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FABAC T AR ST 485 1) 2% B 2R B 5k 6 R 203

1 MBEF®
1.1 HRFL

i T Ak 0 B N T K T 3 5 A OK SR A B CRE
12 30~50 nm) , i 70 5 KB A BR2S A 5Pl
THECEE WL R AR ER BN | FTIEPEE A L TEK
W ERE T R A LR TG 2,4-—
AR & R0 PR JRFR \2- A3 PR |
R = A LR A H 2R, T FH R 24 o8 [
PR BTl [ 2 4 Ak 2E R AT BR A FD
1.2 EFMig&E

TK-DJ-S08 R4 &R, Bt 48 IR BHE
BN 5 5 985 X fal i e A A A B, B R Bt
M TR A BR 2 A ;CR-400 R 2231, HA
Konica—Minol—-ta /A ] ;Sorvall Stratos ¥ s = % B
O HL, 32 E Thermo A 7] ; HH-4 50 I8 [H IR /K 5% |
N [ A2 L 25 FRA R UV=2550 284011 UL 43
SR, H AR S H A E GPEN3 LT B, fEE
AIRSENSE 75 7] ;SA-402B H, ¥ , H &K Insent 2
A) s RCD-1A i 3 3 B 2L AR HIL , &5 JH BRI A 245 il i
H IR 7 521~30 W AR AR AT, 7 22 6 AT i
J7;PHS-3C pH i, Lig{CH R E R0 A R

A

1.3 FHik
1.3.1  ZOREALBE 2 BOR R 55 2 IR gk "

77 R VE B M, B 100 mL K B8 A9 25 25 /K,
A 0.1 g KR EAFER AR 5 mg R B 5
mg M 7SR BERR AN, 6B 0.1% 98 K A AL 5 5r
BORE G ke dE 12h, BE/E S 1 h, i
Je T R AL T 6 WK, #4151 28 K S AL B
STHURCT 4 CUKH & H

132 JGfEfb AR E RN R L L S R %Y
T AVEAE B X 81 5 48 b 28 1T A i 4k v ik
a5 &0 b R B P F A 7K 3R 18Tk o)
ARFR KA B B A W R AT AN TR SR A A A R
G AL B BIRE L5 A AT 53 2, B4 100 g, BT
FAS I T A R AL, DUTA VE BB P R
R 9T 90 K A8 AR B 43 WO BT 1tk B2 (0,0.01,0.02,
0.03,0.04,0.05 mg/mL) . 841 B8 5] (0,20,
40,60,80 min) 55 RS S (0,5,10,15 cm) %
R A B TR RSB RE  RIG 2E AUE  ERR A
4 CHEIEA M E 0,3,6,9,12 d HIFHTE EEL

1.3.3 W SBIE Wk S S GB 4789.2-
201641 fh &4 E AR UE £ i Gl ) 2 4 0 T
S B ) R T AT A

134 BEEWE BEIFEm 10 Mgt L]
BRI LR, B3 8 10 43, e a iHESE 4,
BEIFEMER 1R,

x1 HBFRBEESR

Table 1 The standard of sensory evaluation of oyster

Sk Rk 4 4E 2R
0 b5 36 h IR AR L0 R, SRR AR & R ek R E R
0 MW R AR, SRR & R Bvk EFRER
0 SEY5 L &R R AR 6 BR ok RER
0 S5 AR MO AR, R OK R R E AR & R STk BARER
6 ABE L IR BB, 923 K AR & ok —
7 I E AR K B AARE | RSk BREL%
8 35 BSR40 R ok E%
9 AR A LG & LA Bk FFER
10 Y5 AR h LG & B ARk 0 BEok . E %

135 @EFEMNE KA CR-400 B 610 211
MZE L",a",b", AE {8, BRI 6 UCF17 .

