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Abstract

In this paper, the effect of Ever-Fresh, a kind of preservatives for fish and shelifish, on fish and
shrimp during ice storage were investigated.

The results are as follows:

1. K value representing the ratio of optical densities of inosine and hypoxanthine fraction and total
nucleotide fraction at 250nm could be useful as an index to measure the freshness of fish ard shrimp
during ice storage.

2. V(;latile basic nitrogen could be also useful as an index to measure the freshness of shrimp duting
ice storage.

3. Ever-Fresh trecatment of conger eel, half-beak, and shrimp appeared effective on keeping freshness
during the early stage of ice storage.

4. Ever-Fresh treated shrimp showed lower thiobarbituric acid value as compared with the control
during the early stage of ice storage.
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Table 1. Details of Ever-Fresh

Compound Content(%)
Kusayate 85.00
Glycine 0.73
Alum 1.25
Acetic acid 0.02
Sodium chloride 13.00
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Fig.1. Effect of Ever-Fresh on conger eel
freshess during ice storage.
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Fig.2. Effect of Ever-Fresh on oriental brown
shrimp freshness during ice sterage.
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Fig.3. Effect of Ever-Fresh on the TBA value
of oriental brown shrimp during ice
storage.
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Fig.4. Effect of Ever-Fresh on hali beak
freshness during ice storage.
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