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» Seafood spoilage Is
Irreversible; therefore, to
maintain high quality
must begin with high
quality of raw materials.
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® > s ® (Rigor mortis)

® p 7oj it (Autolysis)

® i Fz(Purification)
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Sensory
rating

Description

0 |Light grey, firm, no smell 1(a)

Grey with black head,
5d |very soft, light seafood 2 (i.d.)
smell

Grey-brown with black
10 d | head off, very soft, bad 3 (a.d.)
smell

Grey-brown, black-
14 d | orange head, very soft, 3 (a.d.)
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J& Pz (Purification)
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* keep It cool (i%i%)
 keep It covered (& %

» keep it clean (%)
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Availability
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Sensory
properties Convenience
Constancy Q ual |ty Safety
attributes
: Packaging
Price value 5 Gl
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Nutritional
oroperties \[ Freshness ]
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BT ft24n #%(Organoleptic index)
B~ 72 14 35 % (Physical index)
mi & [+45 #% (Chemical index)

Wik 4 ¥ 4p 1% (Microbes index)
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o 3 147 A Ay ¥ (volatile
basic nitrogen,VBN)

o = 7 az(trimethylamine, TMA)

« Kig

» 4 3 3% (blogenic amine)
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VBNi#FZ & 2

o 8 A B2 hEg# R 2 2 25 mg/100g E R
B> 4 &% LRHER 5 15mg/100g > @ 7 F ¢
fik 2 TMAO hig fa > 4ot s > 2 VBN 7 £ &
50 mg/100 g2 F - (#F4 % > 1992 ; 1998)
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(Omni, 2005)

(Ferdinand, 2005) (oBpETAR)
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#h-d %5 5 30mg/100g » A4 ~ FEF A fA 5 35
mg/100g - T3 &% 4 A %2 >4 VBN 7
B 4z% 60mg/100g -
P B~ £ 30 mg/100 g
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TMAO — TMA — DMA —-MMA

TMAO — DMA +formaldehyde
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ATP degradation

ATP
ATPase l—' Pi

ADP

Myokinase l—' Pi

AMP

AMP deaminase l—> NH,

IMP

IMP phosphatase h’ Pi

HxR (Inosine)
Nucleoside hydrolase l—' Ribose

Hx (Hypoxanthine)
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K value (%)= [(HXR + Hx)/(ATP + ADP +
AMP + IMP + HxXR + Hx)] x 100%
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4 47 3%(Blogenic amine)
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Biogenic amine Structure Precursor
Tyramine (Tyr) CH:iNH Tyrosine
HO
Tryptamine (Tpm) NH Tryptophan
V
CH2 aNH2
2-Phenylethylamine (Phe) @_( 2-Phenylalani
CH:z)zNH:z
Histarmine (Him) N/f'_N H Histidine
Z ™~ (CH2)iNH:
Putrescine (Put) H:N(CH:xNH: Ornithine
Cadaverine (Cad) H:N{CHz)sNHz Lysine
Spermidine (Spd) NER(CHRWNE CHa NI Agmatine
Spermine (Spm) HaN(CH:z sNH{CH:z sNH(CHz2)aNHz Spermidine
Agmatine (Agm) II:NﬁNH(’CH;J.aN H- Arginine

NH
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HC ==C —— CH,CH(NH,)COOH

Structure of L-histidine



Histidine ------- — Histamine

Decarboxylase

Histidine ------ — Urocanic acid + NH,
T

Histidase



HC —C— CH,CH,NH,

Structure of histamine
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Storage time ( hr)

Change In histidine and histamine of milkfish T
white muscle during storage at 25°C
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o Scrombroid fishes such as tuna, bonito,
mackerel and sword fish are rich 1n free

nistidine. When they are contaminated
with bacteria and are exposed to ambient
temperatures, thelr meat may contain
much histamine, the causative factor In
scombroid poisoning.
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Bacterial indicators

» Total plate count

* E. coli

 Coliforms

* Vibrio parahaemolytics
» Salmonella

» Staphylococcus
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Keep it cool (i%:4)
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J- 7k (Slurry ice)

@ LR IS g o RRARA B R Y
B F iR

® iT# PG F 7 BRI AR R ok
Rk im > PR AP A B2 LA
FE3p 15

® k5 -~ ¥R



SLURRY ICE
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B X & @ Wikipedia
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(Ultra-low temperature freezing)
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3 4% % 18 (modified atmosphere)

Modifying the composition of the internal
atmosphere of a package to improve the shelf
life.

Lower the amount of O, to slow down the
growth of aerobic organisms and the speed of
oxidation reactions.

The removed O, can be replaced with N,, or
CO,, which can lower the pH or Inhibit the
growth of bacteria.

CO can be used for preserving the red color of
meat. ( % ¥R 4 R RZE 2 @ * )
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Vacuum packing live hard clam
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