1.3.6 WA CE L ZER W4 (Thiobarbituric acid
reactive substance, TBARS) & &Ml E =M
Chaijan S5 T ARSI, B 10 g AL INA

25 mL £ 8 /K 25 mL 5% =& LR 5 2
min, B 5 8RR SO U8 B S mL BEW A 5 mL
0.02 mol/L H ¥ , &G WAL T 80 “C/K ¥ rh
N 40 min, B H B E WG T K 532 nm F il @ H
WOEAE , AR a8 (1, TBARS {8 5k £ m 8
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1.3.7 HEAATEN

1.3.7.1 HWiE AR % Wu S0 Ik
RV, M 33 A 5 PR S A UK A TP A
TCVE 2B F R PR vk, U8 Tk o 5 R FELAT
R, A 25 85 77K FH s sl 35 LA 10 000 r/min 4]
2 min; SRJ5H 1 mol/L /) NaOH ¥ 0K pH {H
P2 10.0 HEFE 30 min, J5 4 °C .10 000xg 0> 10
min B EVEW, F 1 mol/L 1 HCl %W pH HE
55 G E 1 h, WS BURWAE 4 CF LA 13 800xg
20 10 min, BUUHE . MIVOEE fon AT 25 8+
K, A EEAIEALLL 8 000 r/min 23K 1 min,
FH 1 mol/L #) NaOH 3 pH fH % 7.0, A 4
CKFIRAEEH, B RBGT PR R R 4 CHR A

—FO
1.3.7.2 BHEEE FIH DTNB bk e
LA SRR TR Son G i A s = DA PN

B PR BN 1 mg/mL A9 F %, 0.5 mL
ARBELE T MRS OE T IA 4.5 mL Tris—
H &R 2% B (pH 8.0, 1% Tris .92 mmol/L H &
12 .4 mmol/L. EDTA .8 mol/L JRZF) , ¥ — & #H1TIR
AJE A 0.5 mL 10 mmol/L. #J DTNB, #41E 4
T 25 CT /K 30 min, KRS A, W P 412
nm A0 PO, AR RS A R T .
S EE B (nmol/mg FHWE )=

x11x10° (1)
Xp

K p——8 H T3 W i mg/mL;
13600—3%i 5 B /R 3 Ot & %0 ,1/(mol +em),
11— B 55
1.3.7.3 IS AR PR S R E S %
Zhou ZE T R VEIE P 258 T ACK 4 W5 5
1B 5T R JE AR B 1 mg/mL, U 1 mL 6 B 5 1Y
EHEWMAZELE T, A 1T mL 10 mmol/L
() DNPH ¥ W Ja T2 &40 T ROGE 1 h, &
15 min eI 1K, #EEEHRIE, A 3 mL
20% = A LBRIE W, F 10 000 r/min T &L 10
min, 7 F3EW, 1 mL 50% 2R £ s - 25 19 R
G TR RV UIIE 3 i, VeSS S5 A 5 mL
6 mol/L. W) #h MR WA W, fJa T 37 CF K 15
min F JTE I, B IS B0 BR 2R, B0 45 R

J5 SEZN T 370 nm A0 RO AE 4 W5 8
B EmT .
P B (nmol/mg 4G E )
= A0 (2)
Xp

A, p——4 H BT % W i, mg/mL
22 000—— Bk HEFE JRIH G R 8L, L/ (mol - em) .
1.3.8 HWFLEMEFHoN  SEAREM T
PRAEAT HL ORI
1.3.9 4w M LE G IEM Tk S5 4k
S J7 A AR O, R R S RO E 45 5
PEAN AN TRD G A0 2% T 45 10 T 0 PR ) o o 22 5
TS R4 A A 0 S BT Y (R bR o 25 45
HE A TP B 1 78 S R, B S R TS S R BT
2 TG A 1 AL X I A B R AT AR ME A AL 3L
W bR AL JS 00 0 38 2o in B 240 7 245 AR TR
AL T 451 T 405 A 25 B 1E
1.4 HE\EL/EESHH

