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Abstract

Water activity reduction of intermediate moisture yellowstrip trevally was
studied. The optimal time (8, 12, 16, 20 hrs) for curing was investigated. Different
humectants (glycerol, sorbitol, lactitol, glucose syrup) at 50% for curing were
compared. It was found that moisture and water activity of cured yellowstrip trevally
were decreased as curing time increased (p<0.05). However, the curing time did
not affect shear force, L a b value and acceptability scores as evaluated by 9 —
point hedonic scale (p>0.05). Although, the hardness of intermediate moisture
Yellowstrip Trevally, determined by Texture Analyzer, was decreased. Furthermore,
hardness, shear force, L a b value of sample added with various humectants were
lower than the control (p<0.05). While shear force of lactitol added sample were
not different from control (p>0.05). The glycerol added sample had the highest
overall liking score and was higher than control. Whereas the glucose syrup
added sample had the lowest score. The moisture content of the samples with
addition of various humectants were higher than that of control {18.28 %). The
sample added with glycerol obtained the highest moisture (24.94 %). The
adsorption isotherm of both samples added with 50 % glycerol and 50 % lactitol
were studied. It was found that the equilibium moisture of sample added with
glycero! was higher than that added with lactitol.

Changes in quality of intermediate moisture yellowstrip trevally packed in

low density polyethylene laminated with aluminium foil and nylon bag, and storage

(5)



A

at 30 £ 2 °C for 56 days were studied. Increasing storage time resulted in
increasing moisture content, water activity and decreasing in L value (p<0.05).
While a and b value as well as hardness and shear force were not significantly
ai\ﬁerent throughout storage time. Furthermore, TBARS, off - odour and off - flavour
of control increased more, while overall acceptability (5 — point hedonic scale)
decreased more rapidly than sample added with 50 % glycerol. After 56 days of

storage the hedonic score of all samples higher than 3. The total bacterial count

and yeast and mold were less than 104 and less than 3 CFU/g sampie,

respectively.
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