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FE Ry RS, BRI, ane] A S8 A K ¥ T
BT R BT R, SR T ATRY G

TR AL B R AR AR o o AR, W
7111 o I 71 = W A v N B B 2 1)) D o D
)T £ B A I ROIR T S, R R DR B0 R S
RIAT R 2 By 1k G A= 35 Gl R0 A BT AR R
Liu & WF 58 T Bt £ Bk 52 R % (FDCH) % B 45 &
TR (KA) HIT FH i (CEO) X LA EEXTUF (Lito-
penaeus vannamei) mn R, g5 RN, 1.0%
FDCH %54 0.25% i) KA 1 CEO ¥ it i 25 30 i T
IR A HP 4 SR 8. TVB-N R R pH (R A4 384
KA 1 CEO #£ % T FDCH ¥ B (4 {4 2 50 SR . Baz-
argani-Gilani 55 BIF 58 1 BRI 122 7 B2 014 1 6 TR
BT BT v T T £ R B AR R 2, A5 OR B
7N B IR TR R A U M Y £ e AAOCR
[Fi) B X 81 PR ol R 7 A S RS e . H I, DA
FCRME . IR RN T IR S T, 45
A A ) R T B IO A TR IR, AR
IR 52 X0 4 KK 7 il 9 B 2R 8 BRI E T, B
FEAETCIE R R I R, 322 A2 8 B K An i GB
2760—2014 FRREIC 1, Pk, e R B E 5
PSSR IF A ] & IR I R dE 2,

FLVE 4 B A R T AR P AR R i R
A B — R, B R R BRI TR
PR, AT AR A E SR ME GB 2760—2014M
HIE — R TE K 7 il S LA Y (B 6 K )
B s iR . HAr, kbt A e as &
WAL UK . FRE S AR R AL R 5T R
A, TR SN R K 7 B R A Y B AR
R R At f AR 45 G 3L o0 B R
% W (solution of whey protein isolate, WPIS)ii] £
R ORI W, A E K AR GB 2760—
2014, JFERATTEMME, fF8 Bz msE™,
SRMT, 2R 8 U IS0V P T D 455 £ PR 7 JBi R S
BRI A R R R D o D e e B
BT PRI I E] WPIS Hr, YT HT A A
Yrue Bk F 1.5% BF, WPIS PR BER, Joik Xt
M ATIR AL B, B, ASBE 5T DLAT I 4R
1k ¥ % W (antioxidant solution of bamboo leaves,
AOBS) 1= {1 ‘& fift oy 8 fa e | P17 7L o0 R
FIAME, LIpH{E. TVB-N{H. K1 . B85
VG R BT bR, T4 G 7K 7 & 2 FK 434k
A, S BTN IRV G B DR S T B VRN Y4 R S AT T

https://www.china-fishery.cn

B}

il

fig £y B ity SR S0, Ay A 6 1l R AT
FERR MR IR &

1 MRS A

1.1 SEHHE

B AT [ BT EE (1.5+0.25) kg, [A]— o
[ — vk ] W T FL it ) i ¥4 7K el T & A R
AL, FLESEED EARE S > 90%) 1 T35
[ Hilmar 24 A, Hl (B, & & =99.0%).
A-HiEA Y (Mg, S & =40%) W T
IR AR A R A F], R (g Al 1
T E R R A F, CEARITEBR CE A
M) W T 1A D R A FR A A S

1.2 UFE5EF

101-1-BS L HRCPE IR G e 4, 1 T BR G
BRIF AR s GL-20- 11 @ dR iR SO0, Lilg
R AU ES T DELTA-320pH i1, #4546 7
ZH bR 5y (Fig) A RA A ; SW-CJ-2FD #i it
TAEG, HIMEALA s NMI20-040V- T %G 4t
IR BRI M AL 3 BT A3 B 4 A BIR 2
] ; Polaris5 Cig-A JAH 3%+ (250 mmx4.66 mm,
5 pum). 1260 Infinity /& S0EAH AL, ZHERFR
A RAF