AT s 2= /0 3 AFAT I ESE R, ) Excel
K Origin 9.0 %% 1 i#F 47 %0 98 48 i+ e AR 1,
Spass19.0 i 47 1 35 1% 73 #7 , P<0.01 Jy 2% 53 1
& L,P<0.05 WS RE, £H R Duncan K
5

2 ZBR5ITR
21 REALFERR

AP 2 TR A X A g 7 O U ] 1) 91 P 3L
FAnE 1R, R AT AR R B B AR 4
Ve 4 ] K #E 0 T BA A R ROR o BT 1a 7R 2
AN [7) Jo ke ) 4 K S AR B X I A A TR RIUR 1Y
S, 20 DK ST A T vk R B R AL T R SCR
FRAT YW A g0 K SR B A VR B 0.05
mg/mL B, UG R A TR 7 B E AL, PR 12d
i 75 B8 5.21 1g(CFU/g) , HLZ5 & It A2 o
F14) B AT, 6 B R 5 5 R 2 2 B I, T 4 oK
AR BE T MR B N 0.05 mg/mL AYOEAEILALZE 10
RIFUR W, 7B BT K B, 244 o o 40 K S8k B I
B EAE 0.01~0.05 mg/mL 1 Bl P B 35 AT 40 i 7
PECL DR S T R R 0.05 mg/mlL Y 4 K 4R
FEBFEAT 5 2250

AN [R) 58 A1 ' BE S st [i) X 4 5 PR ) Y b R TR
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I K S AL R 5 A 50 /16 BB B o LR S8 2 1 17
SRARIAE I 5T R B B AT 98 K AR AL B 1 LR
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I IR B A Rt AR SR AE 5 TR T
RCRRTEE T, BERE SR AOE BET IS (8] 2 60 min Al
80 min YEAT G225,

Bl Le B7R S AN ] 56 A1 5 BE G B B X 4 45 (A
TR0 ) T % A B S e, B 28 A0 O BR S I
B3I, 300 R SR T W R AR, > 28 A B S BE R
5 cm A1 10 em B0 HE G A RO R ROR T, XS
A BRI B T 45 AL 0 X IR SR i AT 22 4
RGBT, A REGT IR B 30~50 em 7] DUIE K 3%
BRI, HL, A ESE 5 cm 110 em B
AN IR IR B AT IS 2Rk
22 AEXEXREEGETHEREE SN
=AU

WA 2.1 IS5 R I Tes (R HME BRI i
6] 60 min MBS HE B 5 em) Tas (5540 HR 5 15 ]
80 min JRHTEEES 5 cm) | Teo (525106 BRI IR H] 60
min, HEHEEE 10 cm) Ty (5240 HE 51 HS (8] 80
min JEGEE B 10 em)4 NAEA K 2 ARG
A TR A% A X A 0 PR R BRI, F R AT
HL, N R B TR VK S Bk 3.30 1g(CFU/g) , Tyos 41
I Ty 10 20 1 R V6 SV B 5 301 R 2,70 1g (CFU/g) Al
2.90 lg(CFU/g), ¥ 8 3 VAR T % B  Tops 4H 1Y
W5 S 2.90 1g (CFU/g) ,Teoe 40 3.0 Ig
(CFU/g) o 't Ak A% T i 32 78 ey | 7% TR AR SR A M
KEALBEAE AN E R IR, R 2 kA
AR AR SR RN, eI IO 5 7R LR
PRI, 5 R EARE T AR A
B AR A i SR A B B H R,
FLATAR 3% 0 5 PR mT AR B R R AR Y
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Fig.l Effects of mass concentration of nano zinc oxide
dispersion (a), UV irradiation time (b) and light

irradiation distance (c¢) on sterilization of oyster
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Fig.2 Effect of different photocatalytic sterilization

conditions on the total bacterial count
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Fig.3 Effect of different photocatalytic sterilization

conditions on sensory score
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Table 2 Effects of different photocatalytic sterilization conditions on the color

