Vol.24,No.5,2003

315100
315101
PC
2kGy 1.2
6 BkGy 1.2.1 850W
6 5 ) Smin ) OPP/PE/PC
a. 95~
100°C 30min b. 121°C 30min c.

Abstract The quality changes of penaeus orientalis with
microwave radiation using different sterilizing 2 4 6 8kGy
methods and stored for different periods were “Co t
studied. The result show that: 2 kGy nuclear 122
radiation and normal pressure could only reduce e
the number of putrid microorganisms to some 1.2.2.1 GB/16290
extent, but the seafood could not be stored for a
long time except when they were frozen. 6 kGy
and 8 kGy nuclear radiation could cut down the 1.2.2.2
number of putrid microorganisms so effectively as
to reach the standard of " germs free” in the GB/T5009.5 ~1966
business circle. Although penaeus orientalis Waters269—-996 GB/T18246-2000
sterilized through microwave could be kept and
stored for six months under normal temperature,
ATP and GLY in them has been decomposed, 1.2.23
the delicious taste is obviously weakened. GR/4789.20-1994

Key words microwave -cooked penaeus  orientalis;

preservation 1.2.3 — — — —
TS205.9 A -
1002-0306 2003 05-0087-03 2
2.1
2000 3 10 90d
5 1 1
5- 4—
3
2— 1-
1 5- 4- 3-
1.1 2- 1-
5- 4-
OPP/PE/ 3- 2- 1-
2.1.1 6kGy 8kGy
2002-10-17 o0d 4
1952 2 2kGy

[2008" 5 ] &7



Science and Technology of Food Industry

1
“Co (kGy)
() CK 100°C 120°C
2 6 8
3 5 5 3 5 5 5
10 1 2 3 2 5 5
90 1 1 2 1 4 4
3 5 5 3 5 5 5
10 1 3 3 3 5 5
90 1 1 7 1 4 4
3 5 5 4 5 4 4
10 1 1 3 1 4 3
90 1 1 3 1 3 2
2
“Co
(%) 3d 3d
2kGy 3d 8kGy 3d 8kGy 150d
24.72 24.17 23.56 24.66 23.52
22.83 21.68 21.49 23.87 20.66
ASP 2.41 2.18 2.20 2.43 2.31
SER 0.86 0.74 0.78 0.88 0.81
GLU 3.17 3.52 3.51 3.88 3.55
GLY 1.41 1.44 1.36 1.56 0.14
HIS 0.43 0.36 0.37 0.43 0.41
ARG 2.15 2.20 2.15 2.39 2.19
THR 0.91 0.83 0.84 0.94 0.85
ALA 1.40 1.25 1.29 1.48 1.36
PRO 1.12 1.39 1.11 1.16 1.08
CYS 0.17 0.15 0.16 0.19 0.15
TYR 0.88 0.83 0.86 0.90 0.81
VAL 1.05 1.01 0.97 1.10 1.00
MET 0.67 0.59 0.64 0.71 0.65
LYS 1.94 1.71 1.82 2.01 1.85
LEU 1.72 1.60 1.61 1.77 1.64
ILE 1.01 0.95 0.92 1.02 0.93
PHE 0.99 0.93 0.90 1.02 0.9
1 , IMP
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2.1.3 CK 2kGy ¢.8kGy 150d
3d 1.56% 0.14% 91%
10d
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. 2.3
A B C

pH mL pH L, 3*
1 13 1 40 1 ALO, 68 1
2 2 50 2 63 | A C
3 1 3 60 3 61
4 2 4 1 g 67
5 2 2 3 62
6 7 3 1 88
7 35 1 3 70
8 3 2 1 91
9 3 3 2 7
K, 192 205 247
K, 217 216 202 1 -1987(7)
K, 233 191 193 2 ,1991,22(11):483~484
R 41 25 54

1997.167
A b > 3 ,1997.16
C>A>B 4 ,
40 40 20 1998( )

( 88 )
3
“Co
(d) CK 100°C 120°C
2kGy 6kGy 8kGy
3 2.4x10° 410 <10 750 <10 <10
10 9.6x107 3.6x10* <10 5.8x10° <10 <10
( /100g) 90 ® ® <10 ® <10 <10
150 @ o <10 o <10 <10
3 <30 <30 <30 <30 <30 <30
10 <30 <30 <30 <30 <30 <30
Tz 90 = = <30 = <30 <30
150 = = <30 = <30 <30
1 30 90 2l
150d 3
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10 /100g <30  /100g 6 8kGy
bl 91%
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