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Study on the Quality of Carp in Froze Storage
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2. College of Agriculture in Xi'an City. Xi'an Shaanxi  710000,China )

Abstract; The raw material is fresh carp,adoptting compositely evaporates boiling bag (PE + BOPP

compound material ) packing,plating ice clothes and not plating,in —18 C {roze storage 5 months to

cxamine the sensory organ to the specimen, moisture content, pH value, volatility salt foundation

nitrogen. After the fresh carp piece had been packed.— 18 C froze storage, the result is plating ice

clothes fish pieces could lay 130 days;But not plating ice clothes fish pieces could lay only 70 days.
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Table 1 The criterion of sensory index for frozen storage carp
Tl TP SR I Score of sensory value
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Tabhle 2 Sensory point of carp during frozen storage
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Fig. 1 The effect of plating ice clothes or not on water

content of carp during frozen storage
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