1.3 LIk

WPIS #|& £ M8 Shokri'® Fiz il i 5
B, AR B, B 12 g FLIE B E A 100
mL ZEEK T, BRI E S EEA TSR
fit Tk v, % 1 mol/L (¥ NaOH %5 ¥ 7% pH {4
% 8, 7E 80 °C M7k VA i fin#A 20 min, H 3% 4
FEW, DHSWEE LY . RIEMA 4gH
W, IFHE S ERE S min, 15 WPIS,

AOBS | & S 05, 1.0F15g
BT T AR T 100 mL 2848 K, g S he bk
5 min, T IHPTELY) TR T KT, 43
#1715 0.5%. 1.0% £ 1.5% AOBS.

B AE S g F S K RIS 1Y AT
A TP BIE, KBRWNEE, VKOEZE % SR
T TR E PR T W R oy, &
MG T 605 €2 PR R K e IR T, L L oy
SRRy, P BN 53 B 60 mmx
20 mmx12 mm ¥ f B B 5 A 5 G e 3 4
640, 5 14 O AR fad H 25 18 /K2 ¥ 5 min,
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BTRKENEEME, (25£1)°C AT 50 min;
%5 2 21 (AOBS 41) fi ¥k H] 1.5% AOBS % 5 min,
WiZK 1 min, —RIZM S min, & T KEKEEM
I, 25£1)°C N AT 50 min; 5 3~6 41 (WPIS
20 . 0.5% AOBS+WPIS 41 . 1.0% AOBS+WPIS 41
F1 1.5% AOBS+WPIS 4) 73 Il 7E 0% . 0.5%. 1.0%
1 1.5% iy AOBS 122 5 min, Pi/K 1 min, H
UL EERE 1 ¥, JH WPIS %23 1 min, 7K 2 min,
PRI 1 min, B FHEKENERMN L, 25+
1) °C F 8l XL [ X3 (2.5+0.5) m/s] W50 min, 4540
L1 5wV, R R ) 1 AR IR A L
W T o A 3G 1 0 R TICAE R N M P RHIE
#rp, BRI AR S 3B, IFA
R OGBS bR, 7E (4£1) °C T 430l
I 1. 4. 7. 10 F113 d, AL fm He REAS
P S RN IR A 3 A1 I HEAT 40T

‘ head tail ‘
Sk JE

1 SR8 & 5 2IE
Fig.1 Cutting diagram of Se-rich O. mykiss

BB Z R B S50 1 7 R AE
B, EHIBEEITRGH 4L, ZHRE
il ey 6 ) BB P 3 (R 1), X G o 4 £ R
R R EHBURES Ty, S RBURE
PE BRSS9 ME . RL 10 20 M aR b, 6 43 LU
LN PTEEAZ ST, 6 4y LA AN HEAZ S T

pH 14 % W % br i GB 5009.237 —
2016 (&b ERbRE &5 pH ERIE ) ™,

TVB-N/&  ZMEZKrME GB 5009.288—
2016 (& 52 4 E AR e 15 P & v R
R ) v i T

K1& Z: MUK P A7 Ml bR #E SC/T 3048 —
2014 (£ 28 3 fof 48 b KA AT A2 R R0 AH £
L) B

Kas®  SHEZEHEGB 5009.3—
2016 € & b % 4 B Z bR e 1 &Pk o i E )

oL TR,
KARE  BBIHRAFTL TR 12

FITF TR, ffi g BE B 7F 32 °C, ot LR M %R
A 20 MHz, JERT, BUR/D A 10 mmx10 mmx10
mm [ 1E 7 R e, SR BRI 38 A
MU AR 1l i .l CPMG J3 81 0
FEfh, #5805 2 #3K%H NMI20-040 V-40 mm ,
SW=200 kHz. RFD=0.002 ms. RG1=20.0, DRG1=
3. PRG=2. TE=0.100 ms, Tw=2500 ms. NECH=
8000, NS=4, = frf5 ihZeffi F SIRT J7 X4y
Hds B

