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FLfiff 7K & NaCl ¥ Vi o F i il 2 1 S Ak
ik, HAES. JERAREIER, FERRER
ELBIAE B A% BB AR IR T A ke H i K
TE A0 SV S DR B (i 0 T 32 3] 1 )2 60 . Kim
S UVBIE Y e IR AR K DK R e AT R i Bk T £
(Cololabis saira) "o E B FIE R W AR, WD
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BRI ER o Jung 551 ) FH HAL A 7K DK I 02 W) B o
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T HL AR K AR R B v DR B P AT, TR
fifk 7K ALk SRS DR BT 1 P AR I R A 8 XU AR AL o
DLARIE

P, ABTIEE 5 T LA KB AR B Ao
f7E 4 °C WL R P RUEY) . L E T B R A
DAL £ PR 32 R R CR R RZ I, 235 SR8 D v fig K
TER B A0 PR EE R A S 2%

1 bR i

1.1 #R5R5

B RO AR T, SRR (36.36+
1.17) em, XA (616.00£27.25) g

BIRR . e s BR (o pral), 2 4R Ak 2t
AIRAF s FHIHEENE, ARRIAEYREA
PR F; ATP S H OCH Wy A ofE i (26 2 =98%),
RIEFREDBEARGIRAF; BRA . R
TR (fkal), g AR R IR A
H i (3% 2t), &1 TEDIA A F].

1.2 B5E%

QKL B R AR, WIERE (BT A
PR W) ; FE20K pH it , M4 #4641 24048 (k
) A B2 75 PCIT A #5 204 S e A, 2
HACH A H ; YC-300L ¥ 5#iAE , k332 IR A
A BRI T ; Waters 1525 B SURAH G354,
& [# Waters A F]; WSC-S A 251, [iKE%
Bl U A BRA R ; PEN3.S L7 &, {8 Air-
sense 23H]; TS-5000Z FLTF-HFRSE, HA Insent AH];
TA-XT Plus JEFa{¥, F[E Stable Micro Systems 23l

1.3 LWHE

wAEKAIE ALK S IR Zheng FE
775, 44 1% NaCl % 80E 1 9 K i1k A k&
A A A& UL AR K, I 1% NaCl s B0 A 2
W PR 50, 100 A1 200 mg/L, FH 2 mol/L Y4k
TR Vs W K 1 pHLE M = 6.0, FRLAR K il &5 J5
SR

A Kt LR, oY,
R T LA S BBTEARFRLL, 430 H 1% NaCl
WA SR HE J9 50, 100 F1 200 mg/L F Ha, fift
JK¥ZHL 10 min, iCH C. Esg. Ejgo Al Eggee FF
BT 5 min J5 26 A5 A2 48 T HE A% B,
BT 4 °C VKA 16 do 31 18] D45 Ab B ZH Fifi HLER
B, BELUT SR .
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HAESEME T REE S L
M H e BRI 10 g 7 B2 T FRALIA,
590 mL T AR BER KRG, R AR dn
F1 2 min, ARAF 19 J5 & FH I B A R 7K 6 B 7 B
G T B P AR B S AR RO IR TR &), R
AR GBI ARG SR, 7E 30 °C TH55E 48 h 5
T

TVB-N {& 7] & TVB-N {Hi % =3 B
T E, 10 g R A 5% —H LR
FEATHRRE, R4 15 min JridiE, WUEMIERGE &
% 50 mL, HU 1 mL 8 PR3 0CE Ty Bk ok
F—M, F—Mn 1 mL A FRR R AR, L E
B 1 mL 1% B0 R v WA R RO, T E T
37 °C - IR 4F Th RN 45 min, M ES WS, F 0.01
mol/L £k 2 17 Wi 2 M AR ¥ Wi . TVB-N {HI% LI T
A N

ﬂmwﬁmymwpggg%%gﬁ
Kb, Vo vy R SR ZS AL A T R
&R, mL; CHERRRWKEE, mol/L; m AFE A

=)

