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Effect of Vacuum Cold-induction on Freshness and Taste of Tilapia Fillets

Stored at Ice Temperature
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Abstract: Tilapia fillet was pretreated by three vacuum cold-induction methods including cooling at 1 ‘C/h (mode I ), cooling & 2 ‘Ch
(mode II') and rapid cooling (mode III) with all initial temperatures of 12 ‘C. When Tilapia fillets were cooled down to ice temperature, the
tilgpia fillets were taken out and packed into bags and stored at the temperature. The effect of different vacuum cold-induction methods on
freshness index K value, inosine monophosphate (IMP) and the main flavor free amino acid were investigated and compared. The results
showed that the vacuum cold-induction consumed longer time with the lower cooling-rate, and more moisture was removed, K value was
increased slightly after 12 h, but reached the lowest after 36 h and the tilapia fillets kept the best freshness. Interms of flavor free amino acid and

total free amino acids (TFAA), vacuum-cold-induction mode II was better than mode I and mode 111, and there was no significant difference

between mode 1 and mode III.
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Fig.1 Schematic diagram of vacuum cold-induced devices
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Fig.2 Freezing curve of tilapia
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Tablel Effects of vacuum cold-induction on free amino acid of tilapia fillets

anm H% & ¥(10°mgly, BA) 2 kAR
ZEN 0h 12 h 36 h 60 h 84 h 108 h 132 h (10°mg/g)
EN 17524589 18794540 1937421 21564578 20714344 20074224
AR 7 A1l 14534224 33214438 33944575 33514472 32534263 33464493  33.8543.41 60
7 X 31.5142.94 31.8542.07 31.0243.64 30.6243.81 31.3843.31 32.6243.83
7 Rl 5324047 4174042 3434023 4054012 4154015  4.2630.17
paE X1 3294023 4424019 4044027 4962038  4.6740.07 5324026  5.0540.21 %gu’k
7 Xl 3.0540.45  4.1840.29 3784047 3454035 3644035  3.4420.19
ZEN 106.23+10.17 111.57+10.96 119.5249.91 122.8749.65 126.70+10.92 130.63+10.42 .
HAR X1 95184617 109.2549.28 118.1648.82 121.4348.29 128.27+48.67 131.78+10.21 139.39+11.29 130
7 KM 101.79+10.01 107.58+10.37 114.36410.53 120.6148.38 122.9849.67 129.88+11.07
ZEN 3.8440.16  29640.28 2534056  3.63#0.08  4.1740.19  4.2840.37 .
EAB AN 4884028  55140.29 4304023 4594013 4414032 4124013  3.7630.11 ng
7 K 46740.33 5244054 4394019 4064052 36140.06  4.0140.28
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