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Abstract: To investigate the shelf life of deep-fried battered and breaded oyster, using sensory score, pH, total volatile basic
nitrogen (TVB-N) contents, and the aerobic plate count as indicators, the quality changes of deep-fried battered and breaded
oysters stored at 4, 15, and 25 °C were studied, and its shelf life prediction model at 4~25 °C was established and verified at
the same time. The results showed that with the extension of storage time, the sensory scores of deep-fried battered and
breaded oysters decreased, pH decreased at first and then increased, TVB-N contents and aerobic plate count increased, and
the higher the storage temperatures, the faster the changes. The correlation between sensory scores and TVB-N contents
was higher than that of pH and aerobic plate count. With TVB-N contents as the key quality index, the shelf life prediction
model of deep-fried battered and breaded oysters was established, and its relative error was less than 6%, which could be
used to quickly and accurately predict the shelf life of deep-fried battered and breaded oysters stored at 4~25 C.
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Fig.1 Changes in sensory scores of deep-fried battered and

breaded oysters under different storage temperatures
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Fig.2 Changes in pH of deep-fried battered and breaded oysters
under different storage temperatures
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Fig.3 Changes in TVB-N contents of deep-fried battered and
breaded oysters under different storage temperatures
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Fig.4 Changes in aerobic plate count of deep-fried battered and
breaded oysters under different storage temperatures
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Table 2 Pearson correlation coefficients between the
physicochemical, microbiological indicators and sensory scores
of deep-fried battered and breaded oysters under different
storage temperatures

TR EE (°C) pH TVB-N# TR L
4 —0.228 -0.961 -0.960
15 0.977 -0.994 -0.990
25 0.750 -0.986 -0.954

M 2 A A, AEIFEGEE R, TVB-N & &
5ECEPEr 2 (8] 1Y) Pearson AH G 20 46 XHE 4
T 0.96, J2&: T A FRAL R A A= e r b SRR PE S AR
KM nFE R, B, 86 TVB-N & i /E il ke
ZER G () SR S B AR AR, HES 73T TVB-N 219
TRAIH TS AY
2.5.2 N[N EE N W E S 4 TVB-N & &
AR B SIS N — RN 8l 7 A5
Ty ARG ) XF IR A 450 R R A TVB-N &
AT ARG, S8l 12 AR S0 03k 3. R 3
A, ANEICEARE T, TVB-N & f—F hvish
SRR BRI T 0.93, 5 FELA LT
2.5.3 Arrhenius FFEH k, FI-E /R BREC FRYEE 3
SRAG AN I JER L BE T i S D SRR &, LA /T Ry
HASE, L Ink RAS B, S T2t a7, 159 22k
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# 3 ONFIIRGEE T EE ARG TVB-N &2 fk
SEIPIE S Rl 2
Table 3  Kinetics model parameters of TVB-N contents of
deep-fried battered and breaded oysters
under different storage temperatures

PG (K)  WIHR{HY (mg/100 @) JZ RHRE $ik(d™) 1)1 RHR

277 3.2500 0.0751 0.9379
288 3.7075 0.1589 0.9529
298 3.6495 0.3677 0.9910

PR, 855G R k) f1 E,, Hgh
NFe 4 Fras. IR 4 0T, Z I R ENE R BT
0.99, FAHZ BT T RELLG LS.

4 UFEEERIHLYS TVB-N &1/ Arrhenius
JrFE Y k) F-E /R
Table 4 k,and —E /R in the Arrhenius equation of TVB-N
contents of deep-fried battered and breaded oysters

LRAEMIA TR k, ~E/R(K) HIEES ¥
y=—6219.3x+19.83  4.093x10° -6219.3 0.9935
2.5.4 JMKEIDIE A0 DT AR IR R K PUAE Y

TVB-N & B AIWI IR E »,=3.74 mg/100 g, DL KRS
() Ky FI—E /R AR AT (4) T 531K BERYI 4105 (1 5% 2
T o AR (5) o #E T TVB-N & AR 2RI 2
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