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Table 1 Basic physical and chemical indices of silver carp
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Table 2 Effect of freezing temperature and time on elastic quality of fish
paste products from silver carp
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EFFECT OF FREEZING AND FROZEN STORAGE
CONDITIONS ON PROTEIN DENATURATION
OF SILVER CARP MUSCLE TISSUE

Yan Bo-fen, He Hui and Zhou Song-tao
(Depariment of Food Science and Technology, SFU, 200090)

ABSTRACT  The present paper deals with the structure changes of muscle tissue of
silver carp fillet and the elastic quality changes of fish paste products under various
frozen storage conditions. The results showed that when the fish was frozen at low
temperatures, the water in muscle fiher was frozen out in small ice ecrystals within
sarcolemma and the muscle structure of the fish was kept more intact. Therefore, it wag
preferable to freeze the fish not exceeding 16 days at —8°C, and the best frozen storage
temperature and time were at —24°C to —80°C and 30—45 days for the prevention of
further changes in quality of frozen fish during storage. Moreover, the jelly strength
(J8) and tensile stress (TS) values of the fish paste products frozen storage at —8°C, ag
compared with those at —24°C to —80°C, decreased markedly with the increase of frozen
storage time. The quality of fish paste products was reduced from AA ranktoB or C
ranks which were assessed by the folding test.
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