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Chemical and sensory quality changes of silver and big head
car p fish pastes after salt washing during frozen storageat -18 C

Hosseini, H. ', Gharagozlu, S. 2 Tajzade, M. 3, Moeini, S. , Mohamud zade, M. *,
Khaksar, R. Y

1- Department of Food Science and Technology, National Nutrition and Food Technology
Research Ingtitute, Faculty of Nutrition Science and Food Technology, Shaheed Beheshti
University, M.C., Tehran, Iran
2-M. Sc. Fisheries Science, Idlamic Azad University, Science and Research Branch
3- M. Sc. Fisheries science, Ilamic Azad University, North Tehran Branch
4-Department of Technology, College of Agriculture, Tehran University

Washing operation with different dilutions of sat water (3,2,1,0.3) at different times (5,10 and 15
mi nutes) was used to reduce fishery odor from Silver and Big head carp fish pastes. Results showed
that eimination of fishery odor increased while extraction of soluble proteins with sat water
increased. Sensory analysis was used to determine the best formulae of 50,60 and 70 percent fish
meat from the best diminated fishery odor sample that sample with 70 percent fish meat selected as
the best formulae. For determination of quality changes a -18°C, 2 variable levd of BHA
antioxidant (0.01 and 0.02 percent) with a blank sample (without antioxidant) were prepared.
Results showed that total count of bacteria reduced and reached to O after 60 days while TVN and
peroxide factors increased in each sample during storage time. So both peroxide and TVN tests
could used for determination of storage time.

Keywords: Silver carp, Big head, Fish paste, Shelf life, BHA anti oxidant
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