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Effect of ozone water, electrolyzed water and high salt solution on the
quality of large yellow croaker during the refrigerated storage

WANG Gui-yang , HUANG Xu-zhen,ZHU Jun-li*,FU Yu-ying

(College of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310035, China)

Abstract: Based on the sensory evaluation,total bacterial count(TVC),total volatile basic nitrogen(TVB-N) ,K
value,pH,the influence of ozone water(2.3mg/L),electrolyzed water (ORP 500mV) andhigh salt solution (10%
NaCl) on the quality of large yellow croaker was studied comparatively. The results showed that treatment of
ozone water and electrolytic water significantly inhibited the growth of the TVC and H,S producing bacteria,
delayed the increase of 2—thiobarbituric acid(TBA),TVB-N,K value,especially for the former one. Whereas, no
significant changes of high salt solution was observed compared with control. The treatment of ozone water
could extend the shelf life of large yellow croaker 3~6 days,which could be used as a good technique of
reduction bacteria in the preservation of large yellow croaker.
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Fig.1 Changes in TVC and H,S producing bacteria of
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large yellow croaker stored at 4°C
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Fig.2 Changes in TVB-N of large yellow croaker stored at 4°C
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Fig.4 Changes in K value of large yellow croaker stored at 4°C
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