Mem. Fac. Fish., Kagoshima Univ.
Vol. 20, No. 1, pp. 163~167 (1971)

RAEAR O EK[RHRICE T B EEEZ IO T
POt B o—#H Ak R g

Freshness-degradation in Fish Muscle after Thawing
in Air at Various Temperatures.

Jun-ichi NisaimoTo, and Nobumi AoKXI

Abstract

In the thawing experiment of frozen fish muscle, that the higher the temperature of
thawing, the lower the increase of both K and VBN-values, which induced by the ambient
temperature (0, 5, 10, 15 and 20°C), was observed.

The changes of both K and VBN-values, by the partial difference of temperature kept,
between the surface and inner part, suggested that the change of K-value was more dist-
inguishable compared with that of VBN-value.

Accordingly, in order to get excellent freshness of thawed muscle on the frozen fish, it
is important to thaw the fish under the high (from 15 to 20°C) temperatures, furthermore
the final temperature after thawing finishes have to be controlled to become 0°C.
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Fig. 1. Changes of K-value in fish muscle Fig. 2. Changes of VBN-content in fish muscle
kept at various ambient tempera- kept at various ambient temperatures.
tures. ((C_]: 100 g, mmmm: 400 g) (C]: 100 g, v : 400 g)
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Fig. 3. Changes of both K-value and VBN-content in fish muscle
kept at various ambient temperatures.
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Fig. 4. Changes of both K and VBN-values in surface and deep
portion of fish kept at various ambient temperatures.
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Fig. 5. Effect of final temperature of deep portion on K-value,

VBN-content and amount of drip after thawing at 20°C
(Mackerel).
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