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Abstract

Frozen cod fillet block(7.0x4.6x0.6cm, 18+0.5g) was purchased from a supermarket in Taegu area.
Three experimental groups of fish fillet, frozen-thawed cod fillet refrigerated at 5¢C (R), frozen at —20C
(F) and repeated freezing and refrigerating{RFR) every other day, were incubated at each tempera-
ture. Changes in the viable counts of mesophiles and psychrotrops, the amount of free drip and pH of
cod muscle during cold storage were investigated. The viable counts of mesophiles and psychrotrops im-
mediately before cold storage were 6.5x10* and 7.4x10° CFU /g of muscle, respectively, The viable
counts of cod muscle R and RFR exceeded 10’ CFU /g within 8 days and 16 days, respectively, while
the viable counts of cod muscle F were not exdeeded 107 cells /g throughout the storage period. The vi-
able counts of psychrotrops exceeded that of mesophiles at the end of cold storage period. The viable
counts of cod muscle showed positive correlation with pH(r==0.73~0.96, the highest in RFR) during
cold storage. The amount of free drip in cod muscle R, F and RFR was 27.06 £9.75, 27.56+8.02 and 33.

97 +10.70%, respectively. The amount of free drip in RFR increased as the progress of storage.
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Fig. 1. Changes in the viable counts and pH of
frozen-thawed cod fillet during refrigerated sto-
rage at 5C
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Fig. 2. Changes in the viable counts and pH of
cod fillet during frozen storage at —207T.
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Fig. 3. Changes in the viable counts and pH of
cod fillet during repeated refrigeration and fre-
ezing. Cod fillet was refrigerated at 5C and frozen
at —20C every other day.
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erated at 5¢C, F : frozen at —20%C, RFR : repeated
freezing and refrigerating every other day.

Table 1. Regression values of pH versus bac-
terial counts of cod muscle during cold storage. Y
=a+Db x (pH of cod muscle)

Fish Intercept Slope Determination
sample (a) (b) coefficient (r2)
R —26.3510 4.7360 0.5352™
F —35.1232 5.8306 0.6105*™

RFR —32.3161 5.3810 0.9155*

2bThe different letters within column indicates a sig-
nificant difference (p<0:05).

**1% significant level.

R: refrigerated at 5C, F: frozen at —20¢C, RFR: re-
peated freezing and refrigerating every other day.

2 B2E Aokl AF ALANN Foe Foh
W ALARFFE FHoke Zo) BPAE Aoz 4
Zhgle}.

3. X 2XMEE drip2ke] sl

Fig. 5& A&A3y o] & o]§9] free drip@9]
H3les FAAMeZ JepliRen Table 2& free
drip¥e] ¥alel] o3t FAAE ZAieltt, W (R)
=478 ANE(F)9 free dripeFe] B@Fze 217
27.06£9.75, 27.56+8.02%2M 44717+t drip
Fe & "} glglen] ARr|zte] dojd4E okt
Zaste 33S Jehligln § Algdde #2039

ZolE e ittt WA $2E HEF AR



Vol. 10, No. 4(1997)

Eoige A eALE Mx Wa}

Free drip(%)

16 & T T T T
0 8 16 24 32 40 48

Time(days)

Fig. 5. Changes in the amount of free drip from
cod fillet during cold storage. R : refrigerated at
5C, F : frozen at —20C, RFR : repeated freezing
and refrigerating every other day.

Table 2. Regression values of free drip versus
storage time of cod muscle during cold storage. Y
=a+ b x (days of cold storage)

Fish Intercept Slope Determination
sample (a) (b) coefficient (r?)
R 27.8992 —0.1154* 0.0347
F 28.6646 —0.0561° 0.0312
RFR 27.8582 0.4823° 0.6970*

2YThe different letters within column indicates a sig-
nificant difference(p<0.05).

*=1% significant level,

R: refrigerated at 5¢C, F: frozen at —20C, RFR: re-
peated freezing and refrigerating every other day.
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