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Quality Evaluation and Changes dux“_ing‘Storages in

Packed Dried Fish Products

- Tsai-Fa Chen , Wan-Sheng Tsai and Yueh-Er Shiue

The quality of dried fish. products with different packing methods (control,
vacuum package, and deoxyent added package ) was examined, the result obstained
were as fellows. _

1. The VBN value increased slightly with stored period in three packaged products
except controlled sample.

2. The TBA value also increased slightly with stored period in vacuum package
and deoxygent package. But the TBA value of sterilized pack'ége chenge rapidly
owing to the oxidation occured at heating process.

3.The Total Plate Count ( TPC ) and Mold Count (MC) in-cresed:‘li'nearly with
vacuum package and deoxygent added package, but the TPC and MC of stenlized
package decreased at the initial period, afterward it changed more rapid tham
vacuurn package and deoxygent added package. ' '

4.The a value of dried shrimp decreased with stored period in there ‘package.
products., and the sterilized package changed faster for the reason ‘of heating

oxidation.
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Table1 The quality of experiment dried fish products
h £ XK_® # K n A %
Samble Water activity Moisture NaCl content
] Xk A 0.83 39.4 9.82
Shrimp A
7 * B 0.74 30.4 9.25
Shrimp B
T £ A 0.77 37.3 10.92
Silver anchovy A -
T -3 B 0.86 52.7 10.24
Silver anchovy B
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—e’l‘BA{E( Thiobarbituric Acid Value ) —— F|fiModified intact sample Proce-
dure Method HImz—B08 2 g A EE » Il 1ml 2 20 % EDTA R3WBARA
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Fig.1 Changes in volatile basic nitrogen ( VBN ) of salted - dried

shrimp with different packages at room temperature,
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Fig.2 Changes in volatile hasic nitrogen ( VBN ) of salted-dried
silaer anchovy with different packages at room temperature.
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Fig.3 Changes in TBN value of salted- dried shrimp at

room temperature,
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Fig.4 _Changes in TBN value of salted - dried silver

. anchovy at room temperature,
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Fig.5 Changes in total plate count ( TPC ) of salted-dried °

shrimp at room temperature,
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Fig.6 Changes in total plate count (TPC) of salted -dried

silver anchovy,.
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Fig,8 Changes inmold count ( MC ) of salted-dried silver
anchovy at room temperature

inmold count ( MC ) of salted-dried shrimp at room temperature,
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Fig.9 Changes in L value ( color ) of salted - dried
shrimp at room temperature,
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Fig.10 Changes in a value ( color ) of salted-dried shrimp
at room temperature,
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Table 2 The water vapour and Oxygen penetrabxllty of flexible

pouchs
& M OEE(e) KERABF KK A B &
B ‘ ’ water vapour Oxygen penetrability
. » penetrab:hty ~ (cc/m® atm 24 hr)
Materials Thickness (g/m® atm 24 hr) 0 %RH — 100 % Rﬂ
PT/PE 20 /40 20 10 — 200
OPP/PE 20,/40 5 1500 — 2000
PET,/PE 12./40 ! 15 : 120
ON/PE ‘ 15,740 16 30 — 120
KOP/PE C 20/40 4 5 — 15
KPET/PE 16./50 6 5 — 15
KON/PE 15./50 7 5 — 15
OV /PE 15/50 4 T 0.5 -2
OPP/EVARL/PE 20/15 /50 0 0
PET/AL/PE 12/ 7/40 0 0
ON/AL/PE 12/ 7/40 0 0
PT ——Plan celloi:hane
OPP ——= #JEf# Polypropylene
ON ———#h}E4¥ nylon
KPET ——PVDC coated PET N
EVARL — e'thvlene E Vinylacetate s &8
PE -—-—Polyethylene
PET -——Polyester
KOP ——PVDC Coated OPP
OV ——PVDC Coated —Bi¥Ef# Polyvinyl alcohol
Al ——alumum

BERLE - XY RBRER > REBKRTEEFFHVBN ~TBA~ TPC> MC REE (a )
S BACR/ o S 195 BN RS R A B 2 MR o Il 5% " iSRS
KEL SRR B R ISR RBEY £ 52 MEARI BN KR - AXABRELBKE
ABASRENAELZREAREE  RENCEXKECHUSZARETEBEEE - LU
MRS R ZA B R IRER L fERD  BERAWBN_MERRZ (-
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