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Abstract

This study was done to investigate the quality characteristics of salmon frame with citric acid
pretreatment. Sliced salmon frame samples were cured in soy sauce, sugar, pepper, and sodium nitrate for
12 h and then dried at 3 h and then dried at 60°C for 3 h. As the autoclaving at 130°C for 15 min, the
pH, moisture content, crude ash, crude fat, crude protein, acid value (AV), peroxide value (POV), volatile
basic nitrogen (VBN), trimethylamine (TMA), total plate count and E. coli were measured at 4C, 25C
and 35C of storage days. The AV, POV, VBN, TMA and total plate count for all samples significantly
increased as during storage days (p<0.05). All samples of storage, for autoclaving on salmon frame, there
were no growth on E.coli. In the making of autoclaving on salmon frame, technologies for more safety
from microbial growth should accompany pretreatment with citric acid.
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acid®] AAFOZ pH7F ZH SRt RAEE
o] Aow <l AitE= A7 FshEel 9
3 oAl F7Fetctal B arEo] QlthSimeonidou et
al, 1998). ©] ATFRIT R8BS VFow B uj
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A YERSITE dRHdEe e dojel Ao
frame] TS 62.54~65.13%, Z3)H-2 6.08~6.70%,
ZA L 15.99~17.36%, ZTHHL 17.03~17.52%=
LFERJISITE National Fisheries Research & Development
Institute®] TAHYEJE3ge] olstd dole] 7hH4
Holl A S 75.8%, WAL 20.6%, AW
)= e}

1.9%, 3% 15%°]gtx Busdoy, ¥ A

ojld - AIFT| - =HH|

Aolg ekl gl ol

Aoje] Auskao] Aol WE o} A

o] framed]
S7gato], vl 2
T <Table 2>0] LFERJIQIT 2 o] oAk
A2 E A frame?] pH7} AF7]7ke] A4
S7Vehe AES YERNTHp<0.05). 4ol A
&0l A2l wE FoH Aol= ¢l
AL H (p>0.05), 5.79~5.89°] WS vERAATH
A7) Zk] AGEE pHYL oo Zrlehs
AFS BAOHp<0.05), A 10945 A<}
T AR uhE pHE fZel Aol v
EFLA] 9kokthp>0.05). A717F Bt AAole] pH
£ 5.79~6.32 AFo]l 2 UEFSETH(p<0.05).

<Table 1> pH and proximate composition of the salmon and salmon frame

S SF
pH 5.96+0.01 5.97+0.01
Moisture content (%) 65.13+0.78* 62.54+1.44"%
Crude ash (%) 6.70£0.28" 6.08+0.03"
Crude fat (%) 15.99+0.69 17.36+0.71
Crude protein (%) 17.03+0.32 17.52+0.38

S, Salmon
SM, Salmon Frame
Data are meanststandard deviation. n = 3.

ABMeans within a row with different superscript letters are significantly different at p<0.05.

<Table 2> Effect of storage time on the pH of marinated salmon frame using an autoclave

Days
Treatments
0 10 20 30
4°C 5.79+0.04¢ 5.85+0.01<° 5.95+0.05° 6.26+0.04"
25°C 5.81+0.01°¢ 5.95+0.065® 6.08+0.06° 6.32+0.04"
35C 5.89+0.06° 6.06+0.06"* 6.14+0.02* 6.14+0.06"

Data are meanststandard deviation. n = 3.

ACMeans within a row with different superscript letters are significantly different at p<0.05.
**Means within a column with different superscript letters are significantly different at p<0.05.
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meqkg S E F7FeFl oM, A 25TAA = A%
A4 M7 Z7ZF 22,00, 66.15, 93.69 meqkglE
e THp<0.05). A% 35TCoAM = A 44+ &
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(e}
JJ\ﬂs

<Table 3> Effect of storage time on the AV(KOH mg/g) of marinated salmon frame using an autoclave

Days
Treatments
0 20 30
4°C 2.5140.50° 3.37+0.16° 5.31+0.185%¢ 10.78+0.13*
25C 2.58+0.13° 4.78+0.13% 7.1140.205° 11.80+0.97*
35C 2.6240.18° 4.90+0.11¢ 8.59+0.1458 12.19+0.54*

Data are meanststandard deviation. n = 3.

ADMeans within a row with different superscript letters are significantly different at p<0.05.
““Means within a column with different superscript letters are significantly different at p<0.05.

