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Abstract

The purpose of the study was to analyze in process of circulation market boiled whale meat's
rancidity. oxidative rancidity is oil or fat food depend on oxygen in air oxidative change in quality. boiled
whale meat faty come to oxidative rancidity food stability and hygiene reasons for people health poisonous
point out, however it is not indication study of support.

Accordingly confirm lead into circulation process boiled whale meat's rancidity examination and
microorganism examination boiled whale meat's stability whether or not.

The result obtained were summarized as follows :

1. Proximate percentage of boiled whale meat(pectoral, pelvic, fin, flank) of moisture and crude lipid
and crude protein from samples shown to be : moisture was pectoral 16.4%, pelvic 36.2%, fin 46.2%,
flank 19.2%, crude lipid was pectoral 54.1%, pelvic 42.8%, fin 15.8%, flank 40.6%.crude protein was
pectoral 29.4%, pelvic 20.5%, fin 29.5%, flank 28.6%.

2. The fatty acid composition of total lipid were composed of pectoral 27.2%, pelvic 28.9%, fin
33.3%, flank 23.4% of oleic acid and pectoral 12.7%, pelvic 11.1%, fin 11.3%, flank 14.0% of palmitic
acid pectoral 10.8%, pelvic 7.9%, fin 7.6%, flank 2.1% of docosahexaenoic acid, pectoral 14.2%, pelvic
7.5%, fin 1.9%, flank 7.2% of eicosenoic acid, pectoral 5.1%, pelvic 5.7%, fin 4.4%, flank 5.7% of
myristic acid, 16:0 11~14% of high saturated fatty acid. generally most of 18:109 of boiled whale
meat's each portion, 22:6 7~12%, 20:5 1~14% of polyenoic fatty acid. 18:3 showen to be 1% make
an expection of pectoral and fin portion the total lipid were most of netural lipid's about 90%,
monoenic fatty acid were most of 19~22% of saturated fatty acid, 77~80% of monoenic fatty acid
level of 47~56% of 18:1 16:1 was markelly high to those of total lipid.

3. The storage number days variation of oxidation were shown to be by stages process favorably
the past days of boiled whale meat's acid value for 5days.
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pectoral the day 0.1, five days 1.3, pelvic the day 0.1, five days 1.6, fin the day 0.3, five days 0.7,
flank the day 0.2, five days 0.4.

4, The sealer and wrapper the storage number days variation of boiled whale meat oxidation for
7days were shown to be a stage of sealing, the temperature of a room, pectoral the day 0.1 seven
days 0.6, pelvic the day 0.1, seven days 1.3, fin.

Key Words : Dolphin oxidation sensory evaluation Pectoral, Pelvic.
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Table 1. Operating condition of GLC for analysis acid methyl esters

Instrument

Column
Column temp

Carrier gas

Detector & Injection port temp  250TC

Integrator ford, US.A.)

Hewlett Packerd 5890 Gas Chromatograph
BPX 70, (25mx0.22mm, 0.25m film, SGE, Austin, Texas, U.S.A.)

Held at 160C for 3 min, then temperature programmed at
3C/min to 220C and held at this point for further 10 min.

H»(25m¢/min, split ratio 1:100)

Waters 745 Data Module (Waters chromatography Division,mil
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Table 2. Proximate composition of boiled whale meat(%)

Sample Moisture
T, 16.4
T: 36.2
Ts 46.2
T 19.2

Crude lipid Crude protein
54.1 29.4
42.8 20.5
15.8 29.5
40.6 28.6

T,: Pectoral T,:Pevic T,:Fin T,: Flank
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Table 3. Fatty acid composition of total lipids in boiled whale meat

Fatty acid T, T, T, T,
14:0 5.1 5.7 4.4 5.7
16:0 12.7 11.1 11.3 14.0
18:0 3.2 2.8 3.7 2.6
24:0 - - 0.7 -
* ¥ Saturated 21.0 196 20.1 22.3
14:1 - 11 1.7 -
1611 11.7 13.8 19.0 9.4
18:1w7 47 5.1 45 3.8
18:109 22.5 23.8 28.8 19.6
20:109 3.8 3.4 2.0 4.5
20:1011 3.2 2.8 - 45
22:1 3.2 - - 6.0
* 3 Monoenes 49.1 50.0 56.0 47.8
18:2w6 - 6.2 6.4 2.3
18:3w3 - 1.7 - 1.5
18:306 - 2.0 3.3 1.9
20:4 - 1.3 2.7 15
20:5 14.2 7.5 1.9 7.2
22:5 5.2 3.7 2.1 34
22:6 10.8 7.9 7.6 12.1
+ ¥ Polyenes 30.1 30.3 24.0 29.9

« Saturated fatty acids, Monoenic fatty acids, Polyenoic fafty acids.
T,:Pectoral T,: Pevic T,:Fin T,: Flank

4. Mjs H3) Ao} 9 0.1, 5Yol= 1.32, WAL 099 0.1, 5Y0l&
16019, Argujs 090 0.3, 599& 0.79]9,

79 Z Bepd AFUSe] wE Ash wap  FTUE 0¥ 0.1, 5UolE 042 X To] A
£ £4% AvE Table 43 Poh & ggae o W B BAMLE JP9E Aoz v,

Table 4. Distributive sample of acid value of boiled whale meat for Sdays (Temp : 22+17C)
0 day 1 day 2 day 3 day 4 day 5 day
T, 0.1 0.2 0.5 0.8 0.9 1.3
T, 0.1 0.2 0.3 0.5 0.6 1.6
T, 0.3 0.4 0.4 0.5 0.5 0.7
T. 0.1 0.2 0.3 0.3 0.3 0.4

Ti: Pectoral Ta: Pelvic Ts: Fin T4 Flank
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Table 5. Distribution of Mold & Yeast petrifim plate count in boiled whale meat for 5days

(Unitx10'CFU/g)
1 day 2 day 3 day 4 day 5 day
T, 31 34 43 47 53
T, 26 37 42 52 70
T, 34 37 39 42 53
T, 82 96 119 128 136
T, : Pectoral T, :Pehic Ts:Fin T, : Flank
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Table 6. Distribution of E. coli petridish plate count in boiled whale meat 5 day

1 day 2 day 3 day 4 day 5 day
T, 212 284 387 407 414
T, 44 131 181 332 339
T, 116 185 326 603 10°
T. 168 205 358 410 419
Ti:Pectoral T2:Pehic Ta:Fin Tq:F
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