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STUDIES ON PRESERVATION OF TILAPIA WITH CHEMICAL ICE

ZENG Ming-Yong, WU Yong, YU Rui-Rui
( Fisheries College , Qingdao Ocean University,  266003)

ABSTRACT The effect of low molecular weight chitosan( LMW — C)ice and sorbic acid ice on the
freshness change of tilapia, Oreochromis niloticus, was studied. Compared with ordinary ice, both
chemically treated ice could significantly delay the freshness change rate of tilapia. In accordance with
sensory assessment, TVB ~ N and bacterial counts, the maximum shelf life of tilapia stored in LMW - C
ice or sorbic acid ice was approximately 18 days, six days longer than that of tilapia stored in ordinary
ice. But accodrding to k — value, the maximum shelf life of tilapia stored in LMW — C ice or sorbic
acid ice was only 12 days. The results indicated that as freshness index , there was significant difference
between k — value and TVB — N.

KEYWORDS Tilapia ,Chemically treated ice, Sensory assessment, Quality index



