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Effect of Refngerated Sea Water on Keeplng Freslmess

of Fi qh and Shrimp — A Preliminary S tudy

Shyh-Shiuan Chang and Shyh-Fen Liu

This preliminary study is carried out to understand the effects of freshwater ice
(FWI1), salt ice (S1), sea water ice (SWI), refrigerated sea water (RSW)'and'.chilled
salt water (CSW) on the’ freshness of fivs'h and shrimp during storage. During tén-day
storage, the freshness of amberfish (T¥achurops crumenophthalmus) stored by RSW at
-2C and FWI ‘at -4C has no apparent difference between them. During icing or sea
water chilling, the relationship between K value and freshness of fish is more
apparent than that between pH valué and freshness or volatile basic nitrogen (VBN)
value and freshness. However, pH and VBN values of .Penaues teraoi-have intimate
relation to freshness. SWI has better effect on keeping the freshness of red sea -
brearn (Dentex tumifrons) than FWI although the appearance is contrary. Better
freshness and appearance of P. teraoi may be obtained by SWI, not by FWIw With
respect to turbidity, the methods using 1% RSW, 2% RSW or further packing by
polyethylene bag are very useful. The conditions of salinity and temperature
must be decided according to the spéecies of fish and shrimp before using SI,
RSW or CSW. The developm‘en't and setting of sea water chilling machine (SWCM)
are very necessary. The cooling capacity of SWCM and after-service must be
improved, and the fishing vessels with voyage of one to seven days are most
suitable for setting SWCM.
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Fig. 1 Changes in freshness of amberfish (Trachﬁrqps crumenophthalmus )
during storage in refrigerated sea water ( — 2°C ) and freshwater
ice (—4°C) for 10 days. — : refrigerated sea water ; o -=o

: freshwater ice..
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Fig. 2 Changes in freshness o,f_yéllow.croaker during ice storage for 12

__days. oo : freshwater ice; + —+ : sea water ice.
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 Fig. 3 Changes in freshness of red sea-bream during storage in freshwater
ice and 2 % salt water at 0 °C for 4 days. o ---c : freshwater -

ice; +— -+ : 2% salt water.
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Fig. 4 Changes in freshness of red sea~bream packigg with or without polyethylene
bag during storage in 3% refrigerated salt water at 0C- and 5C for 15 -
days- ‘ o '

) - : with PE bag/0°C;
o-----0 : without PE bag/0°C;
m——8 . with PE bag/5°C;
&-==-8 : without PE bag/5°C.
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Fig. 5  Changes in freshness of red sea-bream during storage in 1%, 2%
and 3% salt ice for 7 days. o---o : 1% salt ice; - — - : 2%

salt ice; o--—--0:3% salt ice.
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Fig. 6 Changes in freshness of b1g eye fish during storage in freshwater
ice and 3/ salt ice for 10 days

o-o [ freshwater ice; -'}——- : 3% salt ice.
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Fig. 7 Changes in freshness of Dentex _tumzfrons during storage in
-+ . freshwater ‘ice and 3% salt»ice for 10 days. .
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