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Table 1

EHEERKBEZNELBRHSABR

Grouping of thallus growth curves

A F AT A MR

B
PR bk 2 A8 4
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"%
¥R E 3T C
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10 L % & % MIC #5445 8% 7
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11 :MIC (minimum inhibitory concentration , e /)N G e B2 ) Al R 27 64T B8 ARSI B 19 MIC 235318 16 pg/mL F1 8 pg/mL,,

T2 R EE AL IE X R 20 B R 45 44 B 840

Table 2 Somatic cell membrane related experiments
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Table 3 Comprehensive score of ice—temperature storage quality of cooked mussels
H
T4 AR AME Rk b &2 - -
Eapi! PR 8 5] 28 % 4 B, 3 + 4R 8F 51 41
pH 14 0.026 340 5.97 +£0.01 5.85+0.015 5.81£0.014 5.79 +0.05
AR AL -1.375 0.125 0.625 0.875
AT -0.035 0.003 0.016 0.022
TVB-N 0.682 A 1A 16.7 +1.10 10.15+£0.35 8.73 £0.26 7.91 +0.21
AR AR -1.461 0.18 0.536 0.742
AR -0.996 0.123 0.366 0.506
% %K 0.119 318 6.54 £ 0.06 5.84 +0.06 5.78 £ 0.04 5.72 +0.03
AR AL -1.500 0.342 0.500 0.658
E A -0.179 0.041 0.060 0.078
BB RS 0.174 340 19.61 £0.15 23.10 £ 0.17 23.83 £0.15 2430 +0.25
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25 LAY B8 B e b, LR Ry A B ) 2 i 28 0ok
HL, 37 Kb B T 00 DL 3 1 o R RR RN 28
L+ PR EE 20 DU 503 75 & F Bl R
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T O IR G 1 i DL AT e R AR O A ) S AR AR A
FL I e A AIAE 47 B 1 A8 M K = R S R R il
1528 10T P9 1) B 7K ik A R i P e SR
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Fig.2 Effect of preservation methods on hydrophobicity

of mussel protein surface
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Fig.4 Effects of different preservation methods on the cell membrane of bacteria
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The Synergic Effect of Compound Preservative Combined with Low Voltage Frequency
Conversion Electric Field on the Preservation of Cooked Mussels at the Ice-temperature

Wang Han, Wu Yue, Zhang Zekun,
(Zhejiang Provincial Key Laboratory of Key Technologies for Health Hazard Factors of Seafood, College of Food and
Pharmacy, Zhejiang Ocean University, Zhoushan 316022, Zhejiang)

Li Yanxia, Wang Kunmei, Luo Hongyu"

Abstract Objective: To study the preservation effect and preservation mechanism of mussels in ice temperature storage
with compound preservative combined with low voltage frequency conversion electric field. Methods: The coefficient of
variation weighting method was used to calculate the comprehensive score of steamed mussels stored at ice temperature
under different preservation methods. The total sulfhydryl content and surface hydrophobicity of the samples, as well as
the growth curves of two dominant bacteria of mussels (Bacillus subtilis and Pseudomonas), the membrane potential,
conductivity and nucleic acid leakage of the cell membrane of the bacteria were determined. The morphology of the two
strains was observed by scanning electron microscopy. Results: Compared with the single preservative group and the low
voltage variable frequency electric field group, the composite preservative combined electric field group had the highest
comprehensive score, that is, the best preservation effect. Compared with the blank group, the total sulthydryl group
content in the combined group had the slowest decline rate, which was 19.46% and 44.92%, respectively, and the pro-
tein surface hydrophobicity only increased by 5.67%, indicating the best water holding capacity. The results indicated that
the protein degradation of the combined group was minimal.
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