B %S4 (TVC) #2254 (TPC) W
% RBH I E S ] GB 4789.2—2016 (& & ik
VIR TR B ) P

I Vo TR 50 2 ) BRAE 2D BRI I 5 B,
FRURIE N (7£0.5) °C, 1537 10 d*,
1.4 BESH

% H] Microsoft Office Excel 2016 1 SPSS 19.0
A AT BE A B, R FH Orign BFVERL, HRIK
SCEH A 3R, LIRS R LY HAR 22 R
B4 % H SPSS B A i 47 7 22 43 B (ANOVA)FI
Duncan [C 56, DL P<0.05 % % W%, P>0.05
HEFANRE.

2 HEHR

2.1 REIEMN

6 410 HAE VR R BB E P B R RS
H R A RON (2 2). A% 1 d I, AOBS

®1 SWIIEHNREITNIRE
Tab.1 Criteria for sensory quality of Se-rich O. mykiss

Wy % i HIVRES
sensory score colour smell textural state
8~10 BRGLLG, OFEVR, AOKGOEN  FAIER R R A A TR WA SE. AHE, PSR S
6~8 BRAG, BBV, SOHN P BEVRASYR, IRk E WIPBAERE 2, PR S S s
4~6 IR, TR, SOHEH JEEEvR, JERIK Har AR LRSREZE, AIBTRAEK, RRURE
2~4 EigwmE, GFERE TR R, WY I S BEMBATL, DIATSRE. M KB
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2H . WPIS 41 il AOBS+WPIS 41 19 J8& B ¥F 4 2% (B 2), KfiE AOBS ¥k B T+, (AP Y ol A

TR, F B K& AOBS 1 WPIS 4351 & 31 FENEE, {H X B 52 i A6 Ve g 0 30 R ] 232 Y

FEEOMFLA @, XA B i@ 5FEAa — & B Bt 4 BN [B] A RE K, 6 dH B IR E PR B R
F2 REMNABSWHITHEAE RN

Tab.2 Effect of coating on sensory quality for Se-rich O. mykiss during cold storage

i []/d H4 B Sk HIURE EEIS
time group name colour smell textural state sensory score
1 popict 9.33+0.29° 8.50+0.10° 9.50+0.10° 9.11+0.54*

AOBS 7.00+0.17¢ 7.67+0.19° 9.67+0.29° 8.11+1.39°

WPIS 8.57+0.09° 8.67+0.28° 9.83+0.19° 9.02+0.70°

0.5% AOBS+WPIS 8.37+0.20° 8.83+0.29° 9.67+0.28" 8.96+0.66"

1.0% AOBS+WPIS 8.33+0.21° 8.67+0.18° 9.67+0.18" 8.89+0.70°

1.5% AOBS+WPIS 7.17+0.12¢ 7.83+0.29° 9.67+0.18° 8.22+1.30°

4 o} i 8.03+0.29° 6.67+0.29° 7.83+0.29¢ 7.10+0.78"
AOBS 6.67+0.58" 6.63+0.38" 8.80+0.10° 7.03+0.66°

WPIS 7.50+0.50" 6.67+0.58" 8.67+0.18" 7.06+0.12°

0.5% AOBS+WPIS 7.83+0.58" 7.17+0.29® 9.03+0.18" 7.68+0.45°

1.0% AOBS+WPIS 8.000.50" 7.67£0.58° 9.00+0.08" 7.89+0.19°

1.5% AOBS+WPIS 7.07+0.29° 6.83+0.29" 8.83+0.29° 7.24+0.52%

7 o} i 5.504+0.19¢ 5.504+0.26° 5.57+0.29¢ 5.57+0.60°
AOBS 6.00+0.20° 6.00+0.50" 6.50+0.160° 6.17+£0.29°

