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Fig.1  Graph of skipjack length with central temperature change
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Fig.2 Graph of skipjack width with central temperature change
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Fig.3 Graph of skipjack thickness with central temperature change
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Fig.5 Graph of texture changes of skipjack meat with temperature
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Tab.1 Protein content of skipjack meat at different central temperature
4 678 4.62 4.54 10.66 2.10
10 693 3.57 3.98 12.44 2.13
20 741 1.70 2.83 14.71 2.12
30 758 0.96 2.17 15.37 2.06
40 825 0.83 1.79 15.68 2.13
50 854 0.14 1.45 17.45 1.93
60 843 0 1.43 17.55 1.65
70 854 0 1.27 17.99 1.32
80 862 0 1.10 18.79 1.04
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STUDY OF HEAT TREATMENT PROCESS ON FROZEN KATSUWONUS PELAMIS
QUALITY CHARACTERISTICS CHANGES AND HISTAMINE CONTENT

WANG Ting', XIE Chao', ZHANG Bin', YANG Jin-Sheng', FU Yong-Guo®

(1. Zhejiang Provincial Key Laboratory of Health Risk Factors for Seafood, College of Food and Medicine, Zhejiang Ocean University,
Zhoushan 316022, China; 2. Zhoushan Qiandao Food Co., Ltd., Zhoushan 316200, China)

Abstract
Chromatography-UV detector, texture detection and other methods during heat treatment process of skipjack tuna. The

Researched the fish size, texture characteristics, nutritional quality and acidity and so on with liquid

results showed that: with the central temperature rising, the length of skipjack shortened first quickly and then slowly, up to
24.62% at 80°C; the width expanded first and then shrank, the expansion rate is 12.27% at 80°C; the thickness expanded all
the time, at 80°C is 22.03%; cooking loss are increasing; variation tendency of hardness and chewiness were roughly same,
the elasticity has been reduced, cohesion fluctuated greatly, but overall increased. The salt-soluble proteins, alkali-
insoluble protein, water-soluble protein decreased gradually, and no water-soluble protein was detected at 60°C,
alkali-soluble protein and non-protein nitrogen increased gradually; acidity of skipjack meat was increasing. Meanwhile,
histamine content of skipjack during heat treat was studied. The results indicated that the content of histamine increased
after heating, and the higher the histamine content of starting material, the more significant increase after cooking. The
study results provides a theoretical basis for deep processing of skipjack tuna.

steaming temperature; quality characteristics; histamine
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