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Changes of texture and aroma of Pseudosciaena crocea muscle under
different frozen storage conditions

XU Jun-fang, MOU Bo-lin, LI Peng-quan
( School of Marine Sciences, Ningbo University, Ningbo 315211, China )

Abstract: In order to investigate the effects of the temperature and time in storage on texture and aroma of
Pseudosciaena crocea, the change of the volatile compounds of Pseudosciaena crocea was analyzed under the 4,

-20, -80

and 1, 3, 5, 7, 30, 60, 90 day, respectively, using electronic nose and HS-SPME-GC-MS. The

texture analyzer was also used to get the textural information about the Pseudosciaena crocea. The results
showed that the volatile compounds decreased with the decrease of temperature and the textures in =80  were

better than those in =20
texture and flavor of Pseudosciaena crocea.

. Therefore, it can be concluded that the cold refrigeration can effectively preserve the

Key words. Pseudosciaena crocea; texture; aroma; refrigeration



