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Study on the effect of the protein from Kelp endophytes DNN6
on preservation of Pseudosciaena polyactis

ZHAO Yu,ZHANG Fu-yun”

,YU Qing-ming, LI Zhen, WANG Wei-cai, XU Wei-jie

(College of Food Science and Engineering, Dalian Ocean University , Dalian 116023, China)

Abstract: To research the preservation effects of protein from Kelp endophytes DNN6 on aquatic products, the

Pseudosciaena polyactis was treated with 250ug/mL and 500ug/mL of protein DNN6 respectively. The sensory
score, total bacteria count,total volatile base nitrogen( TVB-N) , pH value and the 2-thiobarbituric acid( TBA) were
used to evaluate the fish quality during cold storage. Results showed that 500ug/mL protein could inhibit the
increase of total bacteria count, TVB-N and TBA.The protein DNN6 can delay the corruption of Pseudosciaena
polyactis,and have a good prospect in preservation of aquatic products.
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Table 1 Index of organoleptic assessment for Pseudosciaena polyactis
bR 07> 173 25 30
HRRE ]S R HH S 05 (U ENERE HIR
Rk JE R V-8 oy Rt e BN
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Bk SrBITESE 0.2 .4 .6 .8d HUEEUE1T 410 B4 B 2.
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124 pH % 2% Arashisar™ 1 2 7 261 1 97
W25, FREL S5g 0 RFE S T ReI b, A B 0 28
7K S0mL, $EPEIY S A pH RS 35 pH.
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Fig.1 Changes of total viable counts(TVC)
in fish samples during storage at 4°C
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ARSE S T 2 FER, ANES Od B5S 2d 4540 pH R
[ , FHTEEHY N A2 TR DNNG 2R P AR FRZH T BRSSP, A
FR2TTLUE X BRAH S AL FREH AR LE 22 5 W25 (p <
0.05) , 1fif 250 g/ mL F1 500 pg/mL &b BALH 2 5 A g 5%
(p >0.05) ; W5 2d J5 H 4G4 pH 2 EF-, AN
7B DNN6 85 A BZH | TSt , H 500 wg/mL 4k
PEEH Y pH — B AR T 250 g/ mlL AR FZH | [H] 42 b 158
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Fig.2 Changes of pH in
fish samples during cold storage at 4°C
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IrEt L N 3 R, B /0N B AR R s A ) E K
TBA {ELZ WG A, I EL Xk B8 2H 1% QW J3 i i w25 1 G
T2 (LR 4% 4 AE TL R (1A 1S K 3 VA — o 1 P
5250 wg/mL 4 B 2H f TBA 4 kK H B B & T
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PRI, T BB AT — 5 BB AL I T, AE A5 U 28 /)N
B £ i 15 1) S AL R I
2.4 TVB-N

SVEL b i T B 4 R A B RN B R
TEJB W s BEAZ 77 A= 2 28 B e e S5k B I, 4t
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Fig.3 Changes of thiobarbituric acid ( TBA)
in fish samples during storage at 4°C

O FBFBARERAE — P it 0 F R MR L B B E AN
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i, TVB=N &t Bl 25 g A 18] ) S T, 4206
PN AT DNN6 2 (1 AP S 1 /h# £ TVB-N & &
R B B 7 T X R4, Horh 500 g/ mL &b 3 ZH 7
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B39 M 22.00mg/100g Fl 26.75mg/100g, {54 T —
SRR, N 2 PRl Z (A HoA 35 25 55 (p <0.05) 51
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TR W) T b AH R YR >, N 2 BT LA R E
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)

£ 25t

o
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Fig4 Changes of TVB-N in
fish samples during storage at 4°C
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Table 2  Data statistical analysis table
EizL] JusEd EUES F2 K 4K %6 K B8 K

X HRZH 3.34 £0.05a 3.80 £0.02a 4.56 £0.01a 5.51 £0.02a 6.44 £0.05a

TVC 250pg/mL 3.30 £0.01a 3.64 +0.64ab 4.32 £0.05b 4.93 +0.00b 5.89 £0.07b
500 wg/mL 3.27 £0.08a 3.58 £0.49b 4.05 +£0.06¢ 4.64 +0.06¢ 5.71 £0.04b

X HE 20 6.54 £0.02a 6.34 +0.01a 6.49 +0.00a 6.81 £0.03a 7.01 £0.03a

pH 250pg/mL 6.52 +0.01a 6.25 +0.02b 6.38 +0.01b 6.69 +0.02b 6.96 +0.02a
500 wg/mL 6.50 £0.02a 6.23 +0.01b 6.32 +0.01c 6.60 £0.02¢ 6.82 £0.03b

X HE2H 0.09 +0.02a 0.14 £0.02a 0.24 £0.03a 0.26 +0.01a 0.35 £0.03a

TBA 250 wg/mL 0.09 +0.01a 0.13 £0.02a 0.17 £0.02b 0.25 £0.07a 0.28 +0.03b
500 wg/mL 0.09 +0.02a 0.10 £0.01b 0.16 £0.01b 0.18 +£0.03b 0.23 £0.00c
X} BE 2 11.52 +0.42a 15.10 £0.28a 27.30 £0.42a 33.60 +0.28a 39.20 £0.28a
TVB-N 250 wg/mL 11.23 +0.07a 13.40 £0.28b 22.20 £0.28b 26.75 +0.35b 32.85 £0.21b
500pg/mL 11.10 £0.14a 12.15 +0.21¢ 18.05 +0.35¢ 22.00 £0.57¢ 29.15 +0.21¢
X BE 2 1.33 £0.82a 4.17 £0.75a 9.33 £0.52a 15.50 +1.05a 2283 £1.17a
BB 250 g/ mL 0.67 +0.81a 3.00 £0.89b 7.00 +0.63b 13.83 £0.75b 19.50 +1.05b
500 g/ mL 0.33 £0.52a 2.33 +0.52b 483 £041c 10.50 +1.05¢ 16.67 +1.21¢

T A RS PR = ARifE2e AL P R 3R BAT B35 22 5% (p <0.05) o

A% H (AR IR, i T3 T B, T R R I i
JE SR, AR i JL-F- /K s fl A M, AL &2 K, LY
WIFERFATL, PR B, B8, A8 ¥ 45, 1T 500 g/ mL
Fil 250 g/ mL Ak BRZH I A7 X BEZH g WS IR -4 ™
500 g/ mL 4 BHLH P-4 4.83 41,250 g/ mL 4b FZF
P43 7.00 43, GnE 2 X R4 5 AN FRZE AR [ HoA W
XS (p <0.05) ;5 8d i, XT HELH /N ik T Oy
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B, T4 R e M BA AR R, 5 N RS W B B 4 T A3 ik
22.83 43, T 250wg/mL 4b ¥ 20 §F 4% R 19.50 4%,
500 g/ mL ZbFRZH VP45 16.67 43, B3R 2 Al K16 Ak
BZH 2 [A) 22 S 3 (p < 0.05) o JECE R Ak 15 W
500 g/ mL 20 [1%) Ji§ WKORR BB AH o f2 AIG, B — i IR fef
YEM -

251
ol e R
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15k —a— 5001 g/mL
K
=
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& 5 L

0
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0 2 4 6 8
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KIS /NE L 4CIE oS e b YRR 2
Fig.5 Organoletic scores of

fish samples during cold storage at 4°C
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