<Table 4> Effect of storage time on the POV (meg/kg) of marinated salmon frame using an autoclave

Days
Treatments
0 10 20 30
4°C 3.20+0.28° 14.1542.33% 44.0542.19%° 75.25+3.25%°
25°C 3.10+0.14° 22.00+2.12<° 66.15+3.18%° 93.69+4.28""
35C 3.65+0.07° 31.60+1.13* 92.09+2.7282 128.84+8.10%¢

Data are meanststandard deviation. n = 3.

ADMeans within a row with different superscript letters are significantly different at p<0.05.
““Means within a column with different superscript letters are significantly different at p<0.05.
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5. 015} s 990] frameQ| FELAM AT|EIA & 20 mg% ©lstE AASHAL UTHKIm et al,
(VBN)2| H5} 2002). ¥ AT Ao A= 4Tl 309, 25T
2ozt ord Ao = oadstel olo] framee]  W1w 2097P AR Ao frameo] =gl

AR F A A Ax sreke g o CPFE AAZE Hler, 35TAME A%
<Table 559} 2t} A7 BE A3 Lo 10934 A% SHAA o)ake] 22 JeQ
VBNE 2 440~4.95 mg%= ¢ AAs e o

Qo AR EQ 2L =o iJEHL A

= Wk e} Qolutth A% acel Fe oy O BB 0| frameo| TMAS| 12}
Zbol| A 4.80 mg%oll Al A A717F 247 8.75, 13.71, TANI ¥ A F AskeE 1o] frame?]

20.79 mg%E YERNICM, A% 25TColM= A AZA7ZF 5 TMAS ¥M3l= <Table 6> YER
A717F 247F 1430, 2073, 3229 mg%® UERGTE 9ok A 09x AFeno] w2 goAel 3}
(p<0.05). A7 35Colli= ZH7F 23.60, 35.05, 44.52  o]= YERFA 93O ™ (p>0.05), 0.45-0.53 mg%
mg%= UERE O M (p<0.05), A 4TCelA 25, 3 o FAE YeERh Aol 4T A A+
5C B ¢hubstAl S7hehs @74 Btk Han oA 045-6.00 mg%= 717 ¢asiAl S7kskl o
5 007)° W= o] frame?] FAA7A v, 35C A& A elA 0.53-1530 mg%e
T 9.6 mg%l® YERGT At ow ks 272 7 F48HA E718H3 tHp<0.05).
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o l->
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=

<Table 5> Effect of storage time on the VBN(mg%) of marinated salmon frame using an autoclave

Days
Treatments
0 10 20 30
4°C 4.80+0.42° 8.75+0.49%° 13.71+0.10%¢ 20.79+1.46%
25C 4.40+0.28° 14.30+0.93 20.73+0.62%° 32.29+0.474
35C 4.95+0.21° 23.60+0.07 35.05+1.438 44.52+1.874

Data are means+tstandard deviation. n=3.
APMeans within a row with different superscript letters are significantly different at p<0.05.
““Means within a column with different superscript letters are significantly different at p<0.05.

<Table 6> Effect of storage time on the TMA(mg%) of marinated salmon frame using an autoclave

Days
Treatments
0 10 20 30
4°C 0.4540.07¢ 0.73£0.11¢° 3.30+0.145%¢ 6.00+0.28%°
25°C 0.48+0.18° 4.50+0.28° 8.50+0.285° 13.95+0.214
35C 0.53+0.04° 6.50+0.42¢ 11.85+0.9252 15.30+0.57

Data are means+tstandard deviation. n=3.
APMeans within a row with different superscript letters are significantly different at p<0.05.
““Means within a column with different superscript letters are significantly different at p<0.05.
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&S eI thp<0.05). A 023k, 0.05~0.40
log CFU/ge A& UYehfgien, wAd=g4
SHATAS 10° CFU/g ©lstz &, 10~10°
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TollA 109 4T AFS A% 30dakel] 4.15
log CFU/gC. % <QFAstGloH, <Qloj= 25T 3
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ERui .
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<Table 7> Effect of storage time on the Total plate count(log CFU/g) of marinated salmon frame using

an autoclave

Days
Treatments
0 20 30
4°C 0.05+0.07¢ 2.20+0.285° 4.00+0.28° 4.15+0.07%
25°C 0.40+0.14° 2.57+0.04° 5.60+0.285¢ 7.10+0.14"°
35C 0.150.07° 3.65+0.21¢ 6.15+£0.07%° 8.50:£0.144°

Data are meanststandard deviation. n=3.

APMeans within a row with different superscript letters are significantly different at p<0.05.
““Means within a column with different superscript letters are significantly different at p<0.05.
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