WPIS 6.00+0.23" 5.53+0.58" 6.23+0.18" 5.92+0.60°

0.5% AOBS+WPIS 6.63+0.29° 6.37+0.29° 6.80+0.18" 6.60+£0.22°

1.0% AOBS+WPIS 6.80+0.10° 6.40+0.29° 7.13+0.29° 6.78+0.37°

1.5% AOBS+WPIS 6.00£0.20° 6.17+0.29° 6.17+0.29 6.11+0.54°

10 o} i 3.40+0.18° 2.100.18¢ 3.630.16° 3.04+0.83¢
AOBS 4.83+0.16 3.50+0.30° 5.17+0.36° 4.50+0.88°

WPIS 4.12+0.16° 3.83£0.26° 4.03+0.26° 3.99+0.15°

0.5% AOBS+WPIS 5.67+0.29° 5.33+0.29% 5.83+0.58" 5.61£0.26°

1.0% AOBS+WPIS 5.80:£0.50° 5.67£0.36° 6.23+0.28" 5.90+0.29"

1.5% AOBS+WPIS 4.50+0.10° 4.83+0.46" 5.00+0.30° 4.78+0.25°

13 o} i 2.00£0.29° 2.000.00° 2.000.00° 2.000.00°
AOBS 2.00+0.00° 2.00+0.00° 2.87+0.29° 2.29+0.50°

WPIS 2.33+0.29° 2.00+0.00° 2.17+0.29° 2.17+0.17°

0.5% AOBS+WPIS 2.83+0.26° 3.33£0.29° 3.20+0.29° 3.12+0.26

1.0% AOBS+WPIS 3.1740.29° 3.50+0.10° 3.50+0.50° 3.39+0.19°

1.5% AOBS+WPIS 2.67+0.18° 2.50+0.18" 2.83+0.29 2.67+0.17°

s F—ATHER A RN G PR R 7 7 B35 (P<0.05). AOBS. 1M HUE MR, WPIS. FUiE 4 B R AR, ~HE
Notes: different small letters in each line indicate a statistically significant difference (P<0.05). AOBS. antioxidant solution of bamboo leaves, WPIS.
solution of whey protein isolate. The same below
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control

WPIS AOBS

0.5% AOBS+WPIS

1.0% AOBS+WPIS 1.5% AOBS+WPIS

B2 ARBEXE T S & RSS20
Fig. 2 Effect of coating on the appearance of Se-rich O. mykiss

MR RS, 7R IES 7 KEE, XHIRARpE G
A AR R O, PR, GRS,
MBI R I, NI HTEZ | BB,
XA RCE YRS N 539 43, AbTFORTIEAZ SR
AOBS 2 . WPIS 4H Fl AOBS+WPIS #41 ff1 He fi}) {7,
FERWSE, TR RN, RREEEY, MK
I, BEWABET 6, ATz, ¥
AR 10 K, 6 4l fl bk (B E A KT 6 4,
A FRATEZ B, 13 1% AOBS+WPISH f J&
BRI T A4 .

22 pHIE

6 ZH 10 B AE v U 6] A9 pH (52 28 TR IS b
TR (B 3). B 1 dEF, 6 ZHmBe pH A
WrE 6.6 it WA BEMZSR (P>0.05), Ui
7 Bt S A 15 0 RN LIS A B B IR Y R
M f B A 00 46 pH (. 2K 4 B, 6 Al
pH {14 B & T [ (P<0.05), %2 T W Wi
W T b R A R FL R Y B, S8 pH
H TR, AOBS 417ER i 4 d iF, pH {H T M i
A, AT RE R S O R o BORE I A . fa LR
FHNERGERMRZE, B 4d)E, 6 HMmIn pH
B 2 380 (P<0.05), 33X 2 F T 7E PN U6 il F1 i 2R
WRVERT , & A A AW TN BB R
A SR AN B AR BT, 53K pH (LA
A 7dJE, AOBS 2H Al WPIS £ ffi He i) pH {H &
FALT XL (P<0.05), ¥ 13d B, AOBS+WPIS
X 34 pH AL T AL, Ui BIAT BT R
W5 i 25 G ST 40 5 B TR R R A 0 9% R
T4 & E T A o, JERHR 4R
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—v— 0.5% AOBS+WPIS
—o— 1.0% AOBS+WPIS
—<— 1.5% AOBS+WPIS

