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The Present study has been carried out to investigate the effect of refrigerated seawater

(RSW) at -1T in order to delay spoilage and extend the shelf-life in Sardine(Sardinops mela-

nosticta).

The result obtained are summarized as follows :

In case of freshness, K-value was shown above 30% at 1 day of storage by icing, but in RSW

system was shown 20% until 2 days by storage. VBN and TMA were also shown the similar

tendency when compared to K-value. The lipids extracted from sardine muscle held in ice was

oxidized much more than those in RSW system by way of chemical test such as TBA and POV.

The myofibrillar protein extracted from sardine stored in RSW system was denaturized more

slowly compared with those by ice. Ca®*—ATPase activity indicated that myofibrillar protein

held in RSW system was more stable than those held in ice. Total viable counts for sardine

in RSW system showed an overall lower values. By TPA(Textural Porfile Analysis), sardine

meat pastes held in RSW system have a higher value than those held in ice.
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Sample size (cm) 20X20X1
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Crosshead (¢cm/min) 5
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Weight of load cell(kg) 20
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Fig. 2. Changes in K-value of sardine during the
g. 1. Changes of salt concentration in sardine storage of ice and refrigerated seawater.
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Fig. 4. Changes in TMA contents of sardine during
the storage of ice and refrigerated seawater.
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Fig. 5. Changes in peroxide value of sardine during
the storage of ice and refrigerated seawater.
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storage of ice and refrigerated seawater.
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Fig. 9. Viable cell count per gram of sardine meat
during the storage of ice and refrigerated
seawater.
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Fig. 10. Changes in jelly strength and folding test
of fish meat paste (Kamaboko) prepared
from sardine during the storage of ice ((J)
and refrigerated seawater (l).
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Table 2. Changes in textural properties of sardine meat paste during the storage of Ice and Refrigerated

Seawater
Storage time Hardness Elasticity Toughness Cohesiveness WHC
(days) (kg) (em®
Ice RSW Ice RSW Ice RSW Ice RSW Ice RSW
0 9.89 0.71 2.56 042 53.38
1 7.12 942 0.65 0.71 2.04 2.10 0.36 0.40 46.10 51.27
2 6.30 842 0.62 0.69 1.79 1.85 0.34 0.38 41.23 50.24
3 5.62 7.79 0.63 0.65 1.64 1.79 0.32 0.34 39.51 43.24
4 5.24 6.29 0.61 0.64 1.54 1.77 0.30 0.35 3728 4023
5 4.26 5.90 0.58 0.60 1.37 1.36 0.28 0.34 3627 3930
6 3.74 445 0.59 0.60 0.88 093 0.27 0.32 3648 3815
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