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Kinetics Study on the Quantity of Yellow Fin Tuna Fish at Different

Storage Temperatures

LU Hao, BAO Jian-giang
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Abstract: The oxidation of lipid and Metmyoglobin of yellow fin tuna fish in different storage temperatures were researched using
kinetics models of the reactions with respect to the storage time and storage temperature. The oxidation of lipid and metmyoglobin increased
with prolonging the storage time and increasing the storage temperatures. The zero-grade reaction and Arrhenius equation were used to describe
the relationship between the oxidation of lipid and metmyoglobin with the storage time and temperature. The calculated data from the presented
model were well consistent with the experimental results.
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Fig.1 Changes of TBA in different storage temperature
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Fig.2 Changed color caused by the change of myoglobin
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Fig.3 Changes of metmyoglobin in different storage temperature
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Table.1 The parameters of kinetics model of quality changes
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Fig.4 Effect of temperature on the velocity of metmyoglobin
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Fig.5 Effect of temperature on the velocity of lipid oxidizing
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