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Research progressin application of spiceson preservation of aquatic products
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ABSTRACT: Aquatic products are rich in protein, moisture and fat, which lead to oxidation and propagation of
microorganisms that cause spoilage easily. Therefore, aquatic products preservation technology is one of the
important researches in aquatic products domain. Spices as biological preservatives are new-type, healthy and
have no side effects. Spices could extend the storage period of aquatic products based on their antimicrobial
and antioxidant effects, which exhibits a great potential in the aquatic products industry. This paper mainly
introduces the action mechanism of spices to aquatic products, especially discusses the latest research progress
of the spices which applied in preservation of aquatic products, and analyzes the existing problems, and the
prospects of its application is proposed.

KEY WORDS: spices; aquatic products; preservation technology

BE&HR: (31401478, 31471639) (2015M570760) » (2012BAD29B06)

(201500098)
Fund: Supported by National Natural Science Foundation of China (31401478, 31471639), National Postdoctoral Science Foundation of
China (2015M570760), the National Key Technologies R&D Program of China during the 12th Five-Year Plan Period (2012BAD29B06), and
the Science and Technology Project of Liaoning Province (201500098)
*BITEE: , , E-mail: 1ijr6491@163.com
*Corresponding author: LI Jian-Rong, Professor, College of Food Science and Engineering of Bohai University, National & Local Joint
Engineering Research Center of Storage, Processing and Safety Control Technology for Fresh Agricultural and Aquatic Products, Food Safety
Key Lab of Liaoning Province, Jinzhou 121013, China. E-mail: 1ijr6491@163.com



3936

1 5 &
,2013 ;
6172 , 1/3, ’
[1] 5
[2] [12], 5
[3] 5
’ [13]
b 2 2 [3]
[4] 9 b 9
5 > [14]
b 9’ b [15]
[5] 5
[16]
: , 5%
25%  50% , 5C 15C 25C
, ATP , , 25%
pH [17]
6.7, , ATP , pH (TBA)
) Ca®" , (TVB-N) ,
Ca?* 7 (18] i
l ; > pH
, , (TVB-N) ,
, ( ) ,
[19-21]
[8]
[9]
3 EHFERELA
2 MAKERRESER S |
(Spices)
[10]
[11]

[22]



10 S 3937
[23] [33-40]
. [40]
5 > ; 200 mg/kg ,
) [24,25] , , 8~104d,
500 , 1997 ISO
o GB/T , ,
12729.1-2008 68 (41
9’ b BHA
) , BHT 4 2] , 8%~32%
[26] ,
9 (
4 FERBFRENH )
41 FERHMEAF 5 BHIRMEKE RICHAREE o 0 5 ISR
b 1 ,
[27] [28] > , ,
[29] B 8
6 |'ﬂEA5 RE
2 (1)
, ; (2) >
R ;(3) > s
(301 @) ,
Muller-Riebau B! , > > >
[32] s
(A.panax) (U.coicis) 2 >
[33] . ,
' ’ [51] ’
3) )
N e , Lima P% 0.02%
w4 |
42 FFERNHBIMEALF ’ ©02%) .
Manabe ¥
(34] ’
35] ’
[36] ,
[37]

[38,39]

[54]



3938 6
R 1 EEREMIMIGE R E R K GIRHREE 8 = 2 F ST
Tablel The main application of spices on the fresh-keeping of aquatic products
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