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HISTOLOGICAL STUDY ON THE INHIBITION OF OXIDATION IN
DRIED YELLOW SEA BREAM, BRANCHIOSTAGUS JAPONICUS
JAPONICUS(HOUTTUYN)

Dae Jin Song, Pyl Hyun SHIN and Jong Wha Hur

The present study was conducted to evaluate inhibition effect of oxidation and discoloration in

yellow sea bream, treated with some antioxidants, dried and stored for one month.

The effect was observed microscopically from the aspects of distribution and movement of fat,

and changes of muscular system,

On the initial stage of drying, & part of hypodermic fat was penetrated into intermuscular tissue

passing through connective tissue and myocommata, but the rest part was exuded to the out side

of surface.

The tissues from which the hypodermic fat was removed seemed to be hardned with the gath-

ering of adjacent muscle fibers.

The inhibition effect of antioxidants was better in order of Tenox-ll, BHA, NDGA from the
point of retention of fat and preservation of the muscular tissue.
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Table 1. Tmmersion solution of antioxida-
nts and chemicals

Chemicals Concentration (%)
BHA 0.02
Sustane 0.1

NDGA 0. 005
Tenox- || 0.1

Na, EDTA 0.4
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Fig. 1, Sampling portions for microscopic
observation.
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EXPLANATION OF PLATES

PLATE .
Fig. 1. Distribution of hypodermic fat layer adjacent to epidermis in fresh yellow sea bream(x200).
Fig. 2. The same state as Fig. 1 from a different area(x200).
Fig. 3. Retension of hypodermic fat layer in BHA treated sample(x200).
Fig. 4. Penetrated fat among the white muscle bundles(arrowed) in the sample as Fig. 3(x200).
Fig. 5. Empty area from where fat are removed in sustane treated sample(x200).
Fig. 6. Shrinked muscle fiber due to the movement in the sample as Fig. 5(x200).

PLATE IL

Fig. 1. Closing of muscle fiber to epidermis due to the fat movement in EDTA treated sample

Fig. 2
Fig. 3

Fig.

Fig.

Fig.

(x200).

. Solidified muscle fiber in the sample as Fig. 1(x200).
. Spreading of fat in NDGA treated sample(x200).

Fat penetration into white muscle fiber through myotome in the same safnple as Fig. 3
(x200),

Remaining of penetrated fat between white and red muscle in Tenox-II treated sample
(x200).

Penetration of fat into muscle through connective tissue in the same sample as Fig. 5
(x200).
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