1.53+0.36° 31020368 8.96+£1.92°  1.59+0.13%  13.58+2.74°%
W2  ND  445:094°  4.86+1.00° 2.45+0.34%% ND 1.38+0.35° 3184035 11.76+1.61°  2.11+0.15%  16.32+1.99
N1 ND  1.05:0.07%% 3.10£047° 4.00+£0.69™ ND 2.574043™  6.59+020°°"  8.14+1.22°  0.80+0.08% 17.30+1.70°"
N2 ND  0.70£0.02%  2.75+020° 4.34£0.94™  023+£020% 2.92+£1.49™  555£1.02°“%  803+0.62°  0.83+0.09™ 16.50+1.63"
N3 ND ND 1.85£0.18° 2.59+0.21°%  1.2240.22° 1.64+0.33° 2.5140.65%"  5.66£045°  0.87+0.11%%  9.81+] 42
N4 ND  1.38+0.50°® 7.56+3.07° 3.19+0.73™*  046+0329 2.1940.62%  4.69+2.55%% 12.60+4.09°  1.57+020°% 19.48+7.17°%f
N5 ND  0.93£0.16% 1024+229° 2.63+0.25>% ND 4.59+1.04° 7.88+1.45% 137942 21°  1.03+0.02°¥" 26.26+4.63*¢
N6 ND ND 1.13£0.22° 2.71£1.76™* ND 1.69+0.26° 1.97+0.34% 3.85£1.54°  0.86+0.44™  7.51+0.94%"
N7 ND ND 3.76+0.84° 2.77+2.65%% ND 1.47+0.39° 1.75+0.38% 6.53+320°  1.53+0.62°%"  9.7543.57°"
N§ ND  232+039%  3.96+0.62° 5.13+£2.13" ND 1.3420.30° 127+0.08"  11.41£3.13°  3.142£0.65%  14.02+3.44%"
Z1 ND ND 1.03£0.10° 5.75+2.16® ND 1.1520.04° 1.68+0.05" 6.78+226° 177057 9.61+2.32%%"
72 ND ND 1.77+0.69° ND ND 1.49+0.70° 9.20£1.80%  1.77£0.69°  0.15£0.04  12.45+12.75%"
73 ND ND 719342337 ND ND 1.97£0.69%  838+1.28™%% 719342337 627+142°  82.28+24.65"
74 ND  1.8240.35% 1048+1.54° 1.55+1.38% 0.48+0.05° 2.44+0.53™  9.09+£1.02°%" 1433+3.26°  1.10£0.12°¥" 25 .85+4.74%%
75 3.48+0.08 2.81+0.17* 28.41x1.78" ND 2.13+0.04° 1.11£0.21° 1.63£0.10"  3336+1.99°  834+0.19°  39.58+2.26"
76 ND  0.55+0.07¢"  0.24+£021° 1.84+0.51°* 0.24+0.01° 233+£0.20™  8.83+046™ 286+0.80° 021006  14.03+1.40%f
T1 ND  0.72+034%  3.08+020° 6.65£1.19° 1.17£0.34° 4.01£0.89®  12.09+3.74™  11.62+0.88°  0.65+02%%  27.72+4.75%
T2 ND  345+051°  4.5330.56° 2.99+1.15*%  278+0.09" 1.91+0.42° 4.81£1.00%%"  1375£1.55° 145034 20.47+2.19%
T3 ND  0.64£0.07%" 0.7120.04° 3.67+1.20"¢ ND 1.58+0.32° 3.024026°8  5.0241.31°  0.91+0.30°%  9.62+0.87°%
F1 ND ND ND ND ND 1.94£1.09*  5.19+2.82%" ND ND 7.1343.92¢
F2 ND ND ND ND ND 1.35£0.65° 3.05+1.85 ND ND 4.39+2 49"
F3 ND ND ND ND ND 1.41£0.35° 5.9142. 752t ND ND 7.3243.06%
F4 ND ND 4.06+2.28° ND ND 1.42+0.70° 5.5042.56°C  4.06+2.28°  0.49+0.07%Y  10.98+5.54%f
F5 ND ND 2.59+0.09° 3.25+1.50%% ND 3.01£0.36™  16.87+2.09" 5.84+1.53° 0.28£0.06"  25.73+3.44>%
F6 ND ND 1.11£0.50°  4.24+1.58% ND 3.0040.36™  14.1048.00°  5.35+1.98°  0.35:021"  22.54+10.50%%"
F7 ND ND ND 2.1340.72°% ND 222+076™  9.37£0.57°%  2.13+£0.72°  0.17+0.05  13.72:1.79%%
F8 ND  1.27+0.25% ND 2.1440.62°* ND 2.0940.17*  4.88+0.75%%  341+051°  0.43+0.09% 10.38+0.85%F
F9 ND  524+047° 61.58+6.66" ND 2.22+0.51° 1.13£0.03° 4.05£0.23%%  69.04£6.05° 10.79+0.60°  74.22+6.31°
F10 ND ND 527+0.71° 2.08£1.16° ND 2724070 10.18+1.10%  7.35+1.83°  0.52+0.082  20.25:+3.47°%f
Fll ND ND ND ND ND 220+£0.64%  9.40+1.46>% ND ND 11.59+1.57%%f

E: ND FaRRRME], [F—F AR ARG F B3R R A 3 28 5+ (P<0.05).

*3
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Table 3 Loading matrix and contribution rate of each of quality indexes of commercial salted large yellow croaker in the East China Sea

—
A 1 . Iﬁfﬁ - -
KA -0.366 0.456 0.009 0.029 0.118

oy 0.391 -0.386 0.049 —0.047 -0.148
TBARS -0.101 —0.035 -0.549 0.298 0.612
pH -0.273 0.466 0.007 0.134 —0.344
TVB-N 0.468 0.111 0.027 0.095 0.182
J e 0.345 0.238 -0.078 0.418 0.043

J e 0.251 0.285 0.342 -0.016 0.450

2] i -0.124 —0.274 -0.253 0.585 —0.222
ik J¥ie 0.312 0.301 0.190 0.394 -0.275
A R -0.228 -0.272 0.430 0.425 0.019
e -0.249 -0.185 0.536 0.169 0.329
FRIEME 3.423 2.300 1.559 1.350 0.855
TTHR R/ % 31.118 20.914 14.169 12.274 7.773
FHETTIR % 31.118 52.032 66.201 78.475 86.248
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Fig.2 Pearson correlation among physicochemical indexes of
commercial salted large yellow croaker in the East China Sea
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