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Effects of microfrozen storage on the quality of Takifugu rubripes
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ABSTRACT The quality changes of Takifugu rubripes under micro-frozen ( —3 °C) storage were stud—
ied. The total plate counts, pH value, water holding capacity, juice loss rate, total volatile base nitrogen
(TVB-N) , thiobarbituric acid (TBA) , texture, tissue microstructure were detected which in order to in—
vestigate the effects of micro4rozen on the quality of Takifugu rubripes. The results showed that the pH
value of Takifugu Rubripes first decreased and then increased. The pH reached the lowest value at 6. 10
on the 10th day of storage and then increased to 6.21 on the 25th day of storage. Juice loss rate, TVB-N,
TBA, and the total plate counts showed a upward trend. The value of TVB-N and TBA were 15. 87
mg/100g and 0.242 mg/100g on the 15th day, and it belonged to the second grade freshness. The to-
tal plate counts increased to 6.54 lg CFU/g on the 15th day, exceeding the limit of 5.0 lIg CFU/g by
the national standards for aquatic products. Water holding capacity, hardness, springiness, chewiness
and resilience showed a downward trend. The microstructure observation results of transverse and longi—
tudinal sections of the back muscles showed that the gaps in and between cells gradually increased dur-
ing micro{reezing storage. The gaps between the fasciculus gradually became larger and the fasciculus
gradually fractured over storage time. The quality of Takifugu rubripes showed a tendency to deteriorate
during microrozen storage, and the best edible time was 1 — 15 days.
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