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Research progress on preservation technology of Lateolabrax maculates

XIE Jing'***, SHENG Kai'?, LI Jianrong’

(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China; 2. Shanghai Aquatic
Products Processing and Storage Engineering Technology Research Center, Shanghai 201306, China; 3. Shanghai Professional
Technology Service Platform on Cold Chain Equipment Performance and Energy Saving Evaluation, Shanghai 201306, China;

4. National Experimental Teaching Demonstration Center for Food Science and Engineering , Shanghai Ocean University, Shanghat

201306, China; 5. College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning,China)

Abstract; As one of the most important economic fishes in China, Lateolabrax maculates, with high annual
output, considerable profit and delicious taste, is loved by consumers all over the country. Lateolabrax
maculates is rich in nutrients, protein, polyunsaturated fatty acids and trace elements. Therefore, it is easy to
be spoiled. That is to say, it is very important to apply appropriate preservation techniques to extend shelf life
and maintain its nutrition and flavor. The research progress of preservation technology of Lateolabrax maculates
in recent years is summarized in order to provide reference for the further research of preservation technology
of Lateolabrax maculates. Up tll now, preservation technology of Lateolabrax maculates has included
irradiation, ultra-high pressure, low temperature, preservatives, packaging technology, combined preservation
and so on. It was found that before the storage of Lateolabrax maculates, irradiation was better than ultra-high
pressure treatment for better sterilization and less influence on the sensory quality. During storage, super
chilling was a good choice for lower cost than ice storage and better preservation than cold storage. As for the
temperature change during transportation of Lateolabrax maculates, preservatives can reduce the damage
caused by temperature change, which also reduced the cost to maintain the certain temperature. In future,
there will be more biological preservatives and compound preservatives to be used. Besides, modified
atmosphere packaging and active packaging have a significant effect on maintaining the freshness of
Lateolabrax maculates, which needs more research and development. Finally, it can be concluded that
freshness-keeping technology will develop towards combined preservation which will be more efficient, safe
and economical.

Key words: Lateolabrax maculates; preservation technology; research progress
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