Bulletin of Taiwan Fisheries Research Institute No.35 » 1983

$>§1ﬁ$§ﬁ§%75"§*,..~1%...¥2 IS
EXE - BB

Effect of Partial Freezing on Preserving Mackerel

(Scomber Australasicus C&V)
- Wen-Cheng Wang and Yun-Shun Lai

In order to improve the quality of inshore fish catches preserved by ice storage
., some inodified méthods were empldyed for preserving.mackerel .
' The quality of mackerel was assessed by physical, biochemical and microbial
" changes and - sensory evaluation during storage.
The results showed that the modified ice stiorage method extended the high
quality (K= 20%) storagé life of mackerel to 5— 6 days, in contrast to 3.5 days
in traditional eicé storage method. The practical stofagevlife, was 17 days and"9

.days respectively .
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Fig. 1 Changes in temperature during thawing of brine ice and ice stored ina
can, 12 cm in height and 6 cm in diameter. .
O FRAKk ice. o—a 3 %Kk 3 %brine ice.
o—a 7 %KX 7 %brine ice e EHAKEE reservoir for thawing.
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Fig. 2 Changes in temperature during melting of ice mixed with
salt in a can, 12 cm in height and 6 cm in diameter.
o——o FXk ice mixed with 0% salt.
o— 0 FOKEA 3 %RHE  ice mixed with 3 % salt.
—a KBS 7 %ARE ice mixed with 7 2% salt.

o—o ABAZK air in the reservoir.
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Fig. 3 The sensory evaluation on mackerel during ice storage.

o—o0 ki store in ice.
——a Bk M3 %RIE  store in ice adding 3 % NaCl.
o— o BKIN7 %R store in ice adding 7 % NaCl.
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Fig. 4 Changes in water holding capacity of mackerel muscle

during ice storage.

O store in ice.
> store in ice adding 3 % NaCl.
>~ store ‘in ice adding 7% NaCl.
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Fig. 5 Changes in pH of mackerel muscle during ice storage.

o0 store in ice.
= store in ice-adding 3 % NaCl.
*—-0 L store in ice adding 7 % NaCl.

. EREERAZELNE6 T FRESEEREAR 6.8 mg % - kBT 28 ANK
1EENBSE 20 mg % BARKEEYE » 7648 O K3328.28 mg % » REBE AN EERS TH >
3o 8 14 ReSlH23.8mg %o BKEM3 BRAER 7 %A% » DHASHELBAZ VREE
RSELL > W03 BERE 14 K33 20.58 mg BHREFHEE » W IN 7 %% 1B 9 K35 20.72 mg
BHRIEAS o i RITERBE » B3 S3M7 BRE KB » H BA 2R L 5E ARG RS 5 »



0T

(BAZER)

Volatile basic nitrogen (mg'% )

K
=)
bl
o
#H
i3
g
) s 2 a2 s b e a2 g 2 d o34 22 b a4
5. 10 15
pmEm - ()
Storage time '(days)_

B 6 Ak EEgAbEREEERRZRL
Fig. 6 Changes in volatile basic nitrogen (VB-N) of the
mackerel muscle during storage.
o—o FHENREXK store in ice.
s—a EAERBEKIN3 %A store in ice adding 3 % NaCl.
oo BHERBKIT7 %A store inice adding 7 %NaCl.
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Fig. 7 Change in trichloroacetic acid (TCA ) soluble nitrogen

of mackerel muscle during ice storage.

I e ‘store in ice. _
| S— ‘store in ice adding 3 % NaCl.

*>— store in ice adding 7 % NaCl.
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9 Changes in K-value of mackerel muscle during ice storage.
o——0 @)k store in ice. _
——a& BKEIMN3 %AE  store in ice adding 3 % NaCl.
o HAWIMT %A store in ice adding 7% NaCl.
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10 Changes in inosine 5’-monophosphate ratio of mackerel

muscle during ice storage.
@ . store in ice.
| S ' store in ice adding 3 %. NaCl.
o store in ice adding 7% NaCl,
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Fig. 11 Changes in crude ash of mackerel muscle during

ice storage.

OO store in ice. . v
- store in ice adding 3 % NaCl.
> store in ice adding 7 % NaCl.
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Fig. 12 Changes in aerobic plate counte on skin of mackerel
during ice storage.
o——0 & store in ice.
——— e KIS %AE store in ice adding 3% NaCl.
O BOKHIN 7 % RE  store in ice adding 7 % NaCl.
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