) o (3

(]

» e

2° / 0.0

P ]
\“QOJL@\\‘A:JL“&L;.\J_)L“JULBJE "
P ~,
DOI: 10.22034/vj.2016.105739 4
&0

UL Caxod 5 o (> S ASL S
e il i (Esox lucius) oo S8 31 e g5

v ol 42 10 —1A slod 49 (5,1 b Slis

(Jgomo 00imms 99) 059 (ol Sgrmo @
Sl e w8 tosls amly ool 5T olRils ( LeoST Edeand 55 0 IS 05, sale Sl gae

)5.;‘)&0 PYRE °

Ol s @SB piaSlE oy codlool ol olBisls ¢ LoST EMass 0aSiils (M al)) cwlid IS s9oeiils
Oliwg G40 @

Olrl el «835) 5SS 09,5 ¢35 b ys S38lsST oaSingiy )92 (b pole Dlinhow duge sols Slp gae
W omd iy @)L AF oloye rcdl o )b
Email: Hedayati.m@qaemshahriau.ac.ir

8 Ol 5 ol e jekiio (w6l B iy Syg0 (A0 g VO Fe Jao s jg) 53) (v gam—mdis 4 30 —VA (sloo 4o 5
Sl & goxo 9 (TBA) sl i ga 3 bgud (PV) a3 ol (9 Lol SLusd (slo Ly (252 9 g 1 «Sugb )
Ol gl . )5 51,8 b 5)l 0 90 (Sl 9 Ky pxb) (o a3 Lh 5 (TVC) (29,50 (IS b )leds (TVB-N) 158
o+ B) el (5,10 o IS ISl g 3 @aSeis (Blo 09,590 3B 30 (29 9 (T 9 «Cwgby Sl ) (55l (b ols
OY1g ST Lo O/YFLNA 4 JB oo 2lo 30 g FIFAL/TVe aVIAE/oF 11 osCl 2l 50 WluSTp by asli .(p>
4 (JB oSl (Blo yo go/AetefeeVaye[FAL /o) 3l oKl Blo 10 Sl S ygsas g (P> +/+8) 0,5 9luS 33 (4 SuansS |
YYINVEIY a3 Q/AVE/IY 3 o8l (2lo o )l 18 Lol £ gm0 (P> +/+B)p 35 oS wudllad (ygllo o )5 Luoe[AFEe/00 ¥
3018 LiS 1y (Sl 38l Wigy (6,lueSS 090 Jab jo (P < +/+8)p T 000 0,5 LoV FIVAL /D & JB oS—b 2l jo g
S o5 2l 4 Cnnd (,a,f,a S FIVEL N G Y OFEe/ ooV 5) 9 ofl Blo jo !53] BSle g s B oy les
31 pian g oS ‘sbLo 0030 g b b gy CulS oS > Gglg'}ﬂ O.(P<+/B) oy (,o)f)o GJS B/A0E+[+sV L)
@ (2ol 5Bl o op yie gl 4 azgi b (] w010 (LS 1y i’ (g3 oS S5y (23 L Lol (B o5 2L

0,5 et 59 VO Do 4y oSl O yg00



Administrator
Typewriter
DOI: 10.22034/vj.2016.105739


\vaon )LQJ' ‘&}.‘.Dh) 4-‘")4:0.; Y. G)M

e Veterinary Journal (Pajouhesh & Sazandegi) No 110 pp: 32-40

Improvement of microbiological, chemical and sensory attributes of northern pike Esox lucius meat affected by
gutting during storage at -18°C
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The gutting effect of Northern pike on the sensory properties, chemical and bacterial community was done during 3 months
of frozen storage (days 0, 30, 75 and 90) at -18°C. For this purpose the amount of approximate composition (moisture, protein
and lipid), chemical spoilage indices including Peroxide (PV), Thiobarbituric acid (TBA) and Total Volatile Bases-Nitrogen
(TVB-N), Total Microbial Count (TVC) and Sensory characteristics (taste, odor, color and texture) were evaluated. The
results showed that there are no different during storage, in moisture, protein and lipid contents in both whole and gutted
fish, significantly (P>0.05). PV in whole fish from 1.8+0.04 to 4.48+0.20 and in gutted fish to 5.34+0.18meqo2/kg (P>0.05),
TBA in whole fish form 0.48+0.01 to 0.9+0.007 and in gutted fish to 0.96+0.007 mg MDA/Kg (P>0.05) and TVB-N in whole
fish from 9.91+0.12 to 22.31+0.2 and in gutted fish from 24.78+0.50mg/100g (P<0.05) during storage showed an increasing
during the storage. Total count of bacteria represents an increasing in whole fish (from 3.54+0.007 to 6.74+0.19 Logcfu/g) in
comparison to gutted fish (with 5.95+0.007 Logcfu/g) (P<0.05). In sensory characteristics the qualities of odor, texture and
taste of whole fish were more than gutted fish but the color index showed minimal changes. Thus, according to results the best

shelf time of 75 days for Northern pike whole frozen was determined.

I'J Key words: Chemical indices; Freezing; Gutting; Northern Pike; Sensory >
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2- Smoking
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4- Esox lucius
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6- Rachycentron canadum

7- Whole Fish

8- Liza aurata

9- Rutilus frisii kutum

10- Sunder lucioperca

11- Oncorhynchus mykis

12- Oreochromis niloticus * Tilapia mosambicus

13- Oreochromis species-Chambo

14- Dicentrarchus labrax
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16- Trachurus trachurus

17- Mullus barbatus
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21- Total Viable Count

22- Duncan
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