H, g

ATP X BRAL &) 45 M & ATP J HAH
FALBWIIE S % Yu D T, 5 g LR
10 P F) A 20 mL BV (4 5 AR W (5%, V/V) vk
WHFEE, B0 (4°C, 4500 xg, 10 min), ZEA5HY
%W A 1 mol/L KOH ¥ WK pHE M 2 6.5, &t
0.22 pum JE AR5 F = OB G 3G T 43 o i
SIAH A H 95% WEIR A 2 vh W (pH 7.5), TSt B
5% RS WA 1 mL/min, BSEEVEML; K
WK R 254 nm; AR 30 °C. K fH:
K1E (%)=

x 100

HxR + Hx
ATP + ADP + AMP + IMP + HxR + Hx
pHAEMZ  HEAHAY pH ER A Hui %M B9
JIEIE . ¥ 10 g A5 90 mL #5120 AY A=

x 100

PRER K 45, 1235 30 min 5 ad €, A2 R VA
pH {Eo
REMZ 2% Lin U TR m ik,

FH BTSN 5 Kot LA FE = I T B RERE . A A
Yk 2.0 cm x 2.0 cmx 1.5 cm, fifi A P/36R £k,
M EE Ky 1.0 mm/s, fil%& Sk 5 g,

& iFm T FH WSC-S 822 11l 7 K ¥
WU i A8 Ak, 25 1R Ry L'(5E/mE) . o
(LL/%%) R b" G /i) (E . B RS EEE DIE 15 1K,
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wFEMEZ Y Zhang U RFSE, R
FH H 5 R A B £ R B B R AR R . 50 g &
e 1 0 P RE 5 5 200 mL 2€ 88 K IR A 9 4E 1 min,
FETEZ T BEPEE 2 30 min, 3385 BT TR
FHH 5 AT 5E

BFHNE B Zh SR, ]
H, - B 0 R K0 B P R R R . 6 g BRERY
i IFEAR A 40 mL B E T2, £ FF
M 1 hJEIaE . MRE A AR NIEE SR,
Wk 400 mL/min, f&IRAHE VRN R 200 s, (£
VAZEIFE] 108, JERERESNE] 55, BE & RAERT E]
[ER 1s, SREEFFLE 150 s,

1.4 BUESH

fdi Jf SPSS 17.0 Fl Origin 9.1 # {4 #EA7 5832
SHTAWER . SR ANOVA J5 2381 Fll Duncan X
220 PR ARG 0 S 4 ] 2 S 1 B 2 v, W KO
W5 R P<0.05,

2 4R

21 EEESH

Wt R, A S E R 50 mg/L HLf#
TR AL PR B i (Eso A1) L35 B 7% 550 45 45 Tl iy
s RR AR b C JE W 3 22 R (P>0.05), Kt
Eso MBI EARMF T PR LGH . C. Ejgo M
Enoo Ab B 41 AF & 19 00 46 B V& 6 8053 il ol 2,30,
1.85 1 1.83 1g(CFU/g) (& 1), 25 I 5T s 1] (1) 4iE
£, W SE B, (5 A oK A BRAH Y TR
MBI ERT C 4 (P<0.05), FFEI—EmRFH
HAKIOC R, R KR i nT LR BE K EE fa ik
TR Y

2.2 TVB-N1{&

C ZHRHefa7E 0d I TVB-N {4 9.55mg/100 g,
FEW RS 2 R M A 11.74 mg/100 g, 7EI”

10 C
— —0—Ey
@ 8t —a—Ey
[
=z
\./8 6_
= e
=he
m 24T
A
N
2.
0

0 3 6 9 12 15 18
e R)/d
storage time
E1 KE&EICTBEETEERHNTK
C. 1% NaCl AL FEAL: B0 2SR E 9 100 mg/L 1) FLAF K A
HYL; Eogo A5 2GS Ty 200 mg/L (I HBARAK AL FRAL; TR
Fig.1 Changes in total viable count of
L. crocea stored at 4 °C

C. 1% NaCl solution treatment; E,q,. electrolyzed water treatment with
an available chlorine concentration of 100 mg/L; E,. electrolyzed water
treatment with an available chlorine concentration of 200 mg/L; the

same below

B 2~4 d, CLMPIR TVB-N{HBA 1 i 35 4
i (P>0.05), TiZead 4 d IR TVB-N {H B 4 K
st ] 9 ZE 4K Tt 25 35 0 (P<0.05)(FE 1), V73T 0 d
W, KB 20 A R R 100, 200 mg/L Y
HLE K IR ALBL)S , R HE TVB-N (%A &4
WAL (P>0.05), FER L FE T, HE K Ak B
KA TVB-N AL c 41—, {2
fif 7K A PHZH K B A TVB-NH B FHM| T C4H
(P<0.05), H ALK A BB m, AR
() TVB-N {E AL (£ 1)

