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Abstract

This study was designed to investigate the preparation of canned pufferfish and its quality during
storage at 4°C £0.5 and 25°C £0.5. The proximate compositions of the raw pufferfish were moisture 77.8%,
protein 17.1% and lipid 3.7%, and those of the canned pufferfish were moisture 77.0%, protein 18.4%
and lipid 3.3%. After the preparation of canned pufferfish there were no significant changes. During
storage at 4C +0.5 and 25C £0.5, the amino nitrogen(NH2-N) contents and acid value(AV) in both the
raw and canned pufferfish revealed little difference. The volatile basic nitrogen(VBN) contents in the
raw and canned pufferfish were in the range of 10.7mg/100g~19.2mg/100g, and had no change during
storage. Viable cell counts of the canned pufferfish had no change during storage at 4'C +0.5 and 25C +
0.5. The toxicity was below 2MU/g in the raw pufferfish, and it was also nontoxic in the canned

pufferfish during storage.
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Fig. 1. Changes in the VBN content of canned
pufferfish during storage. ©:253+05C, ®:4+

1) ME & 32U H7EAVBN)S| Hat 0.5C.
Table 1. Proximate compositions of the raw and canned pufferfish (g/100g)
Moisture Crude Protein Crude lipid Crude ash
Raw fish 778 37 11
Canned fish 770 33 11
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Fig. 2. Changes in the amino nitrogen contents
of canned pufferfish during storage. ©:25=+0.
5C, @:4+05C,
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Fig. 3. Changes in the acid value of the canned
pufferfish during storage. ©: 25+05C, ®:4+
057C.
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Table 2. Viable cell counts of canned puffer-
fish during storage at 55+1C

Stroage Stroage days

temp.('C) 0 7 14 21
55+1 N* N N N
* : Negative

Table 3. Viable cell counts of canned puffer-
fish during storage

Storage Storage days
temp.(C) ¢ 30 60 9 120
25+05 N* N N N N

4+05 N N N N N

* . Negative
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Table 4. Toxicity of the canned pufferfish dur-
ing storage (unit:MU/g)

Stroage Stroage days
temp.(C) 0 60 120

25405 ND ND ND

4+05 ND ND ND

* : Not detected by the method of mouse assay.
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