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EFFECT OF ICE SLURRY ON PRESERVATION OF SKIPJACK TUNA

GAO Meng', ZHANG Bin', DENG Shang-Gui', LI Jian-Rong?, AUBOURG Santiago’

(1. College of Food and Medicine, Zhejiang Ocean University, Zhoushan 316000, China; 2. College of Chemical and Food Safety, Bohai
University, Jinzhou 121013, China; 3. Consejo Superior de Investigaciones Cientificas (CSIC), Vigo, Spain)

Abstract To study the effect of ice slurry treatment on physicochemical properties and microbial characteristics, we
chose pelagic Skipjack tuna as example and traditional freshwater ice treatment as the contrast. The results indicate that at —-4°C
for 18d, ice slurry preservation was proved better than freshwater ice treatment as indicated by all chemical parameters.
The ice slurry treatment could keep the values of pH, TVB-N (total volatile basic nitrogen), TBA (thiobarbituric acid), a (a
color indicator), and the total viable count were at 5.57, 10.2mgN/100g, 2.87mg/100g, 8.92, and 2.611gCFU/g, while those
by freshwater ice, they were 6.05, 20.3mgN/100g, 6.60mg/100g, 7.16, and 3.021gCFU/g, respectively. Under room
temperature (25+£1°C) in ice box for about 8h, ice slurry treatment were significantly superior to the blank and freshwater
ice treatment groups (P<0.05)). Therefore, ice slurry preservation can remarkably save fish freshness and extend the shelf
life, which favors long distance transportation of fresh aquatic products.

Key words Skipjack tuna; ice slurry; freshwater ice; preservation effect
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