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Abstract

Cinnamaldehyde is a natural plant essential oil and has a unique aroma. The effect of cinnamical-
dehyde at 0, 30, 60 and 90 mg/kg on quality of squid fish balls during refrigerated storage was
studied, and the total viable counts, physical and chemical (texture, TVB-N, TBA and pH), as well as
sensory indices were determined every 4 d, in order to assess the freshness of fish balls. Results
showed that cinnamicaldehyde could effectively inhibit the growth of microorganisms, slow down
the values of TVB-N, TBA, pH and hardness, promote the chewiness and improve quality of the
squid fish balls. Therefore, cinnamaldehyde had a good preservative effect on squid fish balls, and
the shelf life could be extended for 6 to 7 days at 90 mg/kg.
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Table 1. Criteria for sensory evaluation of squid fish balls

#1. HashRETESER

5 4 3 2 1 0

AT RELR LA RELIR MAFWRRR, — EELAHEE

Uk REEAESR EROEATR ki SN0 BAURICORERE B, ROKCORE

R b, MRS, RS, BAE MIEEE, SRS, AN
AR v : EAL i i R v/ A, i e B ve/: S b T BRSSO
. WG, mEMMAR, REbWAAN,  mkommw,  SHEEEE
e mjoemml OGRS OLERERS SR AR W, e

DOI: 10.12677/hjfns.2018.74034 282 5 E R


https://doi.org/10.12677/hjfns.2018.74034

WITH &%

3. BRE S
3.1. BERE

it JE T A R T AE R B R R TR B AT AR A B IR A T, AT S B T
BNRE RATEM Bk, SRR SN B b R B ) — A B LR bR o 0 8] R V& S R AR A
wE 1 PR, HERAAAIEH S R4 mgke) %= R W EP < 0.05). HILESE 0K, WSH0AREERE A3
HHEE R SHCICT X R, wIRE2 T WEERE R AR BEIER, 3K T fALh S A e, i H AN
JEUI () AL B ZEL (R TR 78 S B B AR T X B ZE . MR AR SC/T 3701-2003 A bR fh JBE i Wb AR ) 2
REEREE 5 % 10* CFU/g, HE 1 AT LAE HXHIRALTE S 4 R B4 M E0N 1.43 x 10* CFU/g, B AR x
HEAR L3 B2, OW A B A R0 Sz 0 b o 21565 8 R Xt Rt L8008 31 1.52 % 10° CFU/g B3 1 Ak,
M SREe RS AR b, ELRIGE 12 RACBA S T hsdE, (2T LG R IMARRE, HE
RO o ARYEVEPESE[ 17 R0 FERWIAE 5°C 2% A T 0 f0 Jai  Af F Z2 391 24 s JE UL AT 90% LA b D i B2 i
FRT 1T 2 P 204518 ) S0 45 SR AR WY AR TR 6T 7 ' AP S T T 200 B BB )T A R B AT R, 4R Bt
(115206 25 Gt th [F) B 2% I AR S o] A Ot i E A K, S ARSI 45 AR — 20

10 -
g | —&— Omg/kg
—&—30mg/kg
= 8 1 —— 60mg/kg
w7
) —&— 90mg/kg
=9
o 6
o0
2 5
Ey
Z 4
pa)
3
g
2 L
1 k
0 1 1 1 1 J
0 4 8 12 16 20
TR #(d)

Figure 1. Change in total viable counts of squid fish balls during refrigerated storage
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Figure 2. Change in pH of squid fish balls during refrigerated storage
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Figure 3. Change in TVB-N of squid fish balls during refrigerated storage
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Figure 4. Change in TBA of squid fish balls during refrigerated storage
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Figure 5. Change in sensory score of squid fish balls during refrigerated storage
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Table 2. Change in texture of squid fish balls during refrigerated storage
< 2. IiiHAE &L £ fa L R 4EARRI 1L

- ALk i 1] (d)
(mg/kg) 0 4 8 12 16 20
0 2558.9+130.9  31782+843  3201.6+176.7  3286.0=1845  2938.6+2072  3093.8+39.8
N 30 25473+ 1692  3129.9+1194  3424.1+78.4 3262.5+£69.7  32284+1064  3191.6+77.5
b 60 3121.0£ 1157 312144342 3179.0£69.7  34023+1294  3189.0+722  3466.9+100.2
90 25302+633  2992.8+109.7  3011.7+46.0 31603 £17.3 2917.9 £98.2 3144.4 £76.2
0 0.85+0.04 0.87+0.02 0.85+0.02 0.88 +0.01 0.86 + 0.00 0.86 +0.01
" 30 0.85 +0.01 0.86 +0.01 0.83 +0.01 0.89 +0.01 0.88 +0.00 0.87 +0.00
A 60 0.84 +0.01 0.84 +0.03 0.83 +0.04 0.88 +0.01 0.84 +0.00 0.84 +0.00
90 0.84 +0.00 0.81+0.02 0.83 +0.03 0.84 +0.01 0.89 + 0.00 0.83+£0.09
0 11558+ 1420  1035.1+23.6 10374+ 84.7 1264.0 + 85.3 12150+89.7  1137.6+108.3
- 30 1230.4 + 40.0 1256.9+29.5  13429+2035  12495+1382  1386.0+27.6 12622 +34.2
60 1509.9 + 52.8 12249+392  1391.8+201.6  12467+19.5 1333.6 + 68.0 13152+ 93.5
90 12474+ 54.9 1068.8 + 42.3 1094.7 + 26.2 1141.5 +24.7 1304.7 +51.8 1293.6 +75.9
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