—=— X control
_—e— WPIS
—— AOBS

7.6
74
72+
7.0 t
6.8
6.6
6.4 |
6.2

pH

1 4 7 10 13 16
V2R [l/d
cold storage time
B3 ARBEX S E AT ES pH ERY S0
Fig.3 Effect of coating on pH value for Se-rich
O. mykiss during cold storage

23 TVB-N1{&

6 41 L TVB-N EL Fifi 5 ¥4 i s (1] 1) 42E K
i 3N (P<0.05)(1&] 4), ¥4 &4 3 TVB-N {H
TR T N8, RS A s, FEEHT
WEY AR A G SR, 3X 5 Tokur %2 Y B
FEEE R —E, IR, AOBS 41 f1 WPIS 411
TVB-N {E I T X f 4L, Bty &b iz
HER I R A S R BRI DN S R TIL R i)
A TVB-N {H . X HE 41 A9 TVB-N {H H & 1 d i+
1Y 7.37 mg/100 g & 35 15 hn 225 13 d By 33.21
mg/100 g (P<0.05), {H AOBS #1F1 WPIS £} TVB-
N 4 dJ5 A BEW M, 1.0% AOBS+WPIS
2 F1 1.5% AOBS+WPIS £ B 214 i 7 d i 4 2. 3%
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B (P<0.05), H4R 0.5% AOBS+WPIS 4 ) TVB-
N B 76 ¥ 0 ] Fp 2 W 2 38 hm, {H TVB-N {H &
FART X IR AL (P<0.05), ¥ 10 d B, XF HRZH 1K)
TVB-N {4 22.75 mg/100 g, #8352 by i %t £
W TVB-N {H % & 19 IR (20 mg/100 g), WPIS 4
919.88 mg/100 g, JEH 23k E R bR ERR = 1E, {2
AOBS #1 Fil AOBS+WPIS iX 3 4 Y TVB-N {f ¥k
THEZERRT, JfH 1.0% AOBS+WPIS 41 (10.04
mg/100 g) & # ik T 0.5% AOBS+WPIS 41 (11.15
mg/100 g) F11.5% AOBS+WPIS 41 (13.80 mg/100 g),
[7] B 0.5% AOBS+WPIS 2 F1 1.5% AOBS+WPIS
H TVB-N {HfIKT AOBS £H (14.13mg/100g) . WPIS
2] (19.88 mg/100 g) FIXF HE 2 (22.75 mg/100 g), iX
Ui BA AT I B AL 012 30 25 6 7L o0 B AR 1 IR
o g A T 47 B () TVB-N B4 525 B30IV 7
B IRAE AT, 0.5% AOBS+WPIS ZH 1 1.0% AOBS+
WPIS 4 TVB-N {EfAI%, HUUE1.5%A0BS+WPIS
41 . AOBS 411l WPIS 41, *H&41AY TVB-N {H
o 0.5% AOBS+WPIS £ 1 1.0% AOBS+WPIS 4
TVB-N H A%, 7T 685 77 i B S Ak 4 0 400 18 1
e X,

—=— XM control  —¥— 0.5% AOBS+WPIS

—e—WPIS —o— 1.0% AOBS+WPIS
35 r—a—AOBS 1.5% AOBS+WPIS
™ 30 +
S
=8 25 +
eh s
EZ 2}
=Z
=
15
Z >
o E
> 10 +
S
5 L

1 4 7 10 13 16
VLN [ /d
cold storage time
4 RBEXT S AL E8 TVB-N B2 0D
Fig. 4 Effect of coating on TVB-N value for Se-rich
O. mykiss during cold storage

