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Sharp freezing effects on the quality of

frozen stored Larimichthys crocea

TU Bing-xin LOU Yong-jiang” LIU Yong-gu

(School of Marine Science, Ningbo University, 315211)

ABSTRACT Variations of biochemical properties, texture and tissue structure of Larimich-
thys crocea during the frozen storage at —18°C after —20°C air freezing or —65°C liquid freez-
ing were investigated. The results showed that the content of salt-soluble protein, Ca’"-AT-
Pase activity and hardness decreased with the prolonging of frozen storage time, while pH value
decreased first, then increased. With the increase of freezing speed, the ice crystals became
smaller and more uniform, which was helpful to keep the integrity of cell structure,to reduce
the loss of salt-soluble protein and Ca®’"-ATPase activity. The sharp freezing method may en-
hance the L. crocea quality during frozen storage.
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Fig. 1 Freezing curve of the central part of L. crocea

at different freezing temperature
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Fig.2 Muscle structure of L. crocea after being frozen-stored for 7 d
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Fig. 3 Change of hardness of L. crocea during {rozen storage Fig. 4 Change of pH value of L. crocea during frozen storage
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