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The freshness variation of silver carp during storage

BENG De-wen, CHEN Shun-sheng, CHENG Yu-dong, YUAN Chun-hong
( College of Foud Science, SFU, Shanghai 200090, China)

Abstract: The vanations in sensory evaluation, rigor index, and ATP related compounds were investigated in this
paper. The experimental results showed: 1gor-mortis procecded rapidly and the rigor resolution also occurs seon at
20°C . The duration of full rigor slage was markedly prolongatdd al 5C, however the onscl of vigor-mortis was
retarded al 10°C compared with 5°C ur 20C.. ATP content of silver carp killed instantly was 3 ~ 4umol/g, which
declined after some increase at the beginning of storage. IMP content increased at first during storage and then
decreased after reaching a maximum value over 4umol/g. The changes of ATP and IMP content occurred ahnost
simultaneously with the changes of rigor index. Inosine( HxR) in fish muscle stored at 5*C or 10%C accumulated as
the final compounds of ATP degradation during storage, whereas hypoxanthine( Hx) accumulated when the fish was
stored at 20°C. K value increased quickly at 20°C, while obvivusly slow at 5°C or 10%C. In a word, the freshness
of silver carp decreased quickly, so the fish should be storcd at low temperature after kitled alive.
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