24 K&

A KB AR T 20% B 45 IA A b F — 2
B, WA RE, K{E7E 20%~40% h—
PR, KAERT 60% WA N2 FRMws, A
ATE R VA 1 d B, 6 ARy K {EM 10.06%~
14.63%, AbF—ZRff By Bl A v T A] 1 4E
£, 64l KH 5 EH (P<0.05)(& 5). &K
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4dm, 6B KN 25.92%~37.74%, &bF
TR WK 7 A, XTRRA MR K1H N
59.74%, ARSI RAE , T H A 5 4 WK
T X IR (P<0.05), ¥Rk 10 d B, 6 2ty K
{H ¥ 60%, A FEMCRA . ¥k 13 dit,
X HRZH ) K (H ey, HoROE WPIS 4H . AOBS 41
F11.5% AOBS+WPIS 41, 0.5% AOBS+WPIS 4 fl
1.0% AOBS+WPIS 41 #Y K fH & fik . 0.5% AOBS+
WPIS ZH 1 1.0% AOBS+WPIS 2H TG i EVE % H (P>
0.05), Xf K AE AN HIAEHIOL T HoAth 4 2H o XFHREH |
WPIS 241 . AOBS 4. 0.5% AOBS +WPIS 2. 1.0%
AOBS+WPIS 44 fil 1.5% AOBS+WPIS 4 K {H 5%
I [E) S B PR IR A G G &R, M ImT UH Oy 7 43
WA y=6.306x+11.500, R*=0.978; y=6.146x+10.342,
R*=0.983; y=5.788x+9.644, R=0.992; y=5.356x+
7.586, R>=0.988; y=5.572x+5.194, R>=0.993; y=
5.779x+6.405, R*=0.988, LA K {H KT 60% 1F Hfi
HUSWOT AR E, XTREZH . 0.5% AOBS+WPIS 41 |
1.0% AOBS+WPIS £H il 1.5% AOBS+WPIS 20 £5 4
Wiy A7, 9.7, 9.8 F19.3d, AOBS+WPIS iX 3
ZH Y BT AR et REZH AT DUSEK: 2~3 d,

—¥—0.5% AOBS+WPIS
—+— 1.0% AOBS+WPIS

—=—XHf  control
100 _—eo— WPIS

——AOBS 1.5% AOBS+WPIS
80
<z o)
@ g
Mo 40
20
0

1 4 7 10 13 16
Y ERI [H)/d
cold storage time
5 RIRXREEWMALE KERS
Fig. 5 Effect of coating on K value for Se-rich

O. mykiss during cold storage
25 KNBE

VORI, 6 2 K 4 3 R 79.00%
e, Ul B A T R — b K R Y 2R
(1%l 6). Fifi 5 ¥& JET ] () ZE 4, 6 2 H K 43 %
= 5 T % (P<0.05), H: 1.0% AOBS+WPIS
MK TR P REERRE, Ko E&ER
o R AP A MEAER, W
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il T A W i A LSRR IR, SEZE T fh
PRk o R, WPIS 75 fi e i I i — 2
W, W] AE E £8P K AR AR R o YR 13 d A,
1.5% AOBS+WPIS 47K /it e it (3.17%) =T 1.0%
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Fig. 8 Effect of coating on moisture status for Se-rich O. mykiss during cold storage
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Tab. 3

