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STUDIES ON FREEZING OF YELLOW SEA BREAM

1. Effects of Freezing and Storing Temperature and Chemicals on
the Quality of Yellow Sea Bream

Dae-Jin SOoNG*, Jong-Wha HUR* and Yeung-Joo KANG*

The quality changes of yellow sea bream, Branchisstegus japonicus japonicus, during frozen storage
were mentioned from the view point of commercial value. The experiments were conducted to find
out the effective storing method by varying the storage temperatures (—5°C, —35°C) and pretreatment
with chemicals (0.1% BHA, 1% sodium polyphosphate). The samples were stored for 6 months at
—5°C and —35°C after dipping in the chemical solutions and packing with polyethylens film.

The extractibility of salt soluble protein of sample stored at —35°C was higher than that of samples
stored at —5°C, while the chemical treatments were not so much effective.

Difference in the amount of free water released from samples was obvious between —5°C and —35°C
storage, and that of samples treated with sodium polyphosphate was much less than the BHA-
treated ones.

VBN content was differed by varying the storage temperature whereas no effect by the chemical
treatments. )

TBA value of the sample storage at —35°C was lower than —5°C and the effect of chemicals on
the development of oxidation was in order of sodium polyphosphate, BHA and control.

Carotenoid content also changed by varying the storage temperature and the color was completely

faded out with quality deterioration after 3 months storage at —5°C.
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Fig.2. The variation of salt extractable protein
of frozen yellow sea bream during cold
storage.
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Fig.3. The variation of expressible water of

frozen yellow sea bream during cold
storage at —5°C.
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Fig.4. The variation of expressible water of
frozen vellow sea bream during cold
storage at —35°C.
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Fig.5. The variation of volatile basic nitrogen
of frozen yellow sea bream during cold
storage.
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Fig.6. The variation of thiobarbituric acid
value of frozen yellow sea bream during
cold storage.
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Table 1. Effects of BHA and sodium polyphosphate on the total and unsaponifiable

carotenoid extracted from skin tissue of yellow sea bream

: . Unsaponifiable
Month Treatment Nieafr.x }:velght Total carotenocid  (1g%) carotenoid (ug?%)
ot hish (&) —35°C ~5°C —35°C —5°C
0 Bresh 212 265. 1 265.1 163.6 163.6
1 Control 256 226. 4 125.7 81.0 51.0
Na-Poly-P 255 225.6 164. 1 84.7 60
BHA 254 230.3 146.6 93 55.7
3 Control 172 116.8 52.8 — —
Na-Poly-P 198 126.7 101.3 — —
BHA 233 158.0 119.2 — —
6 Control 202 83.2 25.9 — -
Na-Poly-P 252 102.4 — — -
BHA 212 135.9 — — _

— ; Not detected.
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