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Tab.1 The advantages and problems of low temperature preservation technologies of S. japonicus

EENHINISCZ5N =) AFAE H i) 25 R
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Tab.2 Application of low temperature preservation auxiliary technologies in S. japonicus
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Tab.3 The advantages and problems of low temperature preservation auxiliary technologies of S. japonicus

(iSITRER S ETIEFZN =) B SR
auxiliary technology advantages disadvantages references
R IR B OHFFLET S B B UK 2L T R 1) T fAR K AL SR SN 5T o [14]
electric field preservation @ AR VK IR PR A X R 4% R R o
device
A ARG 71 OREFRCRB Y] & O BRS3450 114 t JT 5 [64]
chemical preservative QA i E. OMW2ETR RS Pk N Ak
AR 7R OFIE) Z, AT R ARG RIREVEV TR ICRAR,  PREERRA R [31]

bio-preservatives

QAATEFIRANE . mB AR 22 4k
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ISTRES =2 Gl IES N = A 2530k
auxiliary technology advantages disadvantages references
ALK OBR RS QAT S LMR RS, RUEBMKZEFRT &, TRARRFILGE,  [43,55]

BT A
@I AR AR, IR

electrolysed water

PECRSAE .

ORI RIS L FERE M A 5 4%

KIBERFF B AR B .

IR IR EE OLR IR PREF L

coating preservation
A A

Eﬁ*ﬂgfi RELRR P DL R I 22 . IR IR AN [65]

QERMIE B —Z IR, BRI i A S22 Fae s

GBI fr bl WM R A R0 bl

BRI AT H 5
@OBUER KD

I BCRARIR SRR Tk OARRERIIL. e, AR AT

BT B N T /K7 i PR EE AT i i 7 0 4 T [60]

Hok ORIREAL. TR, REAREH H A PIEH B

o 2H 1% f 2 B

dielectric barrier discharge
atmospheric cold plasma

AN

high pressure processing FEK P B 440

ORBE TRy, BERE W
(©FFrilFil

OGRS A FTEEE, E2E F A B ICH T,

o e Ve A FIAR DG B0t A 1, {3 FH Y6 1 52 PR [66]

3 HARESHEIK

Al R ZHOK fh—FE, HARSEIE Gl 22
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155 5 DAL 14 2 B DR 23 01 Ol AR ST L A T
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RH RO il 2 DO B (e A, I K (22 Bl
A TR 70 ik T A1 ) 1 2 D 1) ) S < 7 48
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EFYERE A A AR, AR RN T IR B
FEPR 5 I PAL R R 17 R D) 2 ke 66 £ PA) H 1 0 I
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T4 HAGBERERIREPHHERED
Tab. 4 Specific microorganisms involved in

the production of histamine in S. japonicus

WAEM R PR 2R
classification histamine-producing bacteria references
o B e R JEE I PERR B [80-83]
EnterobacteriaceacMorganella morganii
A RFTAR IR AT 1 [81,84]
Citrobacter braakii
I IRATRR IR AT 1A [84]
Citrobacter freundii
W f5 1 KB TR [81-82]
Hafnia alvei
S R I B [81]
Raoultella planticola
AT [83]
Proteus vulgaris
PSR [82, 84-85]
Enterobacter aerogenes
it ¢ 5 AR [86]
Klebsiella pneumoniae
WALYD 7R G [87]
Serratia liquefaciens
P S B R B IR [82]
Raoultella ornithinolytica
N 75 FLEC [88]
Vibrionaceae Shewanellaceae
BNV Sl n: YNGR % [52, 89]

Photobacterium damselae subsp. damselae

33 SWER

TE H A B e pr g ik R b, AR AR AN AT
e H At A 4L A R RN IR TR
EAEA AR T 2k A S AR,
I BT S8R it I VR A AR T R AL S
7 A M TR R AR O | S £ PR R T A R A
HAES AN & A 1B 3 5 25 A B 9 ik
BEEILRIE 2B INENR TR . e A
et A, FASES R A A4 0 0 7 B 10 e e £ R
S VERRIE B B AR TR , MR T R U 23 55 A A Y
YU S s, FF SRS g B R G,
NS R AR EY S o — R B4, H
AR A N ) AL 2T 8 A AR, EAR R S i
[ S =37 JE U o | EARE A S IR B EN ARV
A AR AL, A I I AN AR A R 4R
oA 1 ) S At e it — 2D 0 i O B
Yy, hnsEE.

i BRA, UG R H A 22 BN IRIE R
TSN FEIRET (4 22 FFEME , U0AS B i 2R RO 2042 o
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VRIE SR RE % A DR H A S5 10 8B R P 4 5 £
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Research progress on preservation technology of Scomber japonicus

CUI Pengbo ***,  LIANG Jiangin', CHENG Tianyu', LU Fei "***', DING Yuting "***
(1. College of Food Science and Technology, Zhejiang University of Technology, Hangzhou 310014, China;
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Abstract: Scomber japonicus is an important fishery resource in China, with high nutritional value, developed
endogenous enzymes in the body, and rich histidine in protein. However, it is prone to deterioration if not treated
in time after capture, resulting in low processing availability. In order to solve the problem of quality deterioration
of Scomber japonicus after capture and to better meet consumers' demand for high-quality S. japonicus products,
domestic and foreign researchers have adopted low-temperature preservation technologies such as partial freezing,
controlled freezing-point storage temperature storage, frozen storage, cold seawater and slurry ice, as well as low-
temperature preservation auxiliary technologies such as adding preservative, coating preservation, electrolyzed
water, applied electric field device, dielectric barrier discharge atmospheric cold plasma and high pressure treat-
ment to control the quality of S. japonicus resources, and have studied the factors causing S. japonicus spoilage.
The results showed that although the low-temperature preservation technology could achieve the purpose of con-
trolling the deterioration of quality and extending the shelf life of S. japonicus products to a certain extent, the pre-
servation effect of these technologies alone was not ideal. The addition of low-temperature preservation auxiliary
technology could not only effectively extend the shelf life of S. japonicus products, but also maintained the flavor
and sensory characteristics of products to a certain extent. However, S. japonicus is still affected by multiple
factors such as endogenous enzymes, microorganisms, and oxidation in S. japonicus, which will lead to spoilage.
The research shows that it is necessary to fully understand the causes of spoilage in S. japonicus and take targeted
preservation measures to curb the occurrence of spoilage. In this paper, the research progress of low-temperature
preservation technologies of S. japonicus and their auxiliary technologies are systematically reviewed, and the
factors of spoilage of S. japonicus are summarized, providing a reference basis for effective quality control and
high value utilization of S. japonicus resources.

Key words: Scomber japonicus; low-temperature preservation; spoilage; quality control; shelf life
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