= AT SR B B AR

Effect of coating on total viable count for Se-rich O. mykiss during cold storage lg (CFU/g)
i [a]/d PO
time control WPIS AOBS 0.5% AOBS+WPIS 1.0% AOBS+WPIS 1.5% AOBS+WPIS
1 4.26+0.07* 4.23+0.03* 3.87+0.13" 3.99+0.18™ 3.92+0.10™ 3.87+0.09"*
4 5.05+0.07* 4.86£0.11" 4.37+0.05" 4.51£0.07" 4.33£0.07" 4.32+0.12
7 6.36+0.11* 6.3120.12°¢ 6.13+0.18* 5.10£0.15¢ 5.32+0.12 5.68+0.16"
10 7.69£0.13" 7.39£0.15"" 7.11£0.09" 6.75£0.13 6.48+0.08" 6.93+0.17"
13 8.34+0.15" 8.19+0.12* 7.66+0.35" 6.97+0.06 6.76+0.12 7.28+0.10%"

e AR A RS 7 REROR 2 7 B35 (P<0.05). A

Notes: different uppercase letters in each column indicate a statistically significant difference (P<0.05). The same below

R4 REINSEE WAL EES ERH

Tab. 4

Effect of coating on total psychrophilic bacterial count for Se-rich O. mykiss during cold storage 1g(CFU/g)
i a)/d payist
time control WPIS AOBS 0.5% AOBS+WPIS 1.0% AOBS+WPIS 1.5% AOBS+WPIS
1 3.20+0.10" 3.23+0.03" 3.08+0.10* 3.09+0.05 3.17+0.05* 3.13£0.12*
4 3.95+0.03" 3.85+0.11*" 3.44£0.08° 3.60+0.06" 3.42+0.06° 3.34+0.17
7 5.48+0.11° 5.37+0.10™ 5.150.10" 4.77+0.25¢ 4.50+0.12 4.70+0.05®
10 7.38+0.28" 6.98+0.20" 6.77£0.10° 6.37£0.12° 5.79+0.05™ 6.08+0.12°¢
13 7.93+0.47" 7.77+0.07*" 7.56+0.08"" 6.69+0.15°" 6.52+0.11 6.89+0.05°
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Effects of whey protein isolate coating combined with bamboo leaf antioxidant
soaking on quality attributes of Se-rich Oncorhynchus mykiss
during cold storage

TAN Ling', CHEN Jiwang "*, CHEN Junjie', LIAOE'?, CHENG Shuiyuan’, XIA Wenshui *"

(1. College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2. National R & D Center for Se-rich Agricultural Products Processing, Wuhan Polytechnic University, Wuhan 430023 China;
3. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: To prolong the shelf life of Se-rich rainbow trout, the fillets of Se-rich Oncorhynchus mykiss were
respectively immersed into three antioxidant solutions of bamboo leaves (AOBS, 0.5%, 1.0%, and 1.5%), then
coated using whey protein isolate solution (WPIS). The fillets coated were stored at 4 °C for 1, 4, 7, 10, and 13 d
after the surface moisture was dried. The pH, TVB-N, and K values, total viable count (TVC), and total psychro-
philic bacterial count (TPC) were measured, as well as moisture content and moisture state, to investigate the effect
of coating on quality attributes of Se-rich O. mykiss during cold storage. The results showed that as cold storage
time prolonged, the pH, TVB-N, and K values, TVC, and TPC of fillets significantly increased, while the moisture
content significantly decreased (P<0.05). Besides, the bound water/immobilized water was transferred to free
water. The pH, TVB-N, and K values, TVC, and TPC of fillets for 1.0% AOBS+WPIS group were lower than
those for the other groups, as well as the percentage of bound water/immobilized water was transferred to free
water, while the moisture content was higher than that of the other groups. These results suggested that the com-
bination of whey protein isolate and antioxidant of bamboo leaves significantly enhanced the fresh-keeping effect
of whey protein isolate coating, inhibited the quality deterioration and prolonged the shelf life of Se-rich O. my#kiss.
Furthermore, according to TVB-N and K values and TVC, 1.0% AOBS+WPIS group could prolong the shelf life 3
days for Se-rich rainbow trout at cold storage. The results can provide scientific reference for the low-temperature
storage of Se-rich O. mykiss.
Key words: Oncorhynchus mykiss; Se-rich; coating; quality attributes; antioxidant of bamboo leaves; whey pro-
tein isolate
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