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Table 1 TBA changes (mg /g) (mean + SD) in fishes muscle of Pampus argenteus and Sparidentex hasta
and their changes during kepeeing in cold storage at -18°C

Time(Day) 0™ day 35 ™ days 65" days 95™ days
Pampus argenteus  0.65+0.02° 0.77+0.02° 0.96+0.01° 1.29+0.04¢
Sparidentex hasta  0.53+0.02" 0.72+0.01° 0.94+0.02" 1.14+0.02°

Similar letters in each row showed no significant difference between the data( p<0.05). Each data is the average of
three replications
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Table 2 pH changes (mean + SD) in fishes muscle of Pampus argenteus and Sparidentex hasta and
their changes during kepeeing in cold storage at -18°C

Time(Day) 0 day 35 days 65days 95days
Pampus argenteus ~ 6.32+0.04° 6.60:£0.04° 6.96+0.01° 7.53+0.02°
Sparidentex hasta  6.36+0.01° 6.47+0.06" 6.91+0.08° 7.43+0.01°

Similar letters in each row showed no significant difference between the data( p<0.05). Each data is the average of
three replications
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Table 3 Peroxide changes in fishes muscle of Pampus argenteus and Sparidentex hasta in during
kepeeing in cold storage at -18°C

Time(Day) 0 day 35 days 65days 95days
Pampus argenteus 3.90+0.17 negative negative negative
Sparidentex hasta negative negative negative negative

Similar letters in each row showed no significant difference between the data( p<0.05). Each data is the
average of three replications
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Table 4 Peroxide composition of fishes muscle of Pampus argenteus and Sparidentex hasta in during
kepeeing in cold storage at -18°C

Flr)Ziiz;rég 0™ day 0™ day 35™ day 35" day 65™ day 65" day 95 ™ day 95 ™ day
Fish species P. S. hasta P. S. hasta P. S. hasta P. S. hasta
argenteus ' argenteus ' argenteus ' argenteus '
Protein(%)  55.5£1.01  54.54+0.05 61.96+1.32  78.28+3.12 49.76+£2.01 73.2+0.03  49.97+1.32  16.25+2.02
Fat (%) 17.42+1.07 17.78+0.01  17.99+1.02  25.19+2.09 17.66+1.04 11.04+0.04 24.23£2.05 10.52+0.02
Ash (%) 448+0.05 5.83£1.00  006.11+£1.02 5.33+0.01  3.62+0.05  4.74+0.02  4.23+0.01 3.81£0.02
Moisture (%) 24.39+0.01 41.79+£2.02  12.28+0.08 11.08+0.04 31.52+0.02 16.11£0.04 21.24+0.01 18.69+0.01
Each data is the average of three replications.
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Effects of freezing storage on fat oxidation of fishes Pampus
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Freezing fish to prevent fish spoilage. Because microorganisms at temperatures below 18 © C do not
grow and speed of chemical reactions fish at this temperature reaches a minimum. In this project, the
effect of freezing on fat oxidation of fish fillets Sparidentex hasta and Pampus argenteus were studied
and results were compared together. 10 kg of Sparidentex hasta and Pampus argenteus randomly were
purchased from Behbahan city market, respectively, with an average weight (350+£2/20g, 750 £38/15g),
after wasing them, the fillets were prepared separately in closed packages in freezer with a temperature of
-18 °C for 35, 65 and 95 days were maintained. Mentioned factors such as, TBA, PH, FFA, and peroxide
of fresh and frozen samples were tested after each period freezing. The TBA, FFA and pH levels of both
species increased in all during storage. Peroxide index in Pampus argenteus reduced but no significant
change in Sparidentex hasta in the period.

Keywords: Pampus argenteus, Sparidentex hasta, Freezing
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