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Studies on the Optimum Methed of Cold Transport of Marine Products

I, Transport of Iced Mackerel

Jong-wha Hur . Nack-kie Sung. Jong-Gap Lee-Sun-Hong Choi- Jin-kook Kim

Abstract

The optimum methods of transport of fresh mackerel caught at korean

coast and neighbering sea were investigated .
The quality of mackerel after 3 day-stored with ice showed that the

freshness were still kept .

The temperature fluctuation of mackerel during transport with ice from
Busan to Seoul indicated below 5°C, recommended by I |1 R,

Heat loss of iced mackerel in transit was calculated and converted into ice

weight in case of cargo truck and insulated truck,

It was assumed that the semi~dressed mackerels were more effective and

economic than the round ones during transport .
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Table 2. Ouality analysis of Mackerel Muscle
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Fig. 2 Cooling Curve of Mackerel:
A STEEL BELT FREEZING(—30°C)
B: AIR BLAST FREEZING (— 20 °C)
C . COOLING WITH CRUSHED ICE(0°C)
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