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| Effects of Storage Trme and Temperature of Frozen
Decapterus lajang BLEEKER on the Qualities of Fish Jelly
Tsong-Song Chen and Mao-Song Chen -

" The effect of storage temperature of -10°C, -20°C and-30°C during various storage
periods on the production of fish jelly of Decapterus lajang and the effect of setting
in 5£0.1°C for 16 hrs on the fish paste were studied. Qualities of the products were
measured by breaking force. deformation and folding test, as well as whxteness
During storage periods both  breaking force, deformation and ‘folding test were
decreased gradually along with storaging txme of all three storage temperature
Decreasing was fastest xn -30°C, the next was -20°C the slowest one was -10°C.
‘Setting of the fish paste increased breaking force, deformatlon and folding test of
the products for either raw or frozen materials. Nevertheless, whiteness of the fish
jelly had no obvious change during 9 weeks storage for all three storage temperatu-
re. ngh storage temperature showed good for the frozen Decapterus iajang to make
fish jelly. '
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Table | Changes in freshness durlng storage per iods.

_Storage  Temperature VBN K Value  Total NHa oH
(weeks) -~ (TC) (mg %) (%) (ppm)

0 0o . 19.44 24.73 48 '5.98

— 10 17.55 — 19 5.96

3 - 20 17.68 14.25 17 6.22

- 30 17.41 16.62 31 6.07

— 10 . 17.15 14.37 10 6.28

6 — 20 15.53 15.36 23 5.99

—30 T 14.44 - 21 6.16

- 10 18.90 25.54 27 6.14

9 — 20 - 21.87 27.78 33 6.10
— 30 18.21 . 23.31 - 27 6.14
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Fig.1 The changes of breaking force of 'fish jelly in storage ‘periods of
frozen fish at various temperature. v
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Fig.2 The changes of deformation of fish jelly in storage periods of
frozen fish at various temperature.
‘Marks are the same as Fig. 1. .



T ~ S TR A R R R 3 P OB
578 R SRR R LR » ﬁ;ﬁﬁ:@%ﬂﬁ%‘%“fﬂf@A A&Bﬁﬁfiﬁﬂnu ’ &%‘fﬁﬁ%ﬁ?%ﬂ

401

PRELG B BLEOR o BUSHR % R Rri IR » s E R W FUSIR O BRARF RS - — D CRBIE

RS THAA B RGN —0CHEMEB C > — NTHERACH LEERAMEES £0.1 CB
LB o BB LE S B R - BRSO BRI RS BE » RN — 10 CE T HE B RER
y —NCEBEBC B> M—DCETREC EAUS » T RBEHHERBB LTI EARANRIE
o T REEER RS M S ST V8 » B LR E B AR » BERER HER

# » FARBRBRRE 3 BT

AA

g A

CC” .

5 P

£

C-

L] 1 ] 1
o 3 6 9
Storage -period  ( weeks)

The changes  of
frozen fish at

Fig.3

folding test
various

temperature.

Marks -are the same as Fig. 1.
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Table 2 Moisture. pH and whiteness of fish jelly in this experiment.

Moisture

(S“:‘.eo;'la(ge) . Tem(pezcra)ture ; (%) pH , Whi tepess '
0 0 73.26 6.65 54.2
' ’ - 10 73.29 6.77 56.7
3 ~ 20 73.58 - © 6.76 56.1
— 30 73.33 6.72 54.5
— 10 73.68 6.72 55.0
6 - 20 73.45 6.73 55.1
- 30 73.35 6.66 56.0
- 10 73.91 6.69 . 55.5
' 9 =20 73.52 6.72 55.8
73.57 6.81 55.8
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