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Application and research of tea polyphenols
on the preservation of decapterus maruadsis
ZHANG Xia,LIU Guang-ming, HAO Geng-xin, YANG Shen "
(College of Biological Engineering,Key Laboratory of Science and Technology for Aquaculture

and Food Safety in Fujian Province,Jimei University , Xiamen 361021, China)

Abstract. The preservation of decapterus maruadsis with tea polyphenols was studied.Change the tea polyphenols
concentration, soaking time, soaking temperature, pH, and study on the characteristics of quality in the preservation
process by histamine and volatile basic nitrogen( TVB-N).The optimal preservation conditions of tea polyphenols
were determined as follows ;the dosage of tea polyphenols was 0.25% ,pH was 6,the soaking time was 30min,and

temperature was -3°C.
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Fig.1 Effect of tea polyphenols concentration on histamine
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Fig.2 Effect of tea polyphenols concentration on TVB-N
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Fig.5 Effect of tea polyphenols soaking time on histamine
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Fig.6  Effect of tea polyphenols soaking time on TVB-N
60min 54 N2 e Bz TVB—N 4 IinAR P, 2 v By [a] i
KA <l k1o IR L2 i IR, YR I B[R] Ry
30min BJ45 R ZH e Fl TVB-N 19 & 1 2w K i, 3
25 4d 40 e & 4.7mg/100g . TVB - N & £ 20.8mg/
100g, %S FH2H ZH A% &5 3] 8.1mg/100g [ TVB-N &

£ 27.4mg/100g , (R it e A4 (112 Y A ] 2 30min,
2.4 A[EIMGERE X I EE2 AR TVB-N #9520
BCH MR BE 0.25% pH 2l 6 Y25 22 Wy I TR 28 1R
R UL [ 62 30min , 5 T 7K 53, (R IEFIEAL 2L, vKFR 4 .
0 . —3°C AT Wi, R R I g 20 e fil TVB-N & i,
M T 0 B AR AR T g I B R AT 20 B 1
R RAIR, X W 1B 5 Y O B ROR L, TETVF 200 £
25 TVB—N KO 5 filf e JBCE PP 22 (8] 5 AH 24 155 1Y
G, TR b ) vz AR (S ff e bR, A 8l 8
AL T -3 °C By EE (R 62 1) TVB-N {H A2 L/
T 58e 55 4d B TVB—N {54 18mg/100g, TVB-N {4 4%
AR A%, X FERE-3CIEERBEHEGSGESUT,
A 5 1B S5  5 3od A s B AOAR RS, PAng 4 il T 4
A o 1B % v 1 B 1 A e AT I E s S —
T, ARV AL RAARR T W (B2 665 Y v P i 1 9 4, ol 2 T R
o i [ % PR ) R AR FH o TV 4°C TF 19 3 (5] 6%
Mg 3d Ji, H TVB-N {H 24 24.8mg/100g, 2% {k,
i AR X T3 e A B T 24 70% o 45 R UL HE 2 I
SRR RE B T, W IR 65 TVB-N & SR As e

10
éo g L ——-3C
%D 6 - ()C
HEH/ —— 4°C
&1 4
Ao
= 2,

0

3 4

(=]
—_

2
DRI T (d)
T Dl B 0 B 5 201 i 55 B ) R )

Fig.7 Effect of temperature on histamine

3 Zig5itig
SESLZE I, A% L2 W Ab TR Y 5 (R 65 40 1 A0 TVB-N
B ARG T X6 B, (5 6% O 0 1) 4H B A BE S
TVB-N 558 Z s w5 . pH FINZMAT A G, —
H A P S — i B AH SC MR, (B AR fE IR 5%
Gr—F X T REH T oA A TVB-N B fE P Fh
JEA TS R, 5 B3 22 0k H 3 68 A T 22 .
(TF4% 344 W)



I{iétﬂ@f&

Science and Technology of Food Industry

B A AL LA AE — 3, DA BH GML BE A R0 i 4100 ) ¥4 &t
A e ) B, H B Rtk — BRI B S 28
9d, X = ZHAFE Y pH KT 6.2, b A& fif P Ak —
YT

3 it

3.1 gk e Huh A AR R TR A2 A 3 Ah B Y ¥4 e 1
AN BV BB S K g TR ARE MPN A A (I X B2,
HAFH A AL B, i FLAR 5 GML B4 {0 [H]
BESAVEF , vl LA BH S 3 Al 4 i A 1 B

3.2 Wt N Lo AR vp, &ad spH I H R TR 2 A
AR 751 b B 1 v 1 PR AL 7K M B R R T TG B AL, T
DAY A ¥4 i PR A 7 P 2 R R O

3.3 A EEAAE S T g A I A RE R RS, A A
T FEATE A £ B A v T X PR 4, Ui GML B &
AR g 59 ] L ZE 22 1A (0 R AR Ak, B9S2 3 A S AR

3.4 Zegh e H uh A AR IR TR 2 A A 3 ALk B ¥4 e 1
i) pH, TVB—N {H 2K T Bi2H , B GML RERS 4
PR F5 V8 e TR A B T

3.5 i A EERR AR A A7) (0.5% GML(70% )
+ 1% FLIR ) ELAG 5 0 B 4 (R AR 300 B AR A SR o

S22 3 Hk
[1] 2 %3, TAMK, Bb, S .GB/T22289-2008 A4 3% B An
IHARER[S] A7 P B A7 g4, 2008.

