The Japan Soci ety of Cookery Science

H UM « T« Pl 288 (LIEE DM

Peroxidation of Lipids of Jack Mackerel During Cooking,

Processing and Storage.
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Table 1. Peroxidation of Raw Aji (Jack Mackerel) v AZEC(Fe, 2 AHCHELT

During Storage in Refrigerator. LARMAREDEGIEEA LI RD LD
TBA Value (MDA nmoles/g meat) LS BRD, T, WO IR
Storage Days 0 1 3 T L, JEREE
S ~Th, mobos 1l AFRL
White Meat 2.2 + 5.6% 3.4 £ 56" 36.5 + 0.4 ; & .
Red Meat 157.6 + 27.0° 150.6 + 40.0¢ 1621 +* 8.2 tbo Lo, A, mERLLE
The different superscript letters in a column, indicate that the values 1E L A B (ClE T T 25T ey C
1 h .05 or 0.0L. a-b @ <0.05; thers at P <0.01L. -
:"chffer at P<90) or 0,01, a-b at P<0.05; The others at P<0.01 srnl), Civis BRIEHTS © &
“Mean £ S. E. '

Table 2. Peroxidation of Frozen Aji During Stovage.
TBA Value (MDA nmoles/g meat)

Storage Days Raw Fish 5 10 30
White Meat 40.0 £ 21.3* 45.7 &£ 15.2* 182.8 + 60.1" 2401 = 7468
Red Meat 86.1 &+ 30.4¢ 90.7 + 21.8¢ 109.6 + 56.61 235.0 £ §7.3¢
P<0.01

Table 3. Peroxidation of Broiled Aji During Storage in Refrigerator.
TBA Value (MDA nmoles/g meat)

Storage Days Raw Fish 0 1 3
White Meat 71.0 £ 30.6* 1740 = 24.6" 163.5 + 25.1b 2024 £ 43.5¢
Red Meat 161.2 £ 26.0" 259.1 + 19.74 298.5 + 69.6¢4 610.0 £ 39.8*
b-¢, c-d are at P <0.05.
Table 4. Peroxidation of Steamed Aji During Storage in Refrigerator.
TBA Value (MDA nmoles/g meat)
Storage Days Raw Fish 0 1 3
White Meat 59.3 = 20.6* 148.1 + 35.2% 110.5 £ 42.0¢ 337.8 £ 7L.4¢
Red Meat 135.1 * 30.4° 3bb4 + 2044 307.5 + 126.14 732.7 + 115.5°
a-c is at P<0.05. b-c is not significant.
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Table 5. Peroxidation of Sun-Dried Aji (Himono)

.. . = During Storage in Refrigerator.

TBA Value (MDA nmoles/g meat)

Storage Days 0 8
‘White Meat 123.0 = 54.8> 147.3 £ 50.32
Red Meat 217.4 £ 34.9% 685.5 = 93.2¢

a-b is at P<0.05
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