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Oxidative Stability of Salmon(Salno salar) Mince as Affected by
an Added Stabilizing Protein Ingredient and Storage Temperature

Myung-Kyu Han
Dept. of Food Science and Nutrition, Yong-In University, Yongin 449-714, Korea

Abstract

The oxidative stability of salmon mince to which milk protein concentrate(MPC) added was investigated.
Salmon mince was stored at 4°C for 21 days, at — 18T for 20 days and at —18°C for 20 days after cooking
in an electric oven. At each storage point, peroxide values(POV) were determined. Salmon mince with
4% MPC increased greater oxidative stability than control (without MPC). Sensory evaluation for
measuring the oxidative stability of salmon mince was accomplished. Sensory scores of salmon mince with
4% MPC were higher than those of control. The results indicate that MPC could be useful for oxidative
stability, as stabilizing protein ingredient of salmon mince.
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Fig. 1. Changes of POV during cold storage of
salmon mince at 4C for 21 days.
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Table 1. Sensory scores® during cold storage of
salmon mince at 4C for 21 days

Days 0 5 10 15 21
Control 7 6 5 4 2
4% MPC 7 7 6 6 5

* Means in the same column with a common letter indicate
no signifcant difference at the 5% level.
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Fig. 2. Changes of POV during frozen storage
of salmon mince at -18C for 20 days.

Table 2. Sensory scores® during frozen storage
of salmon mince at -18C for 20 days

Days 0 10 20
Control 7 3 2
4% MPC 7 6 5

“ Means in the same column with a common letter indicate

no significant difference at the 5% level.
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Fig. 3. Changes of POV during frozen storage
at —18°C for 20 days after cooking salmon mince
in an electric oven.

Table 3. Sensory scores” during frozen storage
at -18°C for 20 days after cooking salmon mince
in an electric oven

Days 0 10 20
Control 7 3 2
4% MPC 7 6 6

# Means in the same column with a common lefter indicate

no significant difference at the 5% level.
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