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Quality Change and Shelf-life Prediction of Spicy Crab with Vacuum Soft Packages
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ABSTRACT: The work aims to study the fresh-keeping package of spicy crab stored at room temperature and explore the
quality changes and shelf life of spicy crab with vacuum soft packages stored at normal temperature. The quality indices
of spicy crab with vacuum soft package stored at 23 ‘C, 33 ‘C and 43 ‘C were measured, including total bacterial account,
texture, pH value and volatile basic nitrogen (TVB-N value). The end point of shelf life of spicy crab with vacuum soft
packages was determined in combination with sensory evaluation, and the shelf life was predicted and the prediction
model for shelf life of spicy crab with vacuum soft packages was established based on Arrhenius. The TVB-N levels
reached the acceptable limits of 29.75 mg/(100 g), 30.21 mg/(100 g) and 31.46 mg/(100 g) respectively at the 21st, 18th
and 15th day at 23 C, 33 ‘C and 43 °C. The shelf life of spicy crab with vacuum soft packages can be well predicted ac-
cording to the shelf life prediction model established based on the changes in TVB-N levels.

KEY WORDS: vacuum soft packages; spicy crab; quality analysis; shelf-life prediction

Fi3E FH1 iy

rh AR GBS SRR W | g R IR E R
PEAK = M, HBREE . R, HEAFENEAK. A
YRR IR AN ) o A5 E SR ot , HA DR A D) e AN
AR 2B S IR S A 2 A R AR TR AT
iR AE — 2 S5 T W o) ke AR fit | SRS — Rk
BN, Fefdir i e A AR o, AR E YT, I
TR = S AN W . ELAT, R T Y R e R 3
BB . BT . Lorentzen W58 T 55 83 |

Wi BEE: 2017-02-22

TE0, 4 CIRZAE M AR L, 255K BRGNS
BHENTE 0, 4 CHEI R 10, 14 d. HoEpED
WS T URES (=30 "C)FIVRAR(—20 °C )Xo o] 88 4% P i S
(R, 45 SR 3 W R 45 0 86 A 5 TS M 5 /N, VR
12 FJE, BASEEI™E . B, mes
WFSE T 6L T8 78 25 C Rl Ak, (H[RRER
PO L BRI T B B AR A

R R A S — 2 A P ™ i, O T L e g

TEHREAN: %0 (1990—), %, thRFME4E, THEEI L HHIM,
BIREE: Fadr (1966—), B, Hit, thkFHE. HY, T 2RI AR ROERRE 24,



F38E 11 PRI

L2 B 2 7 AR T I e % 8 S S0 -7

T JE T 9 3 X P 5 oK o U A Ry — R R A XU
i, HIr o e Em A R R, RS IR
TRV THORE 2 B B3 L, 3 T 9% 2 W S R I i
AP,y R A R ST s S ) B R R B . S
HOBE DL 28 ) TR 7 Z8 TR B Y LS 0 B A B A A
X4, WESEHAE 23, 33, 43 CIlIRE & T
A TARAE, B S TRARE AL, B S R
PR ) BV FE B, T3 TR 48 A AT R 4R )
TR A T AU (1 5 R R SR AL B 4R

1 SRI§
1.1t Es

WAL BETE ) rh ARG (YOI, g T
HF(150+10)g ) , W TFILHE LB TR AT S kiR
BEOBTRAARE . Hh . BlER . LT W IEEE AR
B2 SPACT B IR RS 7R3 . ke . R ECh 30%
Fad EAE A . FRLT LR R L R T S FR R A,
Y0 [ 25 A A2 R A FR A A o

%% . KSON fHIRfHRAS, PEm B TR AT BR
/vH]; DZQ400-2D HE HAS AL, Bk (G
B ) HRRAT; LDZM st R 78R Ay, Ll
GPEIT M) 5 SHP-250 AL FRM , L iRs 72 S0
WRA R T ; HCB-1300V ¥ /K3 1 J2 i ik i TAE
B, B REAE A B2 F] 5 TMS-Pro ¥ 540 Hr
1%, 2EE FTC 2AF]; pHit, PR AU EA R
I5Fls JYL-CO12 BHEEAL, JUHBR A BRA ] .

1.2 #I&AE
1.2.1  FEShH &

FLAS AR F U B N T B K e — o
EJ, BN T i > = IR H R T 2R A A
FI2E S E R ZEEAE (121 C FARIR 15 min) —¥ish
KEHZE 35 CUUT > A M, Hi &g
e i I alyS P =0 R el AN % BRI i & S
BB AGE HETF K —/N g B 2 B . 18
ARBRNAE T2, Rl (B4R 1) s BEESH
% (HZSHE R S5 s, MEREIY 5.5 s, AEHRE N
170 °C ) o fL% b BEBE 540 76 2% & 48 (PET/AL/PA/
CPP), HAUHEITRECH 1.11x107"° cm*cm/(cm’s-Pa),
JEFEN 0.012 cm,

P4 B L PO RE OB AE A R BE A 75% , TRLEE 43
A 23, 33, 43 CHRYMEIRIEIRAE . BRI
3AVATHE, IR 3 d e HE M pH{E . Fifd . TVB-N
BT SRIBE PEE 4080 . BEMLEEEURE S I e, A
s J DU S5 J 4 AR o
1.3 KRS8 7 iE
1.3.1  BE T

B WG PR A L AR, R
WH, %EH 10 VamFERRETFESE SN, R
W8 Ayl T 43, 0 A RoREAES T, 8 SRR
ZEfh IR, SR ERRY, AR 6 S T %
ZIM IR, PEERMERLE 1,

R BRERBEITE

Tab.1 Sensory evaluation of spicy crab
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Fig.1 The sensory results of spicy crab during storage
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Fig.2 Changes in pH of spicy crab meat during storage
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Fig.3 Changes in texture of spicy crab during storage
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Fig.4 Changes in TVB-N of spicy crab during storage
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