23 ATP XBUEHMIESE

C AR E AN T Y IMP ¥ BEETESS 0 R H
7.98 umol/g (3% 2), & T Li Z5US R 1Y vk i K o
i (4.62 pmol/g), KT J& 23 %50 338 1 vk ff K ¥

F1 KEBE4°CIEITES TVB-N EHTL

Tab. 1 Changes in TVB-N of L. crocea stored at 4 °C mg/100 g
g 3R [B]/d - storage time
groups 0 2 4 7 10 13 16
C 9.55+0.39" 11.74+0.10™ 11.85+0.39™ 14.98+0.39™ 16.11£0.10 21.02+0.39™ 28.92:+0.39"
Eioo 9.12+0.39% 10.40+0.10™ 11.00£0.10™ 13.78+0.10" 14.37+0.10% 19.11+0.10™ 24.38+0.38"
Eao0 9.49+0.38™ 10.01£0.67* 10.720.10™ 10.95+0.10™ 14.22+0.38 18.06+0.10™ 23.63+0.39"°

W AT AR LARKRS F AR E R EEWP<0.05), F—FHNARELRNS FRREZEREEP<0.05), FH

Notes: different superscripts of capital letters within a row represent significant differences (P<0.05), and different superscripts of lowercase letters

within a column represent significant differences (P<0.05), the same below
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i (11.65 pmol/g), FEN L R, CH KA MM
IMP 5 8 [ 25 ¥4 e R ] 9 928 K T2 i T B, 250
() A5 Ak S5t B 7E R i K A 38 K A
Engo LRE AL IMP (1) F R RAE IR 7 K
WERT CHME, o 4 (P<0.05), MMzt 7d I
J& ., Eggo HAREAARY) IMP FREHARANE , 25t 16d
(IS . C. Eyoo M1 Egge 41K 5 fa fJLPY 1 IMP
&9k 3.16., 4.38 F15.14 umol/g., FEBE IMP

MIREAR, PR HxR F Hx 0975 588 7t
A [R) 4 I s (), fRL i 7K A B A £ PR R HXR
Al Hx F I AR T RAC A, I AT R Ak
FERHRE (K 2). 5 ATP B2 =4 HxR Fll Hx
AR S — B, 2% b TR K8 1 ) K (E I BEY
ST [B) 118 S0 A A T 1 0 o 76 A (] 7 D 8 e )
P K HE R KA RS ) 15 T AL o

R2 AEBE4CIBLIET ATP XEUEISENEN

Tab.2 Changes in ATP-related compounds contents of L. crocea stored at 4 °C

5k o8 3L [E]/d - storage time

index groups 0 2 4 7 10 13 16
IMP/(umol/g) C 7.98+0.05*  7.64+0.14™ 7.1240.06 5.96+0.01™ 4.65+0.09™ 4.04+0.10™ 3.16+0.03°
Eigo 7.82+0.11*  7.73+0.03™ 7.3240.00% 6.15+0.02™ 5.64£0.02™ 4.91+0.01" 4.38+0.02%°
Exgo 7.63£0.10*  6.94+£0.09" 5.92:0.34 5.31+0.03™ 5.12+0.03™ 5.14+0.03™ 5.14+0.05™
HxR/(umol/g) C 0.61£0.00%  0.67+0.00™ 0.82+0.00™ 1.09+0.00™ 1.3240.00% 1.44+0.02" 1.63+0.00*
Eig0 0.23£0.01"  0.44:0.09™ 0.56+0.00" 0.96+0.07 1.11£0.11%® 1.25£0.11%%  1.34+0.02*
Eaoo 0.19£0.00%  0.50+0.01™ 0.59:+0.01<° 0.92:£0.01% 1.03£0.00* 1.03+0.00* 1.03£0.01%
Hx/(umol/g) C 0.07£0.01%  0.16£0.00™ 0.280.00™ 0.40+0.00" 0.65+0.00° 0.90:£0.03™ 1.20£0.01*
Ei00 0.06£0.00°  0.09+0.00" 0.19:0.00™ 0.32:0.00™ 0.53+0.00%° 0.79+0.01% 1.08+0.00*
Exgo 0.04+£0.00%  0.10£0.00" 0.13+0.01%™ 0.22+0.00" 0.28+0.00° 0.530.00™ 0.84+0.00*
K18/% C 7.88+0.01°  9.82+0.16™ 13.45+0.08%  19.97+0.06™  29.75+0.46“  36.68+0.20%  47.25+0.22™
K value Eig0 3.55£0.08%  6.43+£1.02" 9.25£0.03%  17.23+£0.74™  22.49+0.95®  29.33£0.93"™  35.58+0.25"
Eaoo 2.9740.05%  7.96+£0.03"°  10.75£0.52%  17.67£0.00°°  20.42+0.08°  23.26£0.05*°  26.63+0.20*

