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Fig. 1 Change of K value under iced storage and
partial freezing storage ( —3°C) in Tilapia
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Fig. 2 Change of bacterial numbers under iced storage
and partial freezing storage ( —38°C) in Tilapia
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Fig. 3 Change of pH value under iced storage A
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KEEPING FRESHNESS OF TILAPIA BY PARTIAL FREEZING

Shen Yuexin, Wei Hesheng, Tong Ruihuang, Zhao Yuhui,
Sun Peifang, Ou Yueai and Tong Longhua

{ 8hanghai Fisheries University)

ABSTRACT Fffect of partial freezing on keeping freshness of tilapia was
investigated. Changes in K value, an index for estimating freshness, bacteria number
and pH value were followed during storage at — 3+ 0.5°C, The results were compared
with that ice storaged. The cut sections of musele tizsue were observed under microsco-
pe and compared with fresh and the fish frozen at - 18°C.

The results obtained wers summarized as follows:

1. Though the temperature of partial freezing was only three degrees lower than
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ice storage, the preservation effect was shown much better. In the case of tilapia,
storage period could be prolonged to one month.

2. There was no definite intercorrelation between pH and freshness.

3. The fre erystal formed in fish muscle storaged at — 3 + 0.5°C was the type of
slow freezing, frozen water percentage was lower than that of storaged at — 18°C and
muscle tissue of non-frozen part seemed no difference from fresh muscle,

KEY WORDS  Fish refrigeration, Light-degree freeze, Freshness keeping,
Tilapia



