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STUDY ON FRESHNESS CHANGE OF FRESHWATER
FISH DURING COLD STORAGE

Huang Xiaoyu' Yu Haihu?
(1 Dept. of Food Science South China Agr. Univ., Guangzhou, 510642;
2 Hong Kong Polytechnic University, Hong Kong)

Abstract

The changes of trimethylamine and hypoxanthine contents in relation to fish freshness were
studied on Carassius auratus and Tilapia which were pretreated with various solutions and
stored at 4 Cand 2°C respectively. The experimental results show ed that no trimethylanine and
hypox anthine were detected in live fresh Carassius auratus and Tilapoia. The contents of
trimethy lamine and hypoxanthine increased during cold storage. When the trimethylamine con-
tent was still under 20 *g/g and the hypoxanthine content increase below 50 %, the fish still
kept fresh. However, when trimethylamine reached 35 f*g/g and the hypoxanthine content in-
creased by more than 100%, the fish became spolied and couldnot be eaten.
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MEMBRANE LIPID PEROXIDATION IN
POSTHARVEST STRAW MUSHROOM

Liu Wei' Qiu Yingqing1 Xu Huiyun2 Huang Xuming1 Jiang Rulan'
(1 College of Biotech., South China Agr. Univ., Guangzhou, 510642
2 Vegetable Company, Guangzhou)

Abstract

Ex periments were conducted to study the relationship between membrane lipid peroxidation and
deteriorative changes in postharvest straw mushroom. The results showed that fresh weight
loss, deformability and permeability increased during the storage at the three different tempera-
ture. With accumulation of MDA, SOD activity and GSH content decreased. The increase of
MDA content was positively correlated to the increase of fresh weight loss, whereas deform abili-
ty and permeablitlity, were negatively correlated to the decrease of SOD activity and GSH con-
tent. It was suggested that membrane lipid peroxidation might be the major cause of the deteri-
orative change in postharvest straw mushroom during storage.
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