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Influence of Chilled

Storage on the Biochemical, Sensory and Microbal

Quality of Frigate Tuna (Auxis thazard) Meat.

Sugaina Sulaiman M. 5.

Dept. of Aguaculture, MES Asmal College, P Vemballur, Kodungallur, Kerala.

Mail i: sugainamsulaiman@ gmail.com

The biochemical , bacteriological and organoleptic changes in Frigate Tuna (Auxis
thazard ) meat during chilled temperature storage have been studied. In this study tuna

sample collected from Ponnani harbour in Malappuram district. There was a decrease in

the proportion of solubl
initial value of the TVEN

e fractions of protein during storage. it was observed that the
inthe meat was low, TVEN content increased on storage from an

0.75% to 1.85% ie, it does not increased acceptable limit. Moisture content of the white

meat was 73.7% and moisture content of the red meat was 71.4%.The proportion of the
crude protein in white meat 18.90% and red meat was 18.28%.the moisture content

registered a steadily increase from 73.7% to 76.3% over 16 days. The initial bacterial loac

was 1.23*10 cfu in icec
parameters such as V.c
organoleptic quality of t

condition the colony counts variation are obtained microbia
holerae and E.coli was absent in storage condition. The overal
he meat progressively deteriorated over the period of storageon

the 16th day ,the meat had slightly fair in condition. However no bad odour was noticed
during any stage of this study. Finally, storing tuna fish meat forup to 14 days exhibited no
detrimental nutritional consequences and the safe for consumption.

KEYWORDS: Tuna, Frozen Storage, Soluble Proteins, Quality Changes.