24 pHIE B AL PR LO{E A 5 R) 0 AR A R AR AT

i 5 T B ) (9 JE G, C 4R B £ pH (E
M 6.34 T LT 6.81(F 2) FEW RN,
AKAE PR B B L T pH AE AR ISR T C 4, %
i KAk P 908 92 e £ S K oA — 5 I

25 BREE

C Rt R RERE LRI R 2 RIN IR RO,
WE 5 TP 1) 14 S ST - e (11 3) o TEiiad A
e, 2R LA KR AL B A DR A L AR Rt e B
WA . TR 2 dJ5, R K Ab PR
A0 A B REBE L C 2T RRRY DR, (E7EAH )t
) =21 £ Y O B2 B 35 22 5 (P>0.05), K
FELfigp 7 Ak FT R i £ L PA) S JRE P 2 MR/

26 BREF

CHREMAN 2 d W, MRMREE L
{Erh 39.69 I T+Z 43.08 (P<0.05), {HIji% 13 d )5
FEIG I —E R BE R R R (G5 3). FL/KALIRZ K
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C 21, AR 20k v fif /K A 3% £ PR L S 35
(P<0.05), TEWTES 0 K, HLAf K AL BN 3 £ 1Y)
CLRE o (HICH WE M0 o Bl V2 A ] Y 2

7.0 r

—a—C
—0—Ey

68 B +E20l)
6.6

an)

o
6.4
6.2
6.0

0 3 6 9 12 15 18
DR N ] /d
storage time
B2 KREGBME4°CIETES pH BT
Fig.2 Changes in pH of L. crocea stored at 4 °C
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1214 Y/ A S 46 &
600 e e A6 (845 5T H i K AEFRZH (P<0.05).
s00 | D 28 KEGBELMSK

., 400 SR FH B~ S 00 A £ 7 bt e £ R
e . RAER A, VR, C 4R AL T
= E 500 h WIWOH BG4 3. W2WORH LB 164

R Y R R ). WSSOHREM G RE) . WIS
200 O R 356 20 o 2R B80) R W2.S Ot T TS Tl 21 2 )
100 A% A TR S A 38 90 44 1 U AE 5 4 RIT IR i

0 3 6 9 12 15 18
e N[5 /d
storage time

B3 XE&E4CIEIEPEEHNTK

Fig. 3 Changes in hardness of L. crocea stored at 4 °C

SHREANAL o HITESR 4 RIFIR TR, JF
TES 10 KiBBIfR/ME 75—, =M AN
JE bEXITEIEER 4 RIGITURIEI, 7255 10 Kik
Bl A, RS, A B b (A RE LA KA
S E R E Y IR D18

2.7 KREBHK

R L 78 o DA B 8 UL PR AV I e AR 2%
WRARAEREATAGI , HZE IR Bk bR | IR IR |
FEE EEREIER) . BERR SR FIEHR AN, R
R B IR . IR MR R [T R o 5 U SR 1] )
JER, C AR PR IR R [ R M 4
W (K 4), SR HxR il Hx 27 2 1928 ks 3
—E (K2 H—TrH, FEREIR ] AR, £
PRSI RO AT ROZ T T R ARG el
FRL iR 7K Ak B R B 0 1) A% AP IR R R 5 C 2]
Al T AE A — IR ()R, C A A A FR R o]

N (P<0.05), T W2S 1 8% % (%) Wi o7 {1 76 I e
7 dJE R R e (B 5). PRI AL A TE E g
20 R B0 AR R PE AR PSS B . 200 mg/L HAL
KALFRE R AL R WIW ., W2W Fll W5S {58
P8 R (R TE V8 B 4~10 d 3 1) B AR T C A RE S
(P<0.05), 1MiZeid 16 d W HKI5 , By 41 fa A H 1K)
WIW. W2W. W5S Fl WIS 035 & Pk ik i 2
EE T CHE, o 4 (P<0.05),

