@.‘%:ﬂﬁh‘il

CE R
e % Vol.41,No0.06,2020

5 LRI/ 5% BB 7 Bk W
145 R B 4 £ BB 5

2o, FEA,E
(5 F TA2 K 2 L 83K, #146 X,iX 430033)

v

W B AMRROHBY 2 RMF4 % (PVA/HACC) F L xt & P AR SE 2R A= R M0 odr, S6 R I iR IE 0 &4
H 0% 1% 2% #= 3% HACC 9 PVA J B, 5 A BiE 3 S Asik et . ¥ & 1 A R E R & o 40 PVA/HACC
QFEAELCTER,H3 dBRAMNTEEIFFRET N, FAM, % HACC Find Ak 2% 0, sF Bt agi5 L 2%
e BN | LB S 60 3544 38 B A 25.45 MPa, i 24k 4 % 69.8% | 42471 Ak B AF; K & 20.1% , 18R A 80.2°, ik
MEF AL NESF I BHEHETAH 684 lgclu/g, RERo A8 o, Mtz aMAEFT 6 d WA EHKE
641 lg cfu/g, REHESTT 5, RERLKTId AL, NERNETAZAIRER, FRAEFEHNRETRR,
KBIR:PVA/HACC ¥, m R AE Sk h R & e I7H

Preparation of Polyvinyl Alcohol/Chitosan Quaternary Ammonium
Salt Film and Its Preservation Effect of Yellow Bone Fish

ZHAI Wei-kun, WANG Yuan-sheng* , WANG Xuan

( Department of Basic,Naval University of Engineering, Wuhan 430033, China)

Abstract:In order to study the effect of PVA/HACC film on the preservation effect and shelf life of fish, the PVA film

containing 0% , 1% , 2% and 3% HACC was prepared by solution casting method, the mechanics and hydrophobicity

performance were verified.The fish meat was wrapped in PVA/HACC film of different mass fractions and stored at 4 “C.The

number of colonies was sampled every 3 days and sensory evaluation was performed. Experiments showed that when the addition

amount of HACC was 2% ,the light transmittance of the film was good. Meanwhile , the tensile strength of the film was 25.45 MPa,

the elongation at break was 69.8% , so the comprehensive mechanical properties were good. The water absorption rate was

20.1% ,the wetting angle was 80.2°, so the hydrophobicity was satisfied. The number of colonies was 6.84 lg cfu/g and the

sensory evaluation was 8 points on the 9th day. Compared with the blank group, the number of colonies on the 6th day was

6.41 lg cfu/g, the sensory score was 7.7.So0 the shelf life was extended by about 3 days.It had obvious antibacterial effect on fish

while the sensory quality of the fish was effectively maintained.
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Table 1  Sensory evaluation score sheet during cold storage of fish
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Table 3 Water absorption and wetting angle of PVA/HACC film
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Fig.2 Light transmittance of PVA/HACC film
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Fig.3 Number of colonies in frozen fish different time
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Table 4 Two—way analysis of variance of the effect of HACC addition and storage time on the number of meaty colonies

=55 i 25>F- 75 ELLS 7% F Fa
HACC %8 2.38266 3 0.79422 11.22 5.95
T 3 et ] 94.71298 4 23.67825 334.62 5.41
P2z 0.84914 12 0.070762
J=San 97.94478 19
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Table 5 Two—way analysis of variance of the effect of HACC addition and storage time on the sensory score
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