28 3 L a b AE

x PR 20 60.32 + 3.46" -1.66 + 0.38" 15.90 + 1.28* 35.26 +3.36"
Tes 60.91 + 3.44 -1.48 +1.32° 15.18 £ 0.58° 35.54 +£3.35°
Tyos 60.44 +2.72° -1.33 £ 0.72* 15.54 = 1.58° 36.17 £ 2.65°
Teo-10 60.31 = 1.68" -1.63 + 0.50" 15.99 = 0.95° 35.23 £ 1.49°
Tso10 60.68 + 2.04" -1.60 + 0.14* 15.27 + 1.01* 3521 £ 1.62°

25 AEXEHXREEEXHIGFARBHELHN
A

TBARS & & 8% 7Z B F F A R 257 S i
AL B TBARS & 2 35, 3= W 404k 1 2
a5, PRt TBARS J2& H T 3R1E i 5T A1k S g 1
HESEIRZ T & 4 R ARG A B AR x
$EWF TBARS & & 19 5% i, xf B4 () TBARS f
7 0.19 mg/kg,4 L5 41 43 14 0.3,0.35,0.27
me/kg F1 0.31 mg/kg, S5XFRAAH L, 504109
TBARS & &t B4 1 K (P<0.05) , Horh Ty, s 41
1 Tap 1o 41 TBARS & 5 5% # , Teo10 41 19 TBARS
FREK,HSHE 3 MNARHE R EE2ER
(P<0.05) , A3/ T AATEE fE 8 2] 1 i IR

0.40
035+

0.30F

77

DN

025}
020 _$

TBARS/mg-kg™

0.15F
0.10F
0.05r

0.00—2 “

00000

b B ZH

Treatment
4 FEEENREFZETHY TBARS 22K F M
Fig.4 Effect of different photocatalytic sterilization

conditions on the TBARS content of oyster
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FABAL T R 5T 35 P 2 5 20 R B JL 69 % A 207

WEAE 1.0 mg/kg!™, 25 5 I8 E 1T 45 2 0] %0 g 17 48
AT A X A 5 it B 32 R
26 AREXEUFREZFHNHIFEARLNR
i

PEFRE P SRR, PR DL i 4 G
A A AR B AR S A AR DG AL R TR T2
i AR Y RE R IR M EEIGEREA, S A
ATE B B B O kb, DR R
B w ] DI G 8 0 SRR ), 8] 5a R
JEAS TR GAE AL R B A5 X 5 2 S 2 S
ARSI X C Y B O R AR s S R 2
AT —E ML EVE A, S50 IR A HE 4 NI 4]

7

15-

10
%

BB A

Total sulthydryl group/nmol-mg™”

=

<

ﬁﬁﬁ T50.5 Tgo-s T60-10 T
Kb 321
Treatment

(a)

(19 G 5 4% B 3 R (P<0.05) , T s 4 50
I B B AICA 8.25 nmol/mg, AL 5 ™, Teooyo 41
BB F O 14.11 nmol/mg , 5 X% B2 B 23T

B HEAL A ) BT R A B A i AR Y
AR Z — P BRSOV 8 1 AR
FEAR R 18] 5h BT 7 & AN R DG A T A5 1 0 4
Wi UL AR el AT, S0 IR A A
FU 45 A B ZH 1) 2 P 5B Rk e 2 S 2 R N (P<
0.05),Tgs 41 Hi 2.7 nmol/mg ¥ /il ] 7.9 nmol/mg,
TG A b 2% T 5 B2 d5c /N 19 Tooio 2H 38 M 3] 4.9
nmol/mg, G REVEM 4R T R A AL T
2 B SR K | AR5 5 B 32 8 )

e T
Carbonyl content/nmol - mg™'
O = N W R L O N ®

80-5
BUBLEAE]
Treatment

(b)

