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Lipid Change of Fish Meat Stored at Cold Storage—IIl

Difference of Quter Layer from Inner Portion
Hideaki MoORII and Ryoichi KANAZU

Storing ground ordinary muscle of mackerel at 0C, we investigated the daily
changes of lipids in outer layer and inner portion, separately, and obtained the
following results :

1) Outer layer : —POV, COV, TBA values and conjugated diene fatty acid
contents in lipid increased remarkably for a few days, and reached maxima after
8 days in the specimen without antiseptics and 14 days in that with antiseptics.
Inner portion :—Lipid changes were hardly recognized whereas TBA values
slightly incereased.

2) Phosphorus contents decreased both in outer layer and inner portion.
Decreasing rate was far higher in outer layer than in inner portion and was
higher in the specimen without antiseptics than in that with antiseptics.

3) FFA contents in lipid remained inearly constant for 8 days and commenced
rapid increase thereafter. Fut the beginning of increase was earlier in inner
portion than in outer layer and was earlier in the specimen without antiseptics
than in that with antiseptics.
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Fig. 1. Change of POV of lipids in outer layers and inner portions of ground
ordinary muscles of mackerel stored at 0~—1°C, with antiseptics and
without antiseptics. o
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Fig. 2. POV of ordinary muscles of mackerels which were caught at the
same time with stored samples.
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Fig. 3. Change of COV of lipids in outer layers and inner portions of
ground ordinary muscles of mackerel stored at 0~—1°C, with
antiseptics and without antiseptics.
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Fig. 4. Change of TBA values in outer layers and inner portions of gound
ordinary muscles of mackerel stored at 0~—1°C, with antiseptics
and without antiseptics.
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Fig. 5. Change of conjugated diene fatty acid contents of lipids in outer
layers and inner portions of ground ordinary muscles of mackerel
stored at 0~—1°C, with antiseptics and without antiseptics.
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Fig. 6. Change of phosphorus contents of lipid in outer layers and inner
portions of ground ordinary muscles of mackrel stored at 0~—1°C,
with antiseptics and without antiseptics.
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Fig. 7. Change of FFA contents of lipids in outer layers and inner portions
of ground ordinary muscles of mackerel stored at 0~—1°C, with
antiseptics and without antiseptics.
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