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Fig. 1 Changes of formaldehyde content in four kinds

package of dried squid thread during storage
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Fig.2 Changes of dimethylamine content in four kinds

package of dried squid thread during storage
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Effect of Modified Atmosphere Packaging on Changes of
Formaldehyde and Quality of Dosidicus gigas
Dried Squid Thread During Storage

70U Zhaoyang', YI Shumin', FANG Xubo®,
MA Yongjun*, LAO Minjun*, SHEN Lin’
(1. College of Food Science and Technology, Bohai University/ National and Local Joint Engineering Research

LI Xuepeng', LI Jianrong" ™, MOU Weili®,

Center of Storage, Processing and Safety Conirol Technology for Fresh Agriculiural and Aquatic Products,
Jinzhou 121013, China; 2. School of Food and Medicine, Zhejiang Ocean University , Zhoushan 316022, China;
3. Penglai Jinglu Fishery Co. , Lid. , Yantai 265600, China;

4. Zhejiang Xingye Group, Zhoushan 316101, China; 5. Dalian Donglin Food Co. , Lid. , Dalian 116007, China)

Abstract: Jumbo squid ( Dosidicus gigas) dried squid thread were packaged in air, vacuum, modified at-
mosphere (40% CO, +60% N, ) , and modified atmosphere (40% CO, +60% N, ) after treating with 0. 5%
citric acid, respectively. The changes in contents of formaldehyde, dimethylamine, trimethylamine, trime-
thylamine oxide, color difference values, thiobarbituric acid (TBA), total number of colonies, reducing
sugar, amino acids and total protein were measured during room temperature storage, to investigate the
effects of different packaging on changes of formaldehyde and quality indices of dried squid thread. The re-
sults showed that the contents of formaldehyde, dimethylamine, trimethylamine, and the value of ™, b ™ ,
TBA, total number of colonies increased during storage, while L* value and the contents of trimethylamine
oxide, reducing sugar, amino acids (except for histidine ) , and myosin heavy chain (MHC), gradually
decrease. The results indicated that trimethylamine oxide decomposed into formaldehyde, dimethylamine,
and trimethylamine during storage. Meanwhile the browning occurred due to the Maillard reaction of reduc-
ing sugar and amino acids. Compared with air and vacuum packaging, modified atmosphere packaging
could significantly inhibit the increase of formaldehyde and the bacteria growth, lipid oxidation and brown-
ing reaction in dried squid thread, and the modified atmosphere packaging after treating with 0. 5% citric

acid had the better effects.

Keywords: dried squid thread; modified atmosphere packaging; citric acid; formaldehyde; quality indices
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