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Biological preservative DSGO1’ s application research
in fresh fish meat’ s preservation
ZHONG Jiang-yan, LIN Min—hui, DENG Shang- gui
(School of Food and Pharmacy of Zhejiang Ocean University, Zhoushan 316000, China)

Abstract: This article studied the best inhibitory concentration of Fumaric acid sodium and Ploy-lysine, defined the
best mixed ratio of their complex ratio of 10:1.4 by taking E.coli as indicator bacteria while making inhibition zone
diameter as an indicator,and then named the complex type of biological preservatives of DSG01.DSG01 had an
obvious effect of water—holding capacity on fresh fish and a broad antibacterial spectrum, it had a good inhibitory
on G~ and G* bacteria and also worked on heat resistance Bacillus subtilis and psychrophilic bacteria( such as
Pseudomonas fluorescens).The results of this study provide the necessary experimental basis for DSGO1 using in
fresh fish preservation.
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Table 1  Bacteriostatic ring sizes of the first time ratio
B D —ah B AR 10:1 10:2 1:1 1:5 1:10
I 4L (mm) 17.12 17.55 14.90 11.55 9.75
F2 R EL LA A4 B RN
Table 2  Bacteriostatic ring sizes of the second time ratio
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Fig.3 Bacteriostatic ring sizes
of ploy-lysine concentration gradient
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iz —415 400mg/L 19 RMIZAALR LA 10:1.4 LE A7) FC i

FH 2 3 AL, I 5 G 2R B J 50 0 A 2 TG RH M
22 BRISH PR AN B 340 A AR L A4 40 1) 2 SR, o if A A4 A
FEZEHIAT B RV B (NS G AR B AT B ) AT AR 4
FIPNERTE , I+ B & J5 1 55 B 300 % 15 o 41 B8 A9 410
PRI LA R 22 B St o A B 88 D 5 o 8 B R 7 B T
AP PR RS B AR AH LR A B i 5 2 25— L8 (R —
RE AN ORI B A B b sl fsf ) B ROR 45
Fh I T DL A B 5 g 7] DSGOT B30 T 256 B 33k Hb 2
e FH B B R M PR RS AR T, B AR A i I TR AR .
AN, AR I B TR BRI A B SR — LT, H
T A BB iR ] LAAR A3 DSGO1 AY3M i1
22 EHBEWFEF DSGO1 Xt&ff iR E =2 0h
2.2.1 DSGO1 X B 7% BB DSGO1 X fef
1 R VR BB S TR AN 1R 4 s, BT S e A R R
AR £ Y, 40 B AR B A R GEE, e A, B R T X B
PRI, Ui 45 P 2 2 ) 1) 25 S5 T L) i A5 B R B

20134520987 265



I{iétﬂ@f&

Science and Technology of Food Industry

{H I & 430 A B B 135 39 DSGO1 ot e £ P 4154 %5 4 B
WP R, HOEFESE 3d IE WA I, X = R S
T B JES FR ) £ £ TR K 3 B B e, T AN N B S A £
£ PR K 433 SR AR PR, T 2K 4 s X A B 2R K —
EVEA . IR TEIRW K=, Hok & aEAR S
R B2 AN K

7.5
= 7
2
2 6sf .
% == AN JE 1)
® 6
gg s - i 1)
29T

5 1

0 1 2 3 4 5 6

JCE B[R] (d)

B4 DSGOT Soffiffis PRy rh T Sl v B8O (20 = 1) °C
Fig4 Effect on total bacterial colonies

in fresh fish adding DSGO1(20 +1)°C
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Fig.5 Effect on water content
in fresh fish adding DSGO1(20 +1)C
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Fig.6  Electronic noses LO analysis diagram
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Fig.7 Electronic noses LO analysis diagram

of fresh fish with preservative
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Fig.8 Effect on nitrogen oxygen compounds

in fresh fish adding DSG01(20 +1)°C
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Fig9 Effect on aromatic constituents

in fresh fish adding DSGO1(20 +1)°C
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Fig.10  Effect on sulfide in
fresh fish adding DSGO1(20 £1)°C
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Table 4  Fresh fishs perceptions quality changes
of with and without DSGO1(20 +1)°C
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