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To develop a device for measuring fish freshness which could be more accurate and reliable than used
freshness measuring systems. A new device based on digital circuit was designed using a
microcomputer. The device was composed of a sensor part, 8096 microprocessor and a segment
display. The effectiveness of device has been evaluated by the coefficient of correlation among the
measured freshness scores such as electrical Q-value, K-value and amount of volatile basic nitrogen
(VBN) of plaice, Paralichthys olivaceus, during storage at —3C, 0T, 5C, 10T and 25C. Q-values
measured by a new device were more closely correlated with K-value (r=—0.978~—0.962, P<0.05)
and VBN (r=—0.888~—0.988, P<0.05) in case of plaice meat. If more data would achieve using
various fishes, this new designed device could be a valuable kit in fish market by its compact portability.
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Fig. 1. Configuration for freshness measurement.
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Fig. 6. Changes in rigor index of plaice muscle
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Fig. 10. Arrhenius plot of rigor index changes at
various temperature.
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Fig. 11. Arrhenius plot of K-value changes at
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Fig. 12. Arrhenius plot of VBN changes at various
temperature.
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Fig. 14. The relationship between the slope of K-
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muscle during storage at various tempe-
rature.
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rature.
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