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Abstract

To explore the change law of texture and biochemical characteristics of tuna meat in the frozen process, and

find out the best storage temperature of energy-saving. The effect of Yellow Tuna during frozen storage for 180 days at

different temperatures (—18, 25, —35, —45, —55, —65°C) was studied by measuring the textural characteristics,

salt-solubility proteins, and freshness. The results indicated that textural characteristics, the salt-solubility proteins and

freshness decreased as frozen storage lengthened. However, there is a positive relationship between the change of texture

profile and the content of salt soluble protein, that is, the lower the storage temperature, the less the change of qualify.

Although the frozen stored temperature had great effect on the freezing degeneration of protein, textural characteristics,

color evidently (P<0.05), stored in —55°C and —65°C, the change is very little and there is no obvious change. Therefore,

when it is stored in —55°C, the quality of Yellow Tuna can be maintained to the maximum extent.

Key words Tuna; frozen storage;

texture properties;

biochemical characteristic



