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Research on irradiated white fish of lightly salted in vacuum packaging
ZHONG Ji-jian', LU Li—xin'?"

(1.Jiangnan University, Wuxi 214122, China;
2.Key Laboratory of Food Packaging Techniques and Safety of China National Packaging Corporation, Wuxi 214122, China)

Abstract: The effect of different irradiation doses on sterilization and storage preservation of light salted white
fish with vacuum packaging was studied. ®Co irradiation bomb was used,in accordance with 0.5,1.0,2.0,3.0,
5.0kGy separately treating,detected the variation of total viable count,then stored. The results showed that the
Dy value was 1.2kGy,the D, value was 2.5kGy.The irradiation samples were better than the blank control
group,2.5kGy group was better than 1.2kGy group. The main indicators were stable during 30days storage
and preservation at 23°C,2.5kGy could be choose as irradiation processing.
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Fig.1 The relation between irradiation dose and total viable count
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Fig.3 The effect of irradiation on total viable count(TVC) of
light salted white fish in vacuum packing at 23°C
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(TVBND of light salted white fish in vacuum packing at 23°C
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