B5 AEXEARESZGINHFEAZRE (a)FHEE(b)RENIMN
Fig.5 Effect of different photocatalytic sterilization conditions on total sulfhydryl group (a)

and carbonyl (b) content of oyster protein
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VD4R, W SR TE B il XUBRAG ) S5l A
BTN E 10 AL RS | i B
N 5T 28 G0 A6 DU ARE it 14 =0k Wi 17 (2, 5% 3 i
B ARG A A B 2R AT AR A A AR i ) R e
AR, P SR AT I, 280G HE AL A T AR B S B RE i 251
1 IR B0 W) O B 5 BB A R (2) 1% AR
AR B R L UOR AL R R (6) , 1 WAL W5 R
At R B AL B R O F AR S, RS 2
BelRde . FEM ARG, R R R,
T A FOAR 22 57, % HEHEAT 5o 0 #r
(Principal component analysis, PCA)FIZE M ) 51
3 #1 (Linear discriminant analysis, LDA),

P 6 2 AN [ D6 fE b % B 25 A0 1 s 7 5 PCA
FILDA J3 #7 B, PC1 HI PC2 i & 5T K 3 5 35

96.58% , /& LA 5 4 W5 PR R it v ) 2 BEARAE KB,
Fé—] EF' T60—5 \TSO—S\TSO—IO 3 Zﬂ%%”ﬁ@ﬁ‘&ﬁi% Py lﬁ
L AT DAAR G i 1X 3 AN [] A Ol A Ak i 3 3 56 4 5
HE L I g0 120300 2 A0 WA W 17 (T WS A5 T, S
WR ST, LDA 43 AT 5 v HRE 7 2 R) o A A A
ARAS B AR G 22 (6] 9 B B8 o BT, (2 55 4 2 ] 4%
SR AT EE A JFUO, LD AT LD2 Y 53 ik 2R 43 5 N
92.72%F1 3.57% , S 5T HR % 96.29% , 15 W] LDA
A3 AT AT DAAR g b IX 29 AS [RI AL 0 SR AR fE . AT
AT LU HRE S TR 1 X0y BEAR A e S A X
HEZH 535 2 Tooio M Tyoio 2545 A XS I, R
DREZIE SRR F B F R — B R LRI /i
A R, Horf LDA A3 IX 3R T PCA 43
Bro



O

208

B

A,

27 2023 45 5 M)

i

[
[215)

®3 HGFABRTFREMEE

Table 3 Response values of E—nose for oyster samples

- S 18 41 Tos Taos Tarto Tao
R(1) 1.29 + 0.04" 1.35 0.05" 1.47 = 0.06" 1.32 = 0.06" 1.39 + 0.01®
R(2) 3.18 £0.82 3.98 £ 0.76' 434 +0.38 3.87+1.18 3.99 +0.22°
R(3) 1.18 £ 0.03" 1.24 +0.03* 1.29 + 0.03 1.21 £0.05" 1.25+0.01%
R(4) 1.19 £ 0.01° 1.26 +0.01° 1.29 + 0.02¢ 1.16 + 0.00° 1.27 + 0.00*
R(5) 1.14 +0.01° 1.18 + 0.02 1.23 +0.02¢ 1.16 + 0.02" 1.19+ 0.01®
R(6) 2.01£0.16" 2.37+0.15% 3.11 £ 0.60° 212033 2.76 £ 0.47"
R(7) 0.13 +0.02* 0.16 + 0.04° 0.20 + 0.04* 0.15 + 0.04* 0.16 + 0.01°
R(8) 1.11 +0.02" 1.36 +0.01° 1.38 + 0.09* 1.31 +0.04* 1.37 £ 0.07*
R(9) 1.01 +0.01® 1.02 + 0.00* 1.00 +0.01 1.02 +0.01* 1.01 = 0.00*
R(10) 1.48 = 0.06° 1.75 = 0.04" 1.84 +0.01° 1.46 + 0.03° 1.78 + 0.03%

T 45 RV S B b v 22 380 | TF] — 81 HhOARS TR] IR /N 55 5 B R A il ) 22 57t 4 35 (P<0.05) .

