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Table } The changes of water activity in fish body related to the salted time

REGILEAWE)
Water activily (Aw value)
B R 4Rl
3 £
(A8 Th '_It?fmq—ifggﬁilﬁ b H
The position of fish in barre sy
Salted time Sl
Taotal average
(howrs) LECPIE) HECT ) FECHSE)
Upper layer Middle Jayer Lower layer value
{average) {average) faverage)

— — — 0.987
6 0,914 0,912 0.919 0.918
g 0,868 0,860 0,850 0,856
18 0.794 0,801 0,704 0,706
25 0,778 (LRI 0,785 0,781
24 0,771 Q4,767 0775 6771
Bu —_— 0.77 0.782 0.778
43 e 0.769 0,770 0,769

*  RHESITEEIMN ST HEERPEEREE, Rk §=0.008-0.00¢
Each number was the averago value obtazined Irom 4—b measuring parameters, the siandard
error 8 =0.009- 0,004
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Table 2 The changes of sal{ content ( %) in fish body related to the salted time

BHEB(%)
pr—— Salt content (%}
D) R IRE
The position of fish in barrel o
Salted time
(hours) FROCTEE) rhE(FIE) TR(EHE) Total average
Upper layer Mi ddle layer Lower layer valus
(average) (average) {average}
0 - - — 0.38
8 7.97 7.16 7.83 7.60
9 18,77 13,08 18,72 13,51
18 18,06 17.28 16,88 17.456
25 18,56 17.06 17 .44 17.68
23 18,81 17.83 18.75 18,48
50 — 7.0 17.86 17,48
o3 — 18.62 18,43 18,52

» FRABMEERMN 44— P EMBERCRENEE, KERERE §=-0.172-0.584
Each number was the average value ohtained from 4—5 measuring parameters, the standard
error §=0.172_-0,384
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Table 3 The changes of water cotent (%) in fish body related to the salted time

A ER(%Z)
Wi ] Watver content (%)
D) e R B
The position of fish in barrel BERE
SBalted time

(hours) LRE(CERE) RECTSE) TE(FEE) Total aversge

Upper layer Middle layer Lower layer valus

(average) {average) . {average)

0 — - — 76.31

6 71,06 72.52 70,52 71,36

] 67,70 87_81 69_20 65,01

18 60,88 81,72 60.23 C 6004

25 BB 18 B7.,90 59_48 58,52

84 b5.97 56.03 56,81 56,27

5o - 05,22 57.81 56,62

o8 — 66,14 56,92 06.03

«  BEFRESAER §=0.501-0.598
The standard error of samples from each layer 8=0.801 - 0.598
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Table 4 The salt penetrated and the water lost

B B RN ) BAMBARNRTERI %) "R ZEAR(%)
Salted time Balt content (%, ) panetrated Water lost out from
(hours} the fish bady par hour fish bodypsr hour { %}
0--9 1.458 0,922
g—18 0,437 0,785
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Table 5 The changes of various parameters related to the salted time

R A AR ) #HH (%) K5 (%)
Salted time Sali Water w (AWes Aw
(hours) content (%} content (93)
4 0,38 76,81 0,085 0.998 0.987
8 7.66 71.36 1,886 0,924 0,015
9 13.51 68.01 8.998 0,869 0,856
18 17.45 60,94 4,898 0,796 0,796
25 17.68 68,52 5.169 0.784 0.781
b 18,46 b6,27 5,631 0,766 0.771
50 17,48 56,52 5,278 0.780 0.778
93 18 .52 b6, 03 b,664 0,764 0,769
s (AW AR EHRS B EE
The theoretical water activity value
Aw— RSB RIS
Measured by water activity meter
T—NaCl WEETES FRIFCTEE)
The weight molarity of NaCl (average)
I #
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VARIATIONS BETWEEN THE WATER ACTIVITY AND
RELATED PARAMETERS IN THE SALTING PROCESS OF FISH

Yin Wenjuan, Guo Xisofeng and Bao Jianjiang
(Shanghaf Fisheries University)

ABSTRACT This paper deals with the change in the water activity of salted
Tish and the relationship between the Aw and other parameters. Silvery pomfret hag
been selected as the raw material in the experiment. A combined salting method for
fish was accepted at the different duration of salting time, and the changes of water
activity and salt content were observed, relationship between above mentioned
parameters was studied futhermore. The experiments indicated that the decrease in
water activity and water content, and the increase of salt in fish were most rapid
at 18 hours from the beginning of salting process; afterwards, the change slowed
down. The change basically tended to balance at 34 hours after salting. The experi-
ment showed that the linear relationship existed between the water activity, salt
content and water content. According to this linear relationship, it is possible to
calculate the value of water activity by measuring the content of water and salt. For
the purpose of controlling fish quality, it can be obtained through the ealculation of
water activity. This method iz valuable in improving the effect of preservation of fish
products.

KEY WORDS Water activity, Salted fish, Silvery pomfret; Water content,
Salt content



