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2- Dicentrarchus labrax
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Abstract

In this study, the effect of gutting on chemical, microbiological, and sensory
properties of thawed silver carp were investigated. Silver carp stored at -18 °C for
3 months in the forms of whole and gutted. After thawing, the samples were stored
in refrigerator for 12 days and quality assessment was performed with day intervals
of 0, 3, 6, 9, and 12. FFA contents of thawed whole and gutted silver carp
increased gradually and reached to 4.75 and 4.51 (% oleic acid) respectively, at the
end of storage. TBA values remained low during storage, as reached from 0.31 to
1.66 and from 0.71 to 1.84 mg MA/kg in thawed whole and gutted carp
respectively. From the 9 day, total viable counts in both of treatments exceeded
6 Log cfu/g, which were higher than the maximum recommended value for human
consumption. Gutting process and increase of storage time led to significant
increase (P<0.05) of TVN values for thawed silver carp whereas pH value of
samples fluctuated during storage. Moreover, the level of moisture and sensory
properties (taste, odor and color) showed decrease in both of treatments. Generally,
based on the obtained results of microbiological and sensory data the shelf life of
thawed whole and gutted silver carp determined 6 days.
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