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Effect of Pickling on the Quality of Breeding Large Yellow Croaker
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Abstract ; In order to explore the effect of salting on the quality of breeding large yellow croaker, saturated yellow brine was
used to pick and cultivate large yellow croakers.The pH,TVB—-N, K value, total number of colonies, and TBA were used as
indicators to measure changes in the freshness of breeding large yellow croaker., cohesiveness, and elasticity were used as
indicators to measure the quality change of breeding large yvellow croaker. Myofibrillar protein content, Ca’* — ATPase,
myofibrillar protein retention, hydrazine , surface hydrophobicity, carbonyl, and protein thermal stability were used as indices to
determine the culture size.The physicochemical characteristics of yellow muscle myofibrillar protein were changed. Untreated
samples were used as blank control to analyze the effects of salting treatment on the protein properties of breeding large yellow
croaker myofibril. The results showed that the total number of colonies decreased from (4.48 +0.38) lg cfu/g to (3.97 *
0.21) lg cfu/g,and the pH decreased from 7.06 £0.15 to 6.95 £0.17 ,and the hardness was(5.09 £0.02) N decreased to(4.95
+0.05) N,the cohesiveness decreased from 0.54 £0.03 to 0.45 +£0.071,the elasticity decreased from(2.71 £0.08) N to(2.18 +
0.07) Nj;the TVB—N content increased from (5.12 +0.72) mg/100 g to(6.69 +0.40) mg/100 g, K value increased from
2.99% +0.33% to 4.11% +£0.20% , TBA increased from (0.25 +0.04) mg/100 g to (0.57 +0.02) mg/100 g; myofibrillar
protein thermal stability decreased ,water holding capacity was(6.97 £0.13) g/g pro decreased to(6.08 +0.22) g/¢ pro, the
surface hydrophobicity decreased from (8403.10 £20.92) g to(7727.13 £103.12) g, and the carbonyl content decreased
from(4.58 £0.05) nmol/mg to(4.39 +0.09) nmol/mg, Ca>* — ATPase decreased from (1.20 +0.07) wmol/min/mg pro to
(0.50 £0.04) pmol/min/mg pro; myofibrillar protein concentration increased from (513.989 +31.31) ppm to ( 1069.70 =+
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21.18) ppm,and sulfhydryl content was(591.00 +12.59) wg/g pro It rose to(614.82 +7.27) wg/g pro.Conclusion: The curing

treatment reduces the freshness and tissue structure of cultured large yellow croaker and affects the spatial structure of

myofibrillar proteins.

Key words: Breeding yellow croaker ; pickling; freshness ; quality ; physicochemical property
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Table 1  The effect of pickling treatment on the biochemical preservation quality of fish meat
TVB-N & & H% % TBA
4151 bl S K {i(%) s LA
(mg/100 g) (1g cfu/g) (mg/100 g)
X HEZH 7.06 +£0.15° 5.12 £0.72° 2.99 +0.33" 4.48 +0.38" 0.25 £0.04"
Jis i 2 6.95+0.17" 6.69 +0.40" 4.11 +0.20° 3.97 £0.21" 0.57 +0.02"

TEARVNG FRERRAR FIAL B 2 7] 28 5 B35 (p <0.05) , % 2~ K 3 A,

I TVB-N & 5 — M 4EFE7E 20 mg/100 g LR, 2
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o FRZH AT e B S Y B 22 PN
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(4.48 £0.38) 1g cfu/g, JifE il 20 B8 % B2 28K R (3.97 =
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1 7R, X RBZH TBA (B4 (0.25 £0.04) mg/100 g, JiE
il TBA {H 4 (0.57 £0.02) mg/100 g, il TBA
(B35 (p <0.05) i X HE 241, 156 A i o) ab BRAE 33F T
Kt PINR T AL, U B NB DT FR 1478 Hi o

B FRSHTET A4S B AL B A — s R AR
FrHE B 0 RVBE R R A N8 D ULk, B E T BUA BT T
[, AEL#B & 37 B 00 Y 1, LI ) Ak B TT AR K Sk A
Yy IR S0 A K, (R TR R S D PR

22 MHIXFEANEERARINS S

N 2 Fros , A P 28 ) AR B, R B £ Y A EE
Al SR SRR T X HEZH, A R R 5 M 1 4 5 KR AIG
(p <0.05) , Al RAEFEACA .35 (p >0.05) o JE A AT fE
SRR ek AR v, A B £ PR 2H 24 R A T R
Wi, PACAR T A PR AR R R 0 S R G i R T R R £
AR LT 4 2 1 i 722 1 TT B AT 52, S8 fk 8 T fig
S T B K AR S EOLR R T AR,
IR £ PR PR i Jo 7™ A2 582 i), i T 52 ) 1 g o) 2 b
1Y AR

2 AN[EARERTT 2O A R B R )

Table 2  Effect of different treatments on the texture of fish

2H 5 fifi i (N) FhEPE B (N)
YHHEZH 5.09 £0.02° 0.54 +0.03" 2.71 +0.08*
eI 4.95 £0.05" 0.45 £0.071° 2.18 +0.07°

2.3 EHXMNFEAXEENEFEZAHENRI

FEHH K a2 A1 [R] 7 B OV R A 4 R L i
AR EE A ST ERE S T (p <0.05) X} g
2H WUR LT 425 P Eh i rE s P 0 P 28 s i 4 B
T HEA ) T 2 v H UL LT 4 25 1 B0 2 IR 5 B )
B ZILS - A T = s = o= W 7 Q= sl s | 2 E W e
FEAS I, R (A5 LA £F 4k g 0, 32 4 4
FEHEEE,

FEARER D, 8 AT =2 m A B A&
515Ky 22 18] A B FH B i AR 1S 0TI
23 A8k 4, S 2 1 4 F IO Re P B AR e . IR
FR B /K AT A6 AR 2R T4 R K Sk 1 1) 22 5%
REE FETHB K L A 5% 5 ARk 22 WILSLLT 4 2 F
R UG AREE RS AV R ERE,
RS ECE ARG AR A8 B AR, Nk 3 B, i
il 20 Fe g K 4 2 2R T (p < 0.05) X AR 2H , T g2 A
SR AT AR RIS PR L A — 8 B o ik
W, WURET 488 3 i T o o

R IETE M ALER R A S L3 8 A 7E ATP /£
TAMAIERE A, MULERE AW EZ AR
— g HAT Ca’" — ATPase 3P, 1% M e LER 8 1
ST B A AR A, S R Ve R G R P AR B M

3 A ETTFOE H AR R

Table 3  Effect of different treatments on the the protein characteristics

] WU 48 & i Ca’* —.ATPase Rk i F B AN B
(ppm) ( wmol/min/mg pro) (/g pro) (pg/g pro) (pg) (nmol/mg)
popiisEil 513.989 +31.31° 1.20 £0.07* 6.97 £0.13*  591.00 +12.59* 8403.10 £20.92*  4.58 +0.05"
i il 21 1069.70 +21.18" 0.50 +0.04" 6.08 +0.22" 614.82 £7.27" 7727.13 £103.12"  4.39 +0.09"
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