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PRESERVATION FOR OYSTER
FRESHNESS BY COATING TECHNIQUE
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Tab.1 4 factors and 3 levels
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Tab.2 Design and results of Lo(3*) orthogonal test
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Fig.1 Changes in VB-N of Oyster in coating group ~ Fig. 2 Changes in pH value of Oyster in coating group
and control group during storage and control group during storage

WIR P IESCTT i W E 1 LAV A FORE T IR ED 196 16, HORS DR 0. 3Pas ) RN 26, HEBE 77 B
PRI 396, 78 BUIN 18] 2y 1 5min, AJ AGE B AR A ROR. 1R300 RIS 0 T2 1 08 LAk 60 ok S 2L AN IR 2t 5 ) 7
HTTE] () R385 1 T (0~ 2°C) TR R M B . pHL L B /K SR P8 A 0L, 4 SRR B, M 2L e R 0 O Lo
Hi.

Z % L W

r [ T 2 22 B2 Bt AR v b 1997, 4115 P AR AR AE(GB 2742— 94), £ TAE B K ARMEIC 9. (0. 8~9
X FFAG, B2 RBE, FRME SR, 1995 & il L. kil RigE#E AR AL, 205

FALL 190, KB il IR H . 143 ~254

AT 1. 1988. ARG IRt B VA Bt WA R BT R RO R . 88 ~ 112



