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Fig.1 Changesof POV value in light salted chub ma~kerel stored at different conditions
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“Fjg.3 Organoleptic changes in light salted chub mackerel stored at different conditions(unceoked)
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Fig.4 Organoleptic changes in light salted chub mackerel stored at different conditions(stea:n cooked)
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STORAGE CHARACTERISTICS OF LIGHT
SALTED CHUB MACKEREL STORED AT
DIFFERENT CONDITIONS

Wang Zao, Luo Zhao-yao, Zhang Zhong-xing,
Chen Shun-sheng and Chen Yu-xin
(Depariment of Food Science and Technology, SFU, 200090)

ABSTRACT In this paper the storage characteristics of light salted chub ma-
ckerel were studied. The samples were packed in polythene bags sealed and in polypro_
pylene/polythene bags vacuumed, then stored at 20°C, 5°C and —18°C. During storage the
peroxide value(POV) and volatile basic nitrogen (VBN) were measured periodically
aNd the organoleptic evaluation was s)so conducted at the same time. The experimental
results showed that the fish in'polythene packaging, no matter at what temperature
stored, rancid which formed the predominant factor to ocause deterioration, where as
in the vacuum packaging the fish was deteriorated mainly due to baocteria action or
enzymatic reaction in the formation of off-taste, putrefactive odor, etc. However, the
oxidative rancidity and the putrefactive deterioration could be effectively inhibited
in the vacuum package with frozen storage, and thus the shelf-life was obviously
prolonged. It was found that some correlations between POV or VBN and the
organoleptic evaluation were observed.

KEYWORDS  chub mackerel (Scomber japonicus), light salted, oxidative rancidity,
putrefaction, shelf-life ‘



