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Changes of Oil Contained in Dried Fish Muscle-I
The Effect of Packaging on the Changes of Oil

Shigenobu OvAMA

Abstract

Sun-dried horse-mackerel or mackerel muscle slices were vacuum-packed or packed
together with air or nitrogen gas in cellophane polyethylen bags, and stored at 5-12°C.
The changes of oil contained in fish muscles during the period of drying of the mus-
cles and storage of the dried muscles were studied by organoleptic test and measuring
2-thiobarbituric acid (TBA) value and peroxide value (POV). Both TBA value and POV
increased through the period of drying, but decreased through the period of storage in
the bag. Among the types of packaging, there was no clear defference in the effect on
the changes of the oil in dried fish muscle.

Both TBA value and POV, however, of fish oil which was packed under vacuum or
packed together with air in the bag, increased through the period of storage. The
values of the vacuum-packed oil were lower than those of the oil packed together with
air. This shows that vacuum packaging is effective in retarding the changes of the
oil.
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Fig. 2. Relationship between the time of
heating and color development.
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Fig. 3. Relationship between the volume
of added 90 % acetic acid and
color development.

Various volumes of 90 % acetic acid
were added to 1 ml. of distillate and 5
ml. of 90 % acetic acid-0.02 M TBA solu-
tion. Total volume of reaction system
was 10 ml.
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Fig. 4. Adaptability to LavsErT-BEER’S
law of TBA test.
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Fig. 5. Changes in POV and TBA value

during storage of the dried mus-
cle of horse-mackerel.
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