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Comparisons of Different Natural Preservatives
on the Chilled Storage of Hairtail

GAO Qian-kun,DU He-chao,ZHAO Yun-fei, LV Feng—xia "~

(College of Food and Science and Technology, Nanjing Agricultural University , Nanjing 210095 , China)

Abstract:To compare the effects of various natural preservatives on the preservation of hairtail under chilled storage, the
applications of different natural preservatives in aquatic products were investigated. Preservatives of thymol, Nisin, tea
polyphenol , - Polylysine with concentration of 1 g/kg, Lactobacillus fermentation broth diluted 1 time with sterile water were
prepared. Hairtail samples were immersed in preservative solutions for 10 min and storage in 4 °C.The total bacterial counts,
volatile basic nitrogen (TVB—N) , pH and TBA values were selected as the detection index to study the effect of different
natural preservative agents.The resulis of the study showed that the preservation effect of various preservative treatment groups
were better than that of the control group and the e—poly—lysine and Laciobacillus fermentation culture treatments showed the
strongest preservation effect compared with the other groups.The tea polyphenols treatment group showed strong antioxidant
capacity and delayed the increase of TBA value during the chilled storage of hairtail. The thymol and Nisin treatment groups
could retard the spoilage of the hairtail ,but overall , their preservation effect was weaker than that of the treatments with e—poly
—lysine and Lactobacillus fermentation culture. To comprehensively evaluate the microbial, physicochemical and sensory
indexes , e—poly—lysine and Lactobacillus fermentation culture showed relatively better preservation effects on chilled storage of
hairtail.
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Table 1  Sensory evaluation of hairtail
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Fig.1 Effects of different preservatives
on TVC during chilled storage of hairtail
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MEZH FnAbFEZH () TVB—N {EL T 4f H B0 B & 1 25 591) ,
ARFEZH ) TVB-N & 3y L T X4 (p <
0.05) , &My  ZLIER v K& 1 W AR 6F W RN e— SR 2 1R
AbFH 20 TVB — N [0 & & 4> 3 J& 1098, 11.32,
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Fig.2 Effects of different preservatives
on TVB-N during chilled storage of hairtail
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Fig.3 Effects of different preservatives
on pH during chilled storage of hairtail
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Table 2 Changes of different treatments in sensory evaluation during chilled storage of hairtail

- R EL(d)
BEHE Lb 5 4 p .
AR X HEZH 95.2 £0.75 76.0 +1.10 55.0 £2.00 30.2 +1.94 202 +1.33
EE 93.4 +0.80 80.4 +1.02 66.0 +1.02 58.2 +1.60 382 +1.72
Nisin 93.0 £0.63 76.0 £0.63 64.6 +1.36 50.4 +1.50 42.0 +0.63
P e A 91.4 +1.02 83.0 £1.10 754 +1.36 61.6 +1.36 552 +1.94
e- R AR 94.4 +1.02 85.6 £0.49 85.8 +1.72 78.8 +0.75 63.6 +1.02
2R & T 92.6 +2.06 84.4 +1.62 75.6 +0.49 70.6 +1.74 66.4 +1.02
Sk xif B 2] 91.8 +0.75 63.8 £0.75 422 £1.33 32.6 +1.62 18.0 +1.90
H R 89.4 +0.80 724 +0.49 60.8 +1.17 472 £0.75 37.0 £1.67
Nisin 90.2 +1.33 76.6 +1.85 522 +1.94 43.6 +0.80 38.6 £1.50
R 92.8 +0.75 74.0 £0.63 57.6 +1.62 40.8 £0.75 33.6 +1.02
e— R AW 93.0 £0.63 88.8 £0.75 82.8 +1.60 76.8 +1.17 53.0 +2.00
AR & T 92.6 +0.49 88.4 +1.02 80.4 +0.49 74.2 +0.75 60.6 +0.80
ZHR ot B 20 92.6 +0.49 79 +3.10 64.2 £0.75 54.8 +0.75 30.6 +0.80
HHEE 92.0 +0.63 76.6 +1.02 65.4 £1.50 59.4 +0.80 45.0 +0.63
Nisin 94.6 +0.49 75.0 £0.63 66.2 +1.47 50.6 +0.80 478 £1.72
P A 95.2 +0.75 76.0 +1.41 66.2 +1.47 55.8 +0.75 43.6 +1.96
e— R AR 93.6 +0.49 89.0 +0.89 82.2 +0.75 75.0 +£0.63 54.8 +0.75
LR & T 94.0 +0.89 85.2 £0.75 81.8 +1.60 80.4 +0.80 65.6 +0.80
A7 Xf IR 92.8 +0.40 69.4 +0.80 49.4 +0.80 34.8 £0.75 202 +1.33
el 92.8 +1.60 714 +3.14 60.4 +0.80 57.4 £1.62 30.6 +0.80
Nisin 93.0 +0.63 74.0 +0.89 61.0 £1.26 55.0 £0.63 37.6 £3.83
R 92.8 +1.17 832 £0.75 70.0 +0.63 56.8 £1.17 450 +1.26
e- R AR 942 +0.75 87.0 £1.67 79.4 +0.80 76.2 +1.17 62.6 +2.04
ALTR T & T 942 +0.75 84.6 £0.10 80.0 +1.26 76.2 +0.75 64.6 +1.02
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