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Correlation between the Fresh State befor Freezing
and the Freshness of Thawed Fish Muscle

Jun-ichi NisaxiMmoTo and Nobumi AokKI

Abstract

In the thawing at 0°C of frozen horse mackerel, which has been alive before freezing,
K-value was about 2.6 times greater compared with it before thawing, and in case of higher
temperature than former, it was about 1.7 times. VBN-increase was observed slightly large
at the thawing of 0°C in comparison with the thawing at higher temperature than 0°C,
while in the similar examination using market sample, the increase of K-value was markedly
poor, whereas the increase of VBN was identified with the living sample.

The K-value is large in the thawing of living fish as described above, however, since
the value at bigining is extremely low, such thawing being suitable to get a nice fresh
muscle (‘‘sashimi’’), therefore, it is assumed that, in general, in the thawing process, it is
preferable to thaw by rapidly and high temperature.
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Table 1.

Changes of K value and VBN-content in horse mackerel

being alive before freezing, after thawing.

Thawing temp. K value VBN Drip Thawing time
() D) I (mg %) (D) (hr.)
Control 6.34 8.39 —
0 23.31 11.04 0 5.5
6 16.93 9.60 0 3.3
17 16.79 ' 9.53 trace 0.66
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Table 2. Changes of K value and VBN-content in minced horse
mackerel muscle after thawing.
Thawing temp. K value VBN Drip Thawing time
(%) % (mg %) %) (hr.)
Control 44.86 11.92
0 48.99 16.07 0 18.5
6 47.62 15.80 0 9.08
17 45,82 13.44 0 3.33

Table 3.

Changes of K value and VBN-content in round horse

mackerel (post rigor) after thawing.

Thawing temp. K value VBN Drip Thawing time
(%) (D) (mg %) (D) Chr.)
Control 42.97 14.37 —
0 48.20 13.04 trace 19.0
6 46.03 12.54 0 7.5
17 40.84 12.98 0 3.75
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Increase rate of K-value.

10 20 30y 100 200  300(%)

3
0 (= —
)
& “ Living fish
~ 17 N 3
o
v/
a 0 F/—
§ L
& post-rigor
7P
N
[
Increase rate of VBN content
10 20 30(%)
0
o6 Living fish
v/
o 17
=
©
= 0 1
6
17 - post-rigor

Fig. 1. Increase rate of both K and VBN values during thawing in
air at various temperatures.
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