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Quality Changes in Sea Bass (Lates calcarifer) under lced and

Refrigerated (6-8°C) Storage
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Abstract

The objective of this research was to study the effect of temperature during iced
storage and under refrigeration (6-8°C) on the quality changes of whole (ungutted) é;d
gutted sea bass (Lates calcarifer ). The quality changes was determined the chemical
indices (trimethylamine; TMA-N, total volatile basic nitrogen; TVB-N and pH)
microbiological change (total viable count) was determined and the sensory analysis by
using the EC freshness grading to evaluate the appearance of the skin, eyes, gili,
internai organ, surface slime, the odor and texture. The results of the study showed that
sea bass stored in ice had less accumulation of trimethylamine, totai volatile basic
nitrogen and total viable count than did under refrigeration (6-8°C) . The pH valhes
showed lower increase for both fish stored in iced and under refrigeration. The TMA-N
value and microbiological changes of gutted sea bass increased higher than those of
ungutted samples during iced and refrigerated storage. Sensory assessment revealed
that the quality of sea bass stored in ice gave grade E (excellent) for 1-5 daxs for
ungutted sea bass, and 1-3 days for gutted sea bass but under refrigeration gave grade
E {excellent) for 1-2 days for ungutied sea bass and 1 days for gutted sea bass. The
acceptance decreased with time storage. Furthermore the quality of ungutted and
gutted sea bass stored in ice were unfit after 17 days and 15 days, respectively while

those stored in the refrigerator were unfit after 7 days and 6 days, respectively.
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