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Stored at Different Water Activities
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Abstract

In the present work, the quality stability of sun~dried Alaska pollack, Theragra chalcogramma, was

discussed in the aspects of non-enzymatic discoloration as a function of relative humidity during storage
" at room temperature(20°C).

Frozen Alaska pollack was dressed, filleted, dried for 48 hours in the open air, and finally stored in
cylindrical acrylic chambers which contained saturated specific salt solutions proposed by Rockland(1960)
for humidity control.

The color development of the product was analyzed by spectrophotometry at 10 day-intervals during
the storage. Lipid oxidation was measured as TBA value at wavelength of 538nm. And browning pigm-
ents were extracted, divided into two fractions and measured at 460nm: one was chloroform-methanol
(2:1 v/v)soluble fraction attributed to lipid oxidation, and the other was water dialyzed fraction caused
by so called Maillard reaction.

The TBA valuz showed a maximum on 30 day storage, hzreafter, intended to decreass gradually. On
the other hand, the rate of brown pigment development in water dialyzed fractions as well as in chforof—
orm-methanol soluble fractions was lower at 34 to 45%RH than at any other case, and propagation of
lipid oxidation was also diminished at the same levels of humidity.

From the facts described previously, it is recognized that storage at 34 to 45%RH provides higher
quality stability for sun-dried Alaska pollack.
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Table 1. Salts* for controlling water activity
Water activity

Salts
Expected Measured

Lithium Chloride(LiChH 0.11 0.11
Potassium Acetate(CH;COOK) 0.23 0.22
Magnesium Chloride(MyCl,) 0.33 0.34

Potassium Nitrite(KNO,) 0.43 0.45
Sodium Bromide(NaBr) 0.58 0.54
Sodium Chloride(NaCl) 0.75 0.76

Ammonium Phosphate(NH,H,P0,)0. 92 0.93
* Rockland, 1960
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