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Abstract

method. During the production process, compound natural antioxidant was added. The changes of COV and TBA value during the storage
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[ Objective ] To prolong the shelf life of sealed bream effectively. [ Method ] The sealed bream was made by using traditional salting

process of bream fat were determined to confirm its adding effect. And the shelf life of sealed bream with adding compound natural antioxidant
was predicted by using ASLT method. [ Result] The shelf life of sealed bream with adding compound natural antioxidant was prolonged for 30
dat4 °C, 30dat10 °C and 30 =45 d at 25 C. The shelf life of sealed bream with adding compound natural antioxidant under the conditions
of storage temperature of 22 °C and humidity of 50% predicted by ASLT was 82 — 104 d. [ Conclusion ] The research results can provide new

approach for prolonging the shelf life of sealed bream.
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Fig.1 The processing flow of sealed bream
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Fig.2 The changes of TBA value of sealed bream at 25 °C
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Fig.3 The changes of COV of sealed bream at 25 °C
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Fig.4 The changes of TBA value of sealed bream at 10 °C
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Fig.6 The changes of TBA value of sealed bream at 4 °C
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Fig.7 The changes of COV of sealed bream at 4 °C
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Table 1 The detection results of samples at 40 °C
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Table 2 The detection results of samples at 50 °C
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Table 4 Comparison of growth potential and yield of Bletilla striata in

different fertilization types
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Table 5 Comparison of growth potential and yield of Bletilla striata in

different weeding times
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