3 ik

3.1 ERRRIKFRALIE XS AR & H i E R

HLf# /K & A Cl-. HCIO #1 ClIO %45, W]
IR R BR  A EE , DR BHAE 2R T BTG, A
FEANEAT™, Ft,  HAE K AL AT LR SE
KRN R HAEY, I H R ERCRBEA 3%
S BE RN I (B 1) ARG R, AR
LTE B WO W 2 A ML AN R e . TR T
JIt 2 WA IR T A b A & BT RN AE B A A
&Y A Y RS, S TVB-N {3
i, fHE . WP REETEY) B RS R B A
() pH fE G M=, Bk, AWFGE o KE ke 5

R3 KREBHE4ICIEBEREREFNTH

Tab.3 Changes in color of L. crocea stored at 4 °C

5T []/d - storage time

JEiRES 415
color  groups 0 2 4 7 10 13 16
L C 39.69+2.19° 43.08+0.67°  4337£0.67  43.05£0.71* 43.37+0.67* 41.50+0.39™ 42.53+0.38™
Eig0 4326+1.17°  44.76+0.59* 43.60+0.62%  42.85+0.39%°  43.68+0.33% 41.92+0.51 41.62+1.00%
Exgo 42.07£1.97% 44.56+1.46" 43.20£0.60"  42.39£1.02% 42.10£0.37% 41.95+0.28" 40.94+0.56
a C ~0.59+0.08" ~0.81£0.29% 0.41£0.22*  —1.39£0.26 —2.75£0.30™  —1.44+0.19%  —1.40+0.25%
E100 —0.4240.08™ —0.73£0.27% 0.49+0.27"  —2.49+0.25" -3.97+0.19% —2.99+0.29" ~2.20+0.25>
Exoo 0.610.22" ~0.45+0.18% 0.53£0.22*  —0.48+0.15™ ~4.15+0.17% -3.70£0.24™  -2.51+0.23%
b C 3.71£0.26™ 3.46+0.53" 3.14+0.29"% 5.00+0.41% 8.08+0.50" 4.87+0.22% 4.48+0.29%
Eig0 3.67+0.40™ 3.30+0.39™ 3.16+0.34™ 6.42+0.27% 9.50+0.21*" 6.70+0.22" 6.26£0.47°
Exgo 3.7740.35% 3.32+0.58™ 3.12+0.43™ 7.18+0.33™ 10.42+0.22" 7.62+0.22% 7.25+0.33™
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120 ¢ 41 ~c 16 1
igmo igloo igloo
% 11 + 200 g 3 200 g 12 + 200
o -3 o -3 o3
22101 =R ] 25 8|
g %3 ® 3
= 9L =1+t T 4
0 3 6 9 1215 18 0 3 6 9 12 15 18 0 3 6 9 12 15 18
I ) /d W5 8] /d s ) /d
storage time storage time storage time
(a) (b) ()
9r 4 57
=k e
L8 TE s o .
5%, 2%, 5%
RIS = L = L
® 7 ® 7 ® 7
= 6t =1t = 2t
5 1

0 3 6 9 12 15 18
D 1] /d
storage time

(d)

0 3 6 9 12 15 18
RS A /d
storage time

(e)

4 FEacCIEudiEhAASAERIIEN
(a) ¥R, (b) BUR[EIR, (o) FE M, (d) BEBR, (o) Wbk, () BHRR
Fig. 4 Changes in taste of L. crocea stored at 4 °C

0 3 6 9 12 15 18
b5 ) ]/
storage time

)

(a) bitterness, (b) aftertaste-B, (c) richness, (d) umami, (e) saltiness, (f) sweetness

pH {HA8fbi#a 5 TVB-N H—3 (% 1, K 2). I~
FECVIME],  FR i K Ab BRZH R B s LA Th Y TVB-N A
1 pH (B AR T X5 B4, 3% DT W figp /K b AT L) B
ZRBAAIFEMA T, K 1SR B R C. Ejg Ml
B0 AR H A MEN KL 5 8. 10 1 11 Kt
THEE BB R 6 1g(CFU/g)™ ., 4R, HIfiZ
iF 16 d B, C. Ego Al Eggo 41HJ TVB-N {H 5
W H A 28.92, 24.38 F123.63 mg/100 g, YR
1 2 T2 R 30 mg/100 g, Xl fig 5 fa
PRTRIHE A I S PPN TR A Y,

