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Hygienic evaluation of sized freshwater perch meat products

DONG Zhijie
( College of Culinary Science and Technology Jiangsu Tourism Vocational College Yangzhou Jiangsu 225127 China)

Abstract: In order to explore the fresh-keeping effect of the perch in the actual storage process freshwater
perch meat was pre-prepared and its volatile base nitrogen content pH value total number of colonies bacte—
rial phase composition and sensory quality were analyzed during storage at 4 °C. The results showed that the
storage time had a significant effect on the quality of pre-cooked meat. The pre-made meat stored at 4 “C for
72 h the pH was less than 6.7 and TVB-N value was less than 15 mg/100 g and it remained fresh odor—
less and elastic. The TVB-N value of the meat exceeded the limit of 15 mg/100 g after 96 h storage the pH
rose to 7.2 and the total number of bacteria reached 107 cfu/g or more. The product was spoiled and deterio—
rated. Together with Bacillus and Pediococcus Moraxella caused spoilage of prefabricated perch meat. The

perch meat prepared without any preservative could be stored at 4 °C for 72 h.
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