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Production of Intermediate Moisture Tuna in Seasoning Soy Sauce
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Abstract

The productions of intermediate moisture tuna in seasoning soy sauce using fresh
frozen and precooked meat from skipjack tuna were studied. The proper process from
those tuna meat fish was soaked in seasoning soy sauce at 4 °C for 12 h before cooking
at 9043 ‘¢ for 60 and B0 min, respectively, then vacuum packed in flexible plastic bag and
pasteurized until the core temperature of tuna meat reached 60 'C for 15 min. The
developed formulation of seasoning soy sauce consisted of sugar, soy sauce, the mixture
of spices (garlic, onion and ginger in the ratio of 1:1:1), glycero!, vinegar and water in
proportion 34, 26, 7, 17, 6, 7 and 10 %, respectively for fresh frozen tuna and 33, 28, 4,
18, 7 and 10%, respectively for precooked tuna.

Physical and chemical compositions of the pasteurized and non pasteurized
products from fresh frozen tuna as well as precooked tuna were analyzed. it was found
that Aw , pH, histamine, TBA, protein, lipid, ash, salt and moisture bontent of the product
fom fresh frozen tuna were 090, 528531, 10421077 ppm, 113323 mg
malonaldehydefkg, 47.01-49.16%, 3.22-5.22%, 6.31-6.52%, 5.05% dry weight and 45.30-
45.47%, respectively. Where those values of the product from precooked tuna were 0.81
Aw , 514519 pH, 3.1&3.24 ppm histamine, 1.76-1.93 mg malonaldehydefkg in TBA,
44.54-44.97% protein, 0.46-0.52% lipid, 6.95-7.17% ash, 4.68-4.76% :dry weight) salt and -
39.73-39.92% moisture content.

The overall acceptance of 100 general consumers for the products from fresh
frozen tuna was in the range of like slightly to like moderately and for the products from

precooked tuna was in the range of like moderately to like very much.



The quality changes in the pasteurized and non pasteurized intermediate moisture
tuna in seasoning soy sauce from fresh frozen and precooked tuna during storage at
ambient temperature for 90 days were carried out. It was found that protein, lipid, ash,
histamine, salt, total viable count, yeast, fungi, Staphylococcus sureus and Clostridium
botulinum in the products changed slightly, except in the non pasteunzed product from
fresh tuna in which the increase of histamine and total viable count were observed. The
changes of sensory qualities were also examined. It was found that both pasteunzed and
non pasteurized products from frozen tuna had the firmness increased, fishy odor and
sauce odor changed slightly whereas spice odor, juiciness and the overall acceptance
decreased. In the case of the pasteurized and non pasteurized product from precooked
tuna, the color, rancid odor and firmness were increased while fishy odor, sauce odor,

spice odor and the overall acceptance were decreased slightly.
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