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EFFECT OF TEMPERATURE ON QUALITY OF OYSTER
(OSTREA PLICATULA)

Wu Yongpei
{Xiamen Fisheries College, 861021)

ABSTRACT In this paper the changes of Total Soluble Nitrogen (TSN) in 5%
TCA exiracts, Folin-Phenol Positive Subsiance, Free Amino Nitrogen (FAAN),
pH value and Volatile Basic Nitrogen (VBN) were studied'for the quality of
oyster (Ostrea plicatula) stored under different temperatures. Moreover,the pepti-
des in hot weter extract were separated, and the molecular weights of them were
measured. The experimental results showed that TSN values in 5% TCA solution
and Folin-Pheno] positive substance increased initially, then decreased afterwards.
‘The relative content of peptides with molecular weight ranging from 1000—300¢
MW increased as the storage period at 0°C or 30°C was prolonged. The pH value de-
scended whereas the VBN confent ascended with the prolongation of the storage
time. By using Arrhenius plot’s principle, the change of VBN confent was further
studied, showing that there was an inflection point on the plot at the temperature
of 22°C ‘

KEYWORDS peptide, pH value, VBN