WL ) ATP 750558 5 WA & A= R, )
AF I 0 2 v IMIP S B R AL G 1) B 1B W B B
TR T HxR A1 Hx 19 3 it S g i ™, 0 R
T IMP & BT RE S MRS | B IR .
F B ik 3 05 0 X, — Ty, W R
IMP 1) & i =2 2 5 PN U5l 174 3 P A 6B, T L fi
7KH HCIO . ClO F1 C1-55:4) JiT A fig £ Jin 61 (]
Vs Tt R 1) T 2 R TR P 0 TR S O R Y, i
IMP (R (5% 2)o S5—TJ7 T, HUMFKID ] T 8%
WA R E R AR 1), FETTIREE 8 WO s
S5 IMP 43 f# 42 i HxR Fl Hx, 1EASBEZE
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R HL i 7K Ak BB A AL il £ A HXR R Hx B
WHIN, IFREIA RGN (R 2), 5H
FVE B AR a3 — 2, R R AR A A
() HxRA Hx 7 i 25 i Yo 2 (R A7 A Rk

1 TR R SRR R0 5 T O 2R ) £
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Effects of electrolyzed water pretreatment on quality changes of large yellow
croaker (Larimichthys crocea) during chilled storage

HUANG Li "’, SHI Linfan ?, REN Zhongyang '*,  WENG Wuyin ">, LIU Zhiyu
(1. College of Food and Biological Engineering, JiMei University, Xiamen 361021, China;
2. Collaborative Innovation Center of Provincial and Ministerial Co-construction for
Marine Food Deep Processing, Xiamen 361021, China,
3. Fisheries Research Institute of Fujian, Xiamen 361006, China)

Abstract: The annual output of large yellow croaker (Larimichthys crocea) in Fujian Province always exceeds
80% of the annual output in China. At present, L. crocea is mainly sold all over the country in the form of chilled
storage. Therefore, it is important to prolong the shelf life of chilled L. crocea by taking the suitable pretreatment.
Electrolyzed water has a high-efficiency and broad-spectrum bactericidal action, and its application in fish refriger-
ation preservation has been widely concerned. However, the effect of electrolyzed water pretreatment on the fresh-
ness, taste and odor of chilled L. crocea has not been reported. In order to investigate the effect of electrolyzed
water pretreatment on quality changes of L. crocea during chilled storage, the total viable counts, total volatile
basic nitrogen (TVB-N), ATP-related compounds contents, pH, hardness, color, taste and volatile odor of L.
crocea pretreated by soaking in electrolyzed water with different available chlorine concentrations (50, 100, and
200 mg/L) and 1% NaCl solution were measured during storage at 4 °C. The results show that, the initial total
viable counts of L. crocea decreased from 2.30 to 1.83 1g(CFU/g), when the available chlorine concentration of
electrolyzed water was 200 mg/L. After 16 day storage at 4 °C, the TVB-N values of L. crocea muscle pretreated
by electrolyzed water with the available chlorine concentration of 100 and 200 mg/L were 24.38 and 23.63 mg/100
g respectively, which were significantly lower than the control group (28.92 mg/100 g). The increases of HxR, Hx
and K values in the fish muscle were retarded by electrolyzed water pretreatment, and the inhibitory effect was
increased with the increase of available chorine concentration. No significant differences were observed in the pH
and hardness of fish muscle with and without electrolyzed water pretreatment. The yellowness b* value of fish
muscle was increased with the increase of available chorine concentration under the same condition for 16 day
storage. The bitterness, aftertaste-B and richness of fish muscle increased gradually with increasing storage time,
while the umami, saltiness and sweetness decreased. The taste values of aftertaste-B and saltiness in fish muscle
pretreated with electrolyzed water were higher than those in the control group. The volatile odors in fish muscle
pretreated by electrolyzed water with the available chlorine concentration of 200 mg/L were decreased during 4-10
day storage, but were higher than those in the control group after 16 day storage at 4 °C. In conclusion, electro-
lyzed water pretreatment can be effective in inhibiting the microbial growth and freshness decline of L. crocea dur-
ing chilled storage. The inhibition effect of electrolyzed water was related to its available chlorine concentration.
However, after being pretreated by the electrolyzed water with high available chlorine concentration, L. crocea is
easy to turn yellow and produce volatile odors during chilled storage. The results of present study provide a theor-
etical reference for the selection of electrolyzed water with suitable available chlorine concentration in the preser-
vation of chilled L. crocea.

Key words: Larimichthys crocea; electrolyzed water; antibacterial effect; tastes; odors
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