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Effect of packaging methods on quality change and cooking
effect of snakehead fish fillet during cold storage

TONG Guangsen', YAN Ligiang’, GUO Jiahu', HUANG Taorui'
(1. College of Cuisine, Sichuan Tourism College, Chengdu, Sichuan 610100, China;
2. Zhejiang Tourism Vocational College, Culinary Arts Department, Hangzhou, Zhejiang 311231, China)

Abstract: In order to improve the cold storage quality of snakehead fish fillets and extend the shelf life, four
packaging methods tray packaging, vacuum packaging, CO modified atmosphere packaging ( CO — MAP),
and high-oxygen modified packaging were adopted in this investigation. The results showed that all the four
packaging methods could prolong the shelf life with high-oxygen modified packaging as the best: the total num-
ber of colonies, TVB - N value and TBA value, storage loss rate, texture, sensory evaluation of cooking
effects and other indicators were better than other methods followed by CO — MAP, vacuum packaging, tray
packaging. The shelf life of the control group was 3 d, the shelf life of pallet packaging, vacuum packaging,
and CO — MAP were 6 d, 9 d, and 12 d, respectively. Comprehensive analysis showed that high-oxygen modi-
fied packaging had the best effect on cold storage.

Key words: conditioned fish fillets; packaging methods; quality change ;snakehead fish
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