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Fig. 1 Sampling points for chromatic aberration of large
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Fig. 2 Freezing curve of large yellow croaker by different
freezing methods
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Fig. 3 Effects of freezing methods on the myofibril microstructure of large yellow croaker
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Table 1 L’ values of variouns parl_s of cultured Iarge yellow croaker

78.24+1.00¢ 76.13+0.93 77.83+£2.53 83.89+1.01" 36.94+0.78 66.74£1.17"
UAF-0 76.43+1.61° 74.85+0.85" 76.37+1.82* 82.06+1.11° 35.67+£29%* 65.50+1.17
PAF-1 76444043 74.64+0.44" 76.12+1.16* 81.86+0.62° 35.13+0.86° 65.15+0.84
ULF-0 76.69+0.50r 75.56£1.00¢ 76.92+0.92° 82.26+1.17 3_6,3I+.l A4 6642+] 25
PLF-1 77.25+1.10¢ 75.72+1.32* T7.71£2.31* 82784314 364442 82" 66.56+1.07

*2 FEXESEBLSE

Table 2 a" values of various parts of cultured large yellow croaker

CKk 8.28+0.61" 10.49£1.27" -2.82+1.01° -3.15+0.84" -1.72+0.59" —4.08+0.35"
UAF-0 11.1020.55* 12.87«1.11* -1.410.78 ~1.69+0.12° -().830.08 =2.360.14°
PAF-1 11.74=1.11" 13.07+0.70¢ -1.09+0.46° -1.32+0.67 -0.67+0.67* =2.21+0.21*
ULF-0 9.07+1.25* 11.20£1.20¢ -2.48+0.8%8" ~2.52+0.56" ~1.35+0.36" —-3.43+0.50°
PLF-1 8.96:0.17" 10.92+0.52" -2.63+0.43" -2.83+0.75" ~1.59+0.18"° -3.96+0.37"
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Table 3 b° values of various parts of cultured large yellow croaker

i

CK 59.46+1.10¢ 59.1141.14° 18.86+1.14° 20.08+1.33 9.03+0.59" 10.92+0.66*
UAF-0 56.68+0.90" 56.48+1.32' 16.33+0.59" 18.12+0.55" 7.6320.55" 891033
PAF-1 56.17+1.41° 55.80+1.75° 15.90+0.60° 17.9240.36" 7.07+1.66 8.12:0.46°
ULF-0 57.69+1.43° 58.3822.03° 17.90+1.60¢ 19.13+0.46° 8.770.35* 9.99:+0.56°
PLF-1 59.26+0.85° 59.02+1.16° 18.60+0.88" 19.84+0.77" 8.930.38" 10.28+0.99°
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