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Abstract: As the most active component in tea polyphenols, Epigallocatechin gallate (EGCG) has excellent antioxidant and bacteriostatic
properties. In this experiment, the freshness-keeping effect of grass carp filet treated with different concentrations (0.1%, 0.2%, 0.3%) of EGCG
at 4 “C was obtained by sensory evaluation, chrominance, pH, texture and total volatile basic nitrogen (TVB-N). The results showed that EGCG
treatment could effectively improve the fresh-keeping effect of grass carp meat. The sensory evaluation value of the EGCG treatment group was
always higher than that of the control group. Based on the acceptable sensory score of the lowest 12 points, the EGCG treatment extended the
shelf life of the fish fillet from at least 3 days to 12th days. The whiteness value of the EGCG group was always significantly higher (p<0.05,
except for the 6, 9 d) than the control group, but there was no significant difference between the a* and b* values (p>0.05). The volatile salt
nitrogen value of the treatment group was always lower than that of the control group and the standard value of national fresh frozen aquatic
products of 20 mg/100 g. On the 15th day, the hardness of the fish fillets in the control group decreased by 78.77%, while that in the high dose
group was only 59.76%. In addition, EGCG treatment can reduce the pH change of fish fillets and achieve the effect of slowing down the
spoilage of grass fillets.
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Fig.1 Effects of different concentrations EGCG treatment on

sensory evaluation of grass carp fillets during storage



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.4

22 FRE#E BGCG A HXMWHEEE f 6

H % vl

PR ] DUEIE S E (L. 484HEH (a*)
A (b%) SRR, Il 1A AN [ ¥ EGCG
AERFA I LR a*, bYBRILIIR 1 FoR, SRS
L*{E ] 40.89, a*{E 4 0.22, b*{E A 0.45, W &} 40.88,
fHPRAR R A, FRRESLE. EEHEI, X
FRZHAT EGCG AbFRZH (0.1%. 0.2%. 0.3%) ) W 1A
HS PR, AE 15d, BEIESTN 29.64%.
31.59%. 32.73%- 33.54%. XIHEZH L*{iEH M\ 40.887 1%
n#E| 53.01, EGCG AbFRA L*{H 3 2% & T 6 R4

(p<0.05, FRZE6, 9d), JFHE EGCG KA IEAHRK.

Shi 25U SR FI AT ARF AN T BB E A o A 1)
P AL OREE TR, R IRAE PR FPAS [ 2 IR AL B2
AbIRZAth  LHEIRZ S T XA, (B LB BE [A]
A BELN (p>0.05),

TR ANA], X HR RN AL FRAE B 0 2T S a* Bl
TR BU 2 MK (p<0.05), Xt HALH S ACERAL % b £
AR AR (p>0.05). a*{E HHIEEAE s, Rifa
B R AR B mak (o, 5B VPR IR
S0y AR — B MR a*(E KA T
W RANMBETER, e IL & L
AR R AP, AR S SRS
a* (R B IS T AR Py 5 SRR,

2 TEKRE EGCG AMIBME S RITRUTIEPRE (L0, A5ME (%) MRIEE (%) BRI

Table 2 Effects of different concentrations EGCG treatment on lightness (L*), red-green indice (a*), and yellow-blue indice (b*) of grass

carp fillets during storage

A% R Control 0.1% EGCG 0.2% EGCG 0.3% EGCG
0 40.89+1.73% 40.89+1.73%¢ 40.89+1.73% 40.89+1.73%
3 42.93+0.97 43.50+1.31% 44.53+1.38% 45.74+1.20"
. 6 44.93+2.14% 45.19+0.86" 45.44+0.28" 46.16+0.41%°
L Aa Ab Ab Ab
9 51.72+1.58 52.05+1.23 52.11+1.38 52.71%1.61
12 52.58+0.69% 53.060.64"5 53.57+0.71488 53.06+0.59"°
15 53.01+0.315 53.8140.324B2 54.28+0.75" 54.60+1.07
0 0.22+0.34" 0.22+0.344 0.22+0.3442 0.22+0.3442
3 0.016+0.324% -0.1240.468 -0.31+0.36" -0.42+0.35"
. 6 -0.61£0.282% -0.96+0.31%° -0.82:+0.099"B° -0.78+0.3248°
a
9 -0.82+0.434° -1.4140.24% -0.78+0.38%° -1.32+£0.50%
12 -0.55+0.42% -0.72+0.46"° -0.56+0.614% -0.63+0.56"°
15 -0.4120.47%° -0.7240.814° -0.8240.30%¢ -0.52+0.134°
0 0.38+0.714 0.3840.714% 0.38+0.714° 0.380.714°
0.50+0.44% 0.039:£0.80"B® -0.36+0.525 -0.70+0.71¢
h 6 0.30+0.574% -0.21£1.124% -0.37£1.05%° -0.40+0.45%
9 0.47+0.48" 0.49+0.995° 1.58+0.9942 1.40£1.06%2
12 0.4741.14% -0.54+0.56*° -0.15%1.05%8° 0.6620.72°
15 0.4540.55% -0.2240.914% 0.52+0.45%° 0.57+0.414°
0 40.88+1.73% 40.88+1.73%¢ 40.88+1.734 40.88+1.73"
3 42.9340.97° 43.50+1.31% 44.52+1.385%¢ 45.74+1.99"°
W 6 44.9242.14"° 45.17+0.86 45.42+0.274¢ 46.15+0.41%°
9 51.71+1.58%¢ 52.0241.224° 52.07+1.36"° 52.67+1.58"°
12 52.56+0.695* 53.05+0.64"8® 53.5540.714¢ 53.05+0.58"E°
15 53.00+0.315* 53.79+0.33482 54.2740.75 54.59+1.06™

E: RIS EFERRATAANREZF (p<0.05); FUTHFLAE FERRATAAZE £7F (p<0.05).
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Fig.2 Effects of different concentrations EGCG treatment on
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Fig.4 Effects of different concentrations EGCG treatment on
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