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Fig.2 Venn diagrams on OTU level
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Fig.3 Rank-abundace distribution curves
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Fig.4 Community barplot analysis on genus level
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Fig.5 Community heatmap analysis on genus level
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Fig.6  Hierarchical clustering tree on genus level
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Fig.7 Effect of different treatments on total viable count

in crab meat during storage
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River Crab (Eriocheirsinensis) Preserved with High Power Pulsed Microwave and Eugenol

Wang Fan', Zhang Yaxin'?,
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River crab meat samples were preserved with high power pulse microwave (HPPM) and eugenol. The total vi-
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able counts (TVC) and total volatile base nitrogen (TVB-N) contents were determined during 5-day storage. The micro-
bial diversity of samples treated with different preservation methods was analyzed by high—throughput sequencing. Results
showed that HPPM combined with eugenol could significantly delay the increase of TVC and TVB-N contents during
storage. The dominant spoilage bacteria in crab meat samples was Bacillus. Addition of 2 wl/g eugenol and treating with
HPPM at 900 kW, 200 Hz for 5 min had a strong inhibitory effect on the growth of Bacillus.

Keywords river crab; preservation; high power pulse microwave; eugenol; microbial diversity



