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Effects of different fresh — keeping liquid treatments
on the quality of frozen turtle fillets

BIAN Hao' LEI Zhenou’
(1. College of Tourism Anhui Business Vocational College Hefei Anhui 231131 China;
2. Cooking College of Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Mandarin fish slices were treated with distilled water ( T1) preservative liquid ( T2) and lactic
acid bacteria fermentation broth ( T3) before refrigeration relative indices were analyzed. The results showed
that the effective shelf life of T1 and T2 were both 18 days and that of T3 was 21 days. All the three solutions
could effectively reduce the rise of pH value and inhibit the production of volatile basic nitrogen in frozen fish
fillet. The change of Ca®* — ATPase enzyme activity tended to be gentle from the 12th day on. The protein
structure was stable and the taste of fish fillet was good. The water holding capacity of fish fillet was more

than 50% in the whole refrigeration period and the sensory properties were good.
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