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Effect of Packaging Materials and Pickling Solutions on Quality of Semi Dry Fish

YANG Fuxin, DING Xiaotong, YE Dunyue, QIU Yanna, ZHANG Jiongjiong, FAN Fei
( College of Food Science, Shanghai Ocean University, Shanghai 201306, China )

Abstract : Polypropylene (PP) and polyethylene (PE) modified antibacterial packaging bags and polyethylene and
polyethylene glycol terephthalate (PET ) modified biological regulation preservation packaging bags were used to wrap
semi dry fish with moisture mass fraction of 20%, 30%, 60%, with sodium dihydrogen phosphate and disodium hydrogen
phosphate and other quality improver added in the pickling solution. Many experimental parameters were measured such as
color, weight loss ratio, pH, the total number of colonies. The results showed that PP and PE modified production of
antibacterial bags could extend the shelf life of semi dry fish compared with PE/PET modified production of packaging bags.
Different pickling solutions had different influence on the quality of semi dry fish. Adding quality improvement agent
pickling solution was more likely to maintain the color of semi dry fish product, reduce fish weight loss rate, delay the fish
product pH value and colony counts. The effects were shown as: disodium hydrogen phosphate > sodium dihydrogen
phosphate > 8% sodium chloride solution.
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Table 1 The experimental group situation
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Table 2 Sensory evaluation method of semi dry fish
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Table 3 Comparison of the performance of antibacterial
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Fig. 1 Changes in color of semi dry grass carp
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Fig. 2 Changes in weight loss of semi dry grass carp
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Table 4 Sensory evaluation results of semi dry grass carp

T A 0T P B 4 A SR R 4 2 4%
WHE/d A B c A B C
0 10.00  10.00  10.00 10.00 10.00  10.00
2 8.87  8.98 9.12 8.82 8.89 9.03
4 8.64  8.83 8.92 8.53 8.79 8.85
6 6.88  7.93 8.04 6.51 7.62 7.90
8 5.11 5.24 5.38 4.97 5.15 5.21
10 320 3.8 4.01 2.87 3.23 3.95
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