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Abstract: Influences of antioxidant on Antarctic krill during storage at 2°C and 25°C were investigated
after pretreatment by different wine extracted solutions (0.1, 0.5, 1.0 and 2.0 g¢/L) in the research by
testing the indexes of PPO activity, TBARS, color changes and sensory evaluation. The results exhibited
that the optimal solutions of wine extracted for antioxidant effectiveness at 2°C and 25°C were 0. 1 g/L
and 0.5 g/L, respectively. Under the situation, PPO activity, TBARS value and effects of blackening
protection of Antarctic krill were better than any other solutions and control group, which could maintain
the quality and extend shelf life for Antarctic krill effectively. Changes of A5, value and RGB value have
significant correlation with storage time, therefore, those could be considered as the right indexes to
reflect the degree of antioxidant.
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Tab.1 Sensory evaluation rules on Euphausia superba
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0.5 mol/LJLZSE A1 0. 2 mL 0. 5 mol/L %% ,37°C



%2 3

IRV A ZUIHR B R AR R R i P T AR OR B R 155

Z5 R K 10 min, ZEPE KR 530 nm Ab L (5,

i 1% 1 5E X 7E 37°C pH {H 7. 2 %K J9 530 nm
ZAEF LAWOERE A 40 Sk 28 0. 001 S —ANElF % 1
LR AL
1.4.4 TBARS ill%E

SRS 0k R RS B
INFELHS WAL N PEATIE RS, FRER 10 g WA T4HETE IR
H AR 380K 7.5% &4 0.1% EDTA fi TCA
50 mL, 785, H%7% 30 min, JHAUZIEACT 182 vk 7
B BV S mL FEIIA S mlL 0. 02 mol/L 2-£f ¢ EL
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Fig. 1 Effect of wine extracted on sensory score of
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Tab.2 Effects of wine extracted on color of Antarctic krill during storage under two temperatures
IR LLIRIIMRE Bt e E]/h
/C /g 17! BIBLE] 0 1 4 8 12 24 36 46
L 47.09 46. 26 47.01 47.37 46. 85 47.83 46.49 36.55
0 a” 5.47 5.48 2.85 2.61 2.15 2.03 0.89 -1.37
b* 8.28 6.33 6.36 6. 80 7.95 8.51 11. 67 14. 63
L* 45.23 44.30 47. 69 48.58 46.49 46. 30 45. 06 30.78
0.1 a” 5.86 3.69 3.56 3.02 2.31 1. 60 1.19 -0.40
b* 7.94 2.47% 5.93 5.92 7.03 7.76 8. 64 10. 66*
L* 44. 49 46.70 49. 25 49. 89 47.82 48.11 46. 61 32.92
2 0.5 a” 5.52 4.52 3.09 2.76 2.37 2.37 0.43 -0.12
b* 8.02 3.35° 3.94*% 5.75 7.67 8. 05 8.91° 11. 66
L* 41.44 50. 82 51.38* 47.80 48.02 45.35 48.02 39.50
1.0 a” 5.79 3.63 2.05 1. 89 1. 54 1.30 0.55 1.19¢
b* 4.96" 3.19% 4.48 4.04° 5.19* 5.48?" 7.55*% 12. 45
L* 42.58 49.71° 49.58 49.20 46. 18 46. 01 49. 36" 43. 81
2.0 a” 5.61 3. 64 2.19 2.51 2.23 3.30 1.90* -0.37
b* 3.36" 2.49* 4.28 4.22° 4.94* 5.67¢ 9.02 12.22
L* 48. 56 47.48 44.78 45.91 43.42 37.04 — —
0 a” 5.18 1.22 1. 58 2.10 2.01 1.90 — —
b* 7.40 9.77 5.75 8. 12 10. 21 14. 88 — —
L 46. 41 46. 15 40. 46 45.33 46. 12 49.48* — —
0.1 a” 5.27 4.22° 1.77 2.53 2.74 3.33 — —
b* 7.26 3.62°% 5.28 7.99 10. 15 12.95¢ — -
L” 47.82 46. 35 45.60 45.10 46. 83 48.37¢ — —
25 0.5 a” 5.31 2.41 3.09* 2.91 3.11° 3.67¢ — —
b* 7.76 5.26° 5.18 6.98" 8. 86" 12.47* — -
L* 45.06 47.32 41.52 43.15 42.09 45.92* — —
1.0 a” 6. 40" 3.11° 1.20 2.18 3.76% 4.49° — —
b* 8. 14 5.18* 5.99 9. 87 9.98 14. 60 — —
L* 47.76 46. 62 42.92 44.32 44. 45 46. 14 — —
2.0 a” 5.81 2.58 2.46 3.41° 2.91 3.45* — —
b* 8.03 2.51° 4.72 9.52 10. 31 13.59 — —
T [ — SR T R RN AFAE 22 5 (P < 0. 05) WA AR TR RN B BE 2 (P>0.05) 5 “—" FoRARALM
s e 2 mg/kg SR 1T TBARS /A5 B AL LA B A7 W
T2 Sl Lior 0lst B A0 — 2P0 T AT TBARS 7 B0, AT
2os o0 Ry ey 45 8 TBARS FFF T RE, BT A il AT & FH K
ol £ P B P R LR R 8 me/kg ™ L S
R - s ROUR ORI AR BRI LA
B Al PR, 2 FIRLE 26 P 308 B 43

2
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Fig.2 Effect of wine extracted on TBARS of Antarctic krill
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b) 25°C
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Fig.3 Effect of wine extracted on PPO of Antarctic krill
(a) 2C  (b) 25C
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Fig.4 Changes of A5, of Antarctic krill after handling

with wine extracted
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