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Food Quality of Cured Pink Salmon Packed in Different
Kinds of Packaging Film during Cold Storage

Terushige MoToHIRO* and Yuko SATo*

Abstraet

Cured pink salmon were vacuum packed into polyethylene (PE), polyvinylidene
chloride/ionomer (PVDC/IM), and nylon/ionomer (NL/IM) bags. The packs were
allowed to stand for 70 days at 2°C. The relation between the oxidation of lipid
extracted from the fish and the discoloration of the muscle was determined by
measuring peroxide (POV) and thiobarbituric acid (TBA) values and by evaluat-
ing a-, b- and L-values of the color of the muscle.

The results are summarized as follows:

(1) The a-value of the muscle in PE, PVDC/IM and NL/IM packs initiated
a rapid decrease during the first 10 days of the storage period. The decrease
was significant in the PE pack and was slight both in the PVDC/IM and the
NL/IM packs. (Fig. 1)

(2) A gradual increase of the b- and L-values of the muscle was found
in the PE, PVDC/IM and NL/IM packs throughout the storage period.
The PE packs, however, tended toward higher values than the PVDC/IM and
NL/IM packs. (Figs. 2 and 3)

(3) A change in the TBA values of the muscle and the POV of the lipid
extracted from the muscle related closely to discoloration of the muscle. (Figs.
4 and 5)
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