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Abstract: In order to investigate the effect of temperature on the metabolism and muscle quality of largemouth bass, the anesthesia effect
of different concentrations of eugenol on largemouth bass was investigated. Largemouth bass were anesthetized at the optimal eugenol
concentration and kept alive at 5, 10, 15 and 20 ‘C, respectively. The survival rate at different temperatures, water quality, blood biochemical
indicators and chemical properties of muscle quality were measured. The results showed that the optimal concentration of eugenol was 18 mg/L,
and the survival rate was 0 after preservation for 72 h at 5 ‘C, and the survival rates were 100%, 75%, 0 after 96 h at 10, 15 and 20 C,
respectively. With the prolongation of the survival time, the total ammonia nitrogen in the 10 ‘C group decreased by 24.12% to 51.24%,
respectively, compared with those of 15 “C and 20 ‘C groups. The blood glucose content increased first and then decreased. After keeping alive
for 72 h, compared to the 20 ‘C group, the serum cortisol, aspartate aminotransferase, alanine aminotransferase, alkaline phosphataseand urea
nitrogen in the 10 C group decreased by 260.44 pg/mL, 52.54 mmol/L, 8.76 mmol/L, 3.26 mmol/L, 8.22 mmol/L, respectively (p<0.05), while
lysozyme, total antioxidant capacity and glutathione peroxidase content were significantly higher than those of the other groups (p<0.05). The

E[BE W

25T 0L REOUAL A5, T ATy RRIFEOR 1 2R ) PRI IR EE DAL 7] UG A i RHEZ,2020,36(10): 173-181

LI Ning, BAI Chan, XIONG Guang-quan, et al. Optimization of keep-alive temperature of eugenol anesthetized largemouth bass [J].
Modern Food Science and Technology, 2020, 36(10): 173-181

WiFsEEA: 2020-04-18

HEWE: MR WRAREREREEEEL (CARS-46) ; MHLARBAFREAME; MitER IR IFFLIIE (2020-620-000-001-25)
&N T=F (1990-) , &, MLHTRE, #AE: KERRECHm

BifMEE: BEF (1979-), B, L, fixKR, WRAE: KE=RNI5REMR

173



MR EmE Modern Food Science and Technology 2020, Vol.36, No.10

liver HSP90 expression at 10 ‘C was significantly lower than those of 15 C and 20 ‘C. Among muscle indicators, the contents of glycogen,
crude protein and pH at 15 °C and 20 ‘C were significantly lower than those at 10 ‘C. The results showed that the activity of metabolic enzymes

of largemouth bass was increased, the stress was decreased and the muscle quality was affected a little at 10 C. In conclusion, the most

appropriate temperature for long-distance keep-alive transportation of largemouth bass is about 10 C.
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Fig.5 Effect of keep-alive temperature on relative expression of
liver HSPOOMRNA
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(p<0.05); WL pH FIBE 5 & AL RS 72 h J535E
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% 72 h J5 pH {E2 5 T % 0.45. 0.85 F10.74; LR
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Table 4 Effect of keep-alive temperature on physical and chemical properties of muscles different keep-alive times

PR BT /h
AT PRAEAT 48 72
10 C 15 C 20 C 10 C 15 C 20 C
pH 6.88£0.02"  6.58+0.05°  6.44+0.04°  6.35+0.10° 6.43+0.07°  6.03£0.04°  6.14+0.03°
Ko 1% 76.83£0.58*  76.65£0.65"  74.05£0.60°  73.07+0.56° 76.05+0.68°  74.43+0.88°  74.57+0.76°
BRI Y% 23.55£0.12°  23.01£0.14*  22.34£020b  22.06+0.18° 22.70+0.13°  21.78+0.20°  22.011+0.16°
WUAE B /(mg/g)  624+0.02°  6.00£0.02°  5.95+0.03°  5.88+0.03° 526+£0.02°  5.66£0.05  5.02+0.05°

E: FATHAE LAFRR AT AR E £F (p<0.05) .
PRI AR T PRIE0T IULAI K 23 FI R 13 5T 5 S 5
BUN, X pHAE. $EEEERWEE. /£15 CTF, K
FIRRSIAETip RS, PRI BEAS, T53h/0>, XhEe
EFREEG, AERRSTURFISEER T, it

Iy AR SRR R RE R TR K o [RIIRRR I e S A A E N
M SR MR R SRR R R, LA
g, BEEO RN RERYIFUAMBOR, SRR
RIEJE AR AR E 2 . K2 Bt AR YLK ,
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