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Establishment of shelf life model of silver carp surimi
TIAN Qiu-shi' ,XIE Jing" * LI Jiang-rong’

(1.College of Food Science & Technology,Shanghai Ocean University , Shanghai 201306 , China;2.College of Food Science,
Biotechnology and Environmental Engineering,Zhejiang Gongshang University , Hangzhou 310035, China)

Abstract: In this paper, silver carp surimi was studied. At different storage temperature (5,10,15,20°C), TVB-N
value, the total number of bacteria, TBA value and sensory evaluation were measured to determine the shelf life of
surimi products. Arrhenius equation was used to establish the dynamic model of surimi degradation, and the
simulation accuracy was high.The average shelf life was identified to be 33,51,81h,and 153h respectively.The total
number of bacteria was select as a criterion to establish the shelf life prediction model. The shelf- life prediction

model was y =238.29¢ > "** And the model can accurately predict the shelf life of surimi products.
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Analysis of aroma components in home-made cheese flavor
by SDE-GC/MS method

TIAN Huai-xiang' ,YI Yu-jia’ ,ZHENG Xiao- ping’

(1.School of Perfume and Aroma Technology ,Shanghai Institute of Technology ,Shanghai 200235, China;
2.School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
3.Technical Center of Bright Dairy & Food Co., Ltd. ,Shanghai 200072 , China)

Abstract ; Simultaneous distillation extraction ( SDE ) technique was employed to extract volatile flavor compounds
from the Chinese home-made cheese.Volatile flavor components of cheese were isolated and identified by gas
chromatography — mass spectrometry.Ether was selected to be the optimum extraction solvent.After 3 hours
distillation, 65 kinds of compounds were identified. SDE method provides better results in detecting high boiling-
point,low volatile compounds and some acids, aldehydes, ketones, esters with long chain.

Key words ; simultaneous distillation extraction; gas chromatography-mass spectrometry (GC-MS) ; volatile flavor
compounds ;cheese
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