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Comparison of Storage Stability of Pangasius bocourti (Basa) Fish Cakes

with Different Antioxidants
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Abstract: The effects of adding antioxidants (theaflavins, rosemary extract, licorice extract, or sodium phytate) on the storage stability of
Basa fish cakes was studied with the aim of prolonging the shelf life of Pangasius bocourti (Basa) fish cakes. Accelerated degradation tests were
performed over 14 days at 37 ‘C and freshness assessed via the moisture content, pH, acid value, peroxide value (POV), malondialdehyde
content, carbonyl content, and colony-forming units (CFUs) of the fish cakes. The moisture content, acid value, POV, malondialdehyde content,
carbonyl content, and CFU of the fish cakes generally increased by varying degrees during the 14-day storage period; however, the increase was
markedly lower in the antioxidant groups than the control. After 14 days of storage, Basa fish cakes with sodium phytate had the lowest increase
of 0.73 mg/kg in terms of malondialdehyde content. Fish cakes with rosemary extract showed the smallest increases in moisture content and
carbonyl content, at 6.64% and 8.32 nmol/mg, while those treated with theaflavin showed the smallest changes in terms of pH, acid value, POV,
and CFU, at 1.50, 1.75 mg/g, 0.20 g/100 g, and 4.64 Ig CFU/g, respectively. According to the entropy weight method, theaflavins are considered
the most effective antioxidant for prolonging the shelf life of Basa fish cakes, by slowing the rate of lipid oxidation and proteolysis and
suppressing microbial growth.
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Fig.2 Changes in moisture content of Pangasius bocourti cakes
treated with different antioxidants within 14 days of storage
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Fig.4 Changes in peroxide value of Pangasius bocourti cakes
treated with different antioxidants within 14 days of storage
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Fig.6 Changes in carbonyl content of Pangasius bocourti cakes
treated with different antioxidants within 14 days of storage
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Fig.7 Changes in total bacterial counts of Pangasius bocourti
cakes treated with different antioxidants within 14 days of
storage

A AF R —LRR REAR R 09 R F M~ 7 (P<0.05);
a~e AT F—RECRE AL A4 ia) 69 R E4 £ 7 (P<0.05).

28 AEBEBUR ERAMA

ARSI FHRTALER 58 14 d I 7 DM EbridT
FRME, FFFIAE RS ¢ XA TR, MR
MALE Wy, SRWME 2 P, & I8 RCE
Wi={10.81%, 13.39%, 13.92%, 13.17%, 13.34%,
11.31%, 24.06%}.

RIEAE RO R B HUE AR &30 S
S5RUNER 3 P MERREN. HEIRIW) . kA1
Y. ZRIERIGEER30 7099 047, 0.31. 050, 0.74.
MEZEEHA 7R TR > IRIA TR > H IR > H &
SEHA,  WORBUGR B N B A PR AU

R 2 NERBITHELESR
Table 2 Calculation results of weight coefficient

WP FEAR 28 e MREZRHK WY
pH 0.79 10.81
K22 1% 0.74 13.39
B(mglg) 0.73 13.92
i AALAE(9/100 g) 0.74 13.17
A —&&/(mg/kg) 0.74 13.34
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