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Abstract
peroxide value and total bacterial count of wasabi paste containing fresh horseradish during the storage at different temperatures (278,298,

In order to predict the shelf-life of wasabi paste containing fresh horseradish, we investigated the changes of the pungency value,

310 K). Kinetic models of the pungency value, peroxide value and total bacterial count for predicting the shelf-life of wasabi paste were estab-
lished with Ea(activation energy ) of 24. 54, 2. 59, 30. 85 kJ/mol. It proved that the kinetic models could predict the shelf-life of wasabi paste

at storage rapidly under 278310 K storage conditions.
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Fig.1 The pungency value changes of wasabi paste during the

storage period at different temperatures
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Fig.2 POV changes of wasabi paste during the storage period at

different temperatures
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Fig.3 Changes in total bacterial count of wasabi paste during

the storage period at different temperatures
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Table 1 Parameters of kinetic model in quality change of wasabi paste

during the storage period at different temperatures

T 2 o %
Hh7 g ol s Reenein
Index temperature value Reaction rate coefficient
K (4,) constant (k) (R)
B 278 1.2 -0. 001 0.992 6
Pungency value 298 1.2 -0.002 0.997 4
310 1.2 -0.003 0.998 4
T E A 278 0.002 0.004 9 0.984 1
POV 298 0.002 0.005 3 0.986 0
310 0. 002 0.005 5 0.984 4
B RO B 278 2.41 0.0003  0.9780
Logarithm of total bac- 298 2.41 0. 000 7 0.975 8
terial count//lgCFU/g 319 2.41 0.0012  0.9980

FRAE 1. 3715 R AR AR OF P I AC T U AR Ak
HIFRRT R+ &y SA—40. 667, 1&{LEE Ea 27 24. 54 kJ/mol ; i 51
fRAE 75 b /) 35 A T kK, R 0. 015 0, iif fL fiE Ea N
2.59 kJ/mol ; Y& S B AL 138 1 R F K, O 185. 675, 1K 1k
fi& Ea >4 30. 85 kJ/mol KR RTHF JGLEEMR A AN (4) , 5
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Table 2 Validation of shelf-life prediction model

WGRIL SRR BN SRARIISEIME AR

=10 Storage Predicted Actual value  Relative
Index temperature value of of shelf error
K shelf life//d life//d %
B 293 808 754 7.16
Pungency value 303 579 551 5.08
iFE AL POV 293 929 897 3.57
303 897 872 2.87
TS BAO K 293 681 664 2.56
Logarithm of total 303 449 465 -3.56
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