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Abstract

Taking smelly mandarin fish as the object of study, the activities of acid lipase, neutral lipase and
phospholipase in different parts of fish were analyzed in this paper. The results showed that the
activity of the three enzymes increased gradually in the early stage of the salting, and with the in-
crease of time, the activity of the acid lipase begins to decrease gradually, and the enzyme activity
of the neutral lipase and the phospholipase is stable.
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Figure 1. Changes of acid lipase activity in back and belly muscles during the production of smelly mandarin fish
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Figure 2. The changes of the neutral lipase activity of the back and belly muscles during the process of the
production of smelly mandarin fish
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Figure 3. Acid phospholipase activity of back and belly muscles during the production of smelly mandarin fish
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