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Tab.1 Score sheet for quality grading scheme of crabs
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Fig.1 Mean sensory scores of Trituberculatus stored after refrigerated storageat4  and 0
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Fig.2 Comparative formation of total volatile base-nitrogen(TVB-N) in Trituberculatus muscle during refrigerated
storageat4 andO
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Fig.3Comparative formation of PH value in Trituberculatus muscle during refrigerated storage at 4
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and 0
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Fig.4Comparative formation of WHC value in Trituberculatus muscle during refrigerated storage at 4 and 0
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** 0.01 * 0.05
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4 Y=12.028-0.527a-0.007b-0.07¢ (p(sig.=0.002)<0.01) R:0.987
Y=12.724-1.282a+0.020b+0.083c (p(sig.=0.000)<0.01) R:0.982
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Research on the quality changes and indicators of

Trituberculatus storingat4 and 0 cold conditions

JinChao', ZHAO Yan*,
(Derpatment of Biological Engineering, Zhejiang Gongshang University, Huangzhou 310035, Zhejiang, China)
Abstract: The quality changes of trituberculatus
were evaluated by sensory evaluation and determination of three chemical indicators such as the

value of water holding capacity (WHC), pH and the value of volatile nitrogen (TVB-N).The

respectively, determinating by sensory evaluation . TVB-N value is a good indicator to evaluate
the quality changes and deterioration of trituberculatus storing at condition, but it could not
reflect the quality deterioration of trituberculatus properly when stored at condition. The pH
values of Trituberculatus muscle were increasing gradually along with the storing days under both

storing conditions. As its muscle pH exceeded 8.0, the trituberculatus quality was
deteriorated. Thus muscle pH value might be a new quality indicator for evaluating the quality
changes of trituberculatus under cold storing conditions..The WHC values of trituberculatus
varied notably under different cold storing temperatures, which are not suitable for indicating the
quality changes of trituberculatus .

Key words: Trituberculatus; cold storage; evaluation of the quality of change
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