[2]4Tmesk, AR, XL, 5 RRAKREL SBTAIAY
HraoAr[]]. A% T kA3 ,2010,31(6) :81-83.

| SR 2

[3]#&4 FRE XK HIK.CMC, L 3L 47 4 427 2
SFUREZ R[] AT L,2010(2) :55-57.

(4] B4k iRm0 450, 5 AR 2EASE AT RAG
Hva[J]. W EAF R ,2010,140:43-45.

[5]# %, 2 7 o RABREEBE RS A 20 AR 85 ¥ o 2 )
[J].204p B 53 & ,2010,31(5) :63-65.

[6]ZmBe-F R L, FRR,F . R LEBATAI HEAK
Mg #em [ T]0 d Rk K 554K ,2010,44(3) :326-329.
[(T153A0, %M, 248, 5 LR 1RF AR
Bt iRt [ 1] A3 ,2009,30(6) :260-263.

[8] /s, B F %, ARE, 5 FER S B xIA M AR M E
WRAXRG Y AR R[] AR E IF4,2009(10)
117-121.

[9]Zhou G H,Xu X L, Liu Y.Preservation technologies for fresh
meat [ J].Meat Science,2010,86:119-128.

[10] B RF MABKRMNEALARHXELRFHTE LR
R[] FEA&RAMA,2006(6) :253-257.

[11]3R%F &, ¥ i3k, L &3, .CB/T9695.5-2008 K 5 /A 4]
4 pH i ARE[S]. AL . P B AR £ R4 ,2008.

[12] L& & 2 4 B4 A7 .GB/5009.44-2003 P 5 K
B T ARG AT E]S] AR F B AFAE B AL, 2003.
(13140 Ak A s e 1Rk, 37 E AR 85 ]]. 1 £ T 2k ,2010,
356:12-16.

[14]GB/T4789-2010 &5 LA M A M P B AR E[S]. LT
¥ B AR B Ak, 2010.

[15] %) & 3%, R R, 2458, F NYN632-2002 %A 27 % 1
[S]. db3 . oF B AR 4 g4 ,2002.

11111111111 11111111111 11111111 1111111111111 - 1111111111111 1111111111111 -

(k4% 340 W)
30

25
20

15

TVB-N7 & (mg/100g)

3 4

2
Y ) (d)

B8 il B %oy i Bl % TVB-N 3 &= ¥ 520
Fig.8 Effect of temperature on TVB-N
TEAZ W 0.25% pH6 =LY [H] 30min ~3°C 2%
PETF Wi, W 1B 65 1 (e 1 25 /DT LUSE R 1d, i
55 4d B BRSBTS SRR FDA U PE 7K™ G
BREARMAE, TVB-N (& #5553 E K™ AT AR AER)
TG EFERR . T LLIA N, 55 2 W RE AT A AT i 4 TR
I, SE D JE VSO I, DA A 1 (R i 1) (R e 30

[1]RARAE AR IR, ABRELFRAELTHE
FA[M]. B 8 2 K 5 44,2007 :217.

(2] R BB . (FEELLETFLE2I0)[M].LFR: T
B AR Ak g4t 2010 :42.

[31FXE 2T, NER,F KRR AREI L5455
Sl TVBN ¢ %k [J]. & 5% T A 34,2009 (12)
347-349.

344 52z 15w

(4147, 2 R & F SR AN B s e BT [T].F B
[E 25 54k ,2008,5(23) .21-22.

[SIE3#, T XImse X e mEairs BT
(STI) 89 #F 52 [ J].ix 27 R Ak 52 4R ,2008 ,24 (3) :349-354.

(6] Zm &, &, MBI, 5 A= 6 F 355 % B A LB
Wy HE R[] R R A5 ,2008(1) :213-215.
(7B, Wt dh A D EREF 2K = etk 8 AR a0 B R
[ T].0 &R kA5 ,2009,37(6) :75-78.

(8] MA, BT ,FFR,F .5 5 B Ak o & o) 1R 854
AL B A 4,2006,6(4) :106-110.

(O] M- il dh 4536, 5 R RABLE AKX S Ik ARG &
#ROR[J].L 5 AR Ak 4 4R ,2010,26(4) :818-821.

[10] Fan Wenjiao, Sun Junxiu, Chen Yunchuan, et al. Effects of
tea polyphenols on freshness—keeping of partial—frozen silver carp
in cold storage [ J ] . Transactions of the CSAF,2009,25(2):
294-297.

[ 11 ] Chin-Cheng L, Chung—Saint L.Enhancement of the storage
quality of frozen bonito fillets by glazing with tea extracts[J].
Food Control ,2005(16) :169-175.

[12]3k8E ARLL% , IAA A ARRBENT Z E EHREZR
AR [J]. A T A3 ,2010,31(11) :332-334.
[I3]SEA #, M dh , R IEM, 55 2% % By 3 A R AR R
o e B At [ J]. 4 b R A5 ,2010,49(1) :159-161.

[14] 228 B A2 LEER X EMHAEKRT R BB
AR R[] PREE L A T ,2010(6) :42-45.