R

PC2(17.53%)

10 12
PC1(79.05%)

(a)

LD2(3.57%)

-1.126
-1.128
-1.130
-1.132
-1.134
-1.136
-1.138
-1.140

-1.142

-1.144 ! I 1 I 1 I L 1 I I

NG S O P @ e ®
/\f\q' /\7\ A ,\7\ ,\'-\ /\@ /\‘b /\'b /\‘b /\b /\'6

LD1(92.72%)
(b)

E 6 #uFAEFE PCA(a)fi LDA(b)4#rE
Fig.6. PCA (a) and LDA (b) diagram of oyster meat
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R T G A R A P B TR R R IR
fif R S5 R T8 ) SR R 5 22 [ DG e P G 20K
Rl iR, 3 4 Fra 2 A RS R W A& F T
W A o B R T T A SRS R B 4R B B9 SE T )
BT o BRZZAR my 5 AR AN () b BHLAS X b 05 PR 00
LR MR, — R, IR 22 my /N T 50%0
AT DX i P IR SE R AR el Rl A
I L 0 g R T DR 22 R my B/NT 509% , K W]
FL T T LA 28 DA R i o ) R R R SEFE A
5 7R S AN F] G A AL A T 2% 1R 0 0 P
T B b AT A R R R R (TR
R TR R B S B(EL, T B A PR Y I 4 sk

T LF- AR, 5506 B LA HE A A% b o i
(NN S ERE 1 T U 2D | TS
FRHEN T 0.3~0.5, Tyys ZHEEBR AR T 0.78, 1106
HEAL A T 5 e /NS Tooo 4L BFIRFEAR T 0.16, K
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Table 4 FError rate of taste change value of oyster samples under different photocatalytic sterilization conditions

Bk ok Ak RAekEek FekERk ok GRS Ak

R EFHM 0.66 0.05 0.33 0.02 0.01 0.08 0.02 0.24
# 5 F A 20.90 9.25 2.32 0.35 0.08 1.44 1.78 8.36
o AR £ 2.57 0.23 1.28 0.07 0.05 0.31 0.10 0.96
m, 3.15 0.54 14.22 5.71 12.50 5.56 1.12 2.87

m, 25.68 21.73 25.78 28.57 20.00 25.80 20.00 25.00

L H my =1 22 A (E/RE S M *#100% , mo=157 22 - BIE/FE bR fE 2 +100%

K5 TES LS B 5 X A P2 vk B 2 0

Table 5 Effect of different photocatalytic sterilization conditions on taste of oyster meat

ek x BR 20 Tes Tes Teo10 Tso-10
BR R -21.32 +0.05" -21.03 £0.12b -16.58 £ 1.22° -22.19+0.11° -21.38 +0.38"
H ok 8.92 +0.14" 9.22 £0.19* 9.42 +0.18" 9.36 £0.19° 9.32 £0.09°
Bk -0.64 +0.33° -1.69 £ 0.33" -4.07 £ 0.20* -1.96 £ 0.33" -3.26 +0.35°
R e ek 0.16 = 0.02° 0.09 +0.02" 0.02 = 0.01° 0.12 = 0.005° 0.09 +0.01"
E L -0.25+0.01° -0.32 £ 0.02* -0.38 + 0.02" -0.27 + 0.09 -0.45+0.01°
8ok 1.82 £0.14 1.59 +0.12" 1.04 + 0.04° 1.66 = 0.10° 1.57 £0.15
GRS 1.88 = 0.06 1.81 £0.07* 1.67 £0.10° 1.78 £ 0.04* 1.76 £ 0.10™
AR -7.73 £0.32* -7.12 £ 0.46° -9.61 £ 0.28* -8.98 + 0.45 -8.38 £0.37™

e 25 R S bR o 22 38R TR — 3 RO TR A/ G R 3 R B i 1) 22 57 .35 (P<0.05) .
.
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Table 6 Weights of various indicators for comprehensive evaluation of oyster

