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Studies on the texture and rheological properties of Paralichthys olivaceus
under controlled freezing point storage

LI Hui LIU Lian-feng YANG Bo-feng HAN Fang XU Jia-chao GAO Xin”*

(College of Food Science and Engineering, Ocean University of China, Qingdao 266003)

ABSTRACT We observed the changes of the pH, K value, TVB-N, total number of bacteri-
a, sensory score, tissue structure, and rupture strength of Paralichthys olivaceus under the
controlled freezing point storage, and also compared with the samples under refrigerated condi-
tions. In the course of storage, the total number of bacteria, K value and TVB-N increased,
while pH decreased first then increased and speeded up with the increasing temperature. At the
end of the shelf life, the rupture strength decreased and the tissue structure deteriorated. Com-
pared with the refrigerated samples, the controlled freezing point storage effectively inhibited
the production of microorganisms, thus extended the storage time of P. Olivaceus.
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Fig. 2 Changes of pH,total bacteria, TVB-N and K value of southern flounder during storage
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Fig. 3 Sensory evaluation of southern flounder during storage
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Fig.4 Light microscopy of southern flounder during storage
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