MALBEN B Btz 2021, Vol.42, No.07 247

Y75 F SO RIVEAT NN 80 wU Rl LR L A
3 P B v JOL 114 535 1

Zeginy', A, MERE, IF K, BOE, BRR
CLIH RS AR 5 TREER, AR SR P SN 1 & 2 4 flHoR [ S oy B & TREME UGy, I8 BRM 121013;
2. P E K P REEE R S B M KRR AT, TR T 5102200

il B ST PR SR ) ot e R A A e R o TR DB B, AR ST AR I A 2R 1 R e ok R
XK O 43 00,2 % — A Mg 3R 0 4 I (R R £ ) T 7E 25 C A TR, DAL =% (rimethylamine
oxide, TMAO) i, WiEEH&E, ZHIESE., =WikEaE., ox. WS ZRE. PR ~RMK 2
AR DA RV R bR, R F0 Mg 20 e ) 5 R PR s . 25 SRR SR L, AR b B
FiE S R R £ Py I R P K, [ A RCE £ G R A AR OB, SR R (R R A, BRI IR D AL
FREE, = i iR R sk, AELE = S TE R0 AR TP AN R R SR AR B HADHI TMAORE AR, /b F R 1 4
B DRI S M 2R R AR G b R LS 808 £y 140 3 0

KR AR SNSRI AUE S ) SR

Effect of Dihydromyricetin on Trimethylamine Oxide Degradation and Quality Attributes in
Grilled Squid Fillets during Storage
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Abstract: In order to reduce the formaldehyde content in squid products and improve the storage quality of squid products,
the effect of dihydromyricetin on trimethylamine oxide (TMAO) degradation and quality attributes in grilled squid fillets
was studied. The experiment was divided into a control group and a dihydromyricetin group (0.2%). Squid products were
stored at 25 C. Changes in the contents of TMAO, formaldehyde (FA), dimethylamine (DMA) and trimethylamine (TMA),
color difference, thiobarbituric acid (TBA) value, texture, odor, and water mobility were explored during storage. The results
showed that dihydromyricetin inhibited the loss of water during storage, and effectively delay the occurrence of browning
reactions in grilled squid fillets, thereby inhibiting the color change. Dihydromyricetin decreased fat oxidation, increased
the hardness and elasticity of the product, delayed the generation of unpleasant volatile odors, inhibited the degradation of
TMAO and reduced the production of FA. Therefore, dihydromyricetin could maintain the storage quality of grilled squid
fillets well and inhibit TMAO degradation.
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Fig. 1  Effect of dihydromyricetin on the contents of TMAO (A), FA (B),
DMA (C) and TMA (D) in grilled squid fillets during storage
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Table 1  Effect of dihydromyricetin on the color difference of grilled
squid fillets during storage
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