AR 3518 AR £ THFRHK A E L

W% R 2.98 0.21 0.07 0.05
BB 8.640 0.702 0.08 0.06
TBARS 0.28 0.06 0.21 0.15
HEAELF 5.32 2.13 0.40 0.28
Bk A ¥ 13.00 4.95 0.38 0.26

R(2) 3.87 0.43 0.11 0.08

Sk A 1.54 0.29 0.19 0.13
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Table 7 Standardized data and scores of quality evaluation indices oysters

2 AR bo e Teos Tsos Teo-10 Tso10
% %A -1.67 0.38 0.85 -0.10 0.48
BEF S 1.23 -0.63 -1.34 0.23 0.51

TBARS 1.50 -0.33 -1.17 0.33 -0.17
8 Sou 1.28 -0.60 -1.21 0.71 -0.18
BHAEeF 1.62 -0.40 -1.01 0.20 -0.40

R(2) 1.61 -0.26 -1.09 0 -0.28

R N 0.97 0.17 -1.72 0.41 0.10
x8 HFABMRMERITES
Table 8 Comprehensive quality evaluation of oyster

2 #R xt FE 48 Teos Tsos Teo-10 Tao10
B % B -0.080 0.020 0.040 -0.005 0.020
BB 0.07 -0.04 -0.08 0.01 0.03

TBARS 0.23 -0.05 -0.18 0.05 -0.03
wAEeE 0.36 -0.17 -0.34 0.20 -0.05
ks 0.42 -0.10 -0.26 0.05 -0.10
R(2) 0.13 -0.02 -0.09 0 -0.02
BfoR A 0.13 0.02 -0.22 0.05 0.01
RS 1.26 -0.34 -1.13 0.355 -0.05
H 5 1 4 5 2 3

X MRZH S o E DR e A (R A A R TR S5
Yk E AL HE 0.05 mg/mL, 28 516 IR 5 st E] 60
min, EAMEREGHE 10 em,

3 #Hig

SR AR 5 28 BN i A5 Hh IR AR Y S fRE AR R T
FAF N AR SRR T i R B 0.05 mg/mL, 22408
HE SR 1) (8] 60 min, M E IS B 10 em, 7R ILSR
PR, e A ROR B, ELGHA 005 0 F B 32
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Effect of Photocatalytic Technology on Sterilization and Quality of Oyster Meat

Zhu Wenhui', Tan Guizhi'?, Lii Yueyue',

Bu Ying',

Li Xuepeng", Li Jianrong', Guo Xiaohua?

("Engineering and Technology Research Center of Food Preservation, Processing and Safety Conirol of Liaoning Province,

Abstract

College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning
*Shandong Meijia Group Co. Ltd., Rizhao 276800, Shandong
Collaborative Innovation Center of Seafood Deep Processing, Dalian Polytechnic University, Dalian 116034, Liaoning)

In order to explore the effect of photocatalytic sterilization technology on the sterilization and quality of oyster

meat, this study took oyster meat as the research object. The colony and quality indexes of oysters before and after pho-

tocatalytic sterilization were determined in the experiment, and the photocatalytic sterilization process was optimized by

the coefficient of variation weight method. The results indicated that when the mass concentration of nano—ZnO in the

sample was 0.05 mg/mL, the UV irradiation time was 60 min and irradiation distance was 10 cm, the photocatalytic

sterilization had a better effect. The total number of colonies of oyster meat decreased by 0.30 lg (CFU/g). According to

the results of electronic nose and electronic tongue, umami taste and odor values of T60-10 were closest to those in the

control group. Under the optimal conditions, photocatalytic sterilization promoted the oxidation of lipid and protein, but

did not affect the quality of the oyster meat. This study provides a theoretical basis for the application of photocatalytic

sterilization technology in aquatic products.
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