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For the effective utilization of the fish resources in coastal regions, investigations on process-
ing conditions of frozen-dried product, quality stability of the product during storage, and
utilization as a food material were carried out with the filefish, Navodon modestus.

The processing condition was determined with the moisture content and texture of the product.
The quality of the product was evaluated on chemical composition, rehydration capacity, TBA
value, browning, omission test and sensory score.

The conditions for the processing of frozen-dried filefish under the conditions of freezing
temperature at —10°C and forced air thawing at 56+2°C with a velocity of 1 m/sec were as
follows : freezing temperature, —10°C; freezing time, 10 hours; thawing time, 2 hours; and
repeated number of freezing and thawing, 5 times.

The yield, the condition of moisture and protein were 10.29%, 23.6% and 70.6%, respectively.

The frozen-dried product packed with air and stored at room temperature showed no remark-
able changes in TBA value, rehydration capacity, browning during the storage period of 90
days.

The frozen-dried filefish showed no remarkable differences in the taste, odor and texture,
comparing with frozen-dried Alaska pollack on the market.
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Table 1. Chemical composition of raw filefish
(£/1002)

Crude Crude Ash Carbohy- VBN#*
protein lipid “*® drate (mg %)

82.0 16.4 0.3 1.1 0.2 12.6

Moisture

*VBN : Volatile basic nitrogen
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Fig. 1. Effect of freezing time on the moisture
content of product.

KGR Bhshe HigE detigerd, 15 A%
HEANE & 281 dsled, Ky AUAA
Bikelo] 81Re) |4 g Fzbe] 2 Xspglth o]
AL HiERe] AoiAol wek KiEd ERE] =
o Bkt 2R o Folztn A Alrh
a2En BN 10472404 BREE KoEH
] 20.5% 2A Aztel Fgx A= Fohet. 23
% FiEEEs —10°Colz, BEREMH(56:2°C,
Im/sec)-& 5[ RHT A5 HEERHE 104]7k0]
HeT A= 4=
2) maREMS ®ES KOER

Bi#EEE —10°C, HERME 1042 3t
BT BELRBG62°C, Im/sec) e A RLEM
A Zelsbd A pRESSE MAE 5 MEE #
e k&R Fig. 29 2

Moisture content , %
Ve

Thawing time , hr)

Fig. 2. Effect of thawing time on the moisture
content of product.
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Fig. 3. Effect of freezing and thawing times
on the moisture content of product.
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Table 2. Chemical composition and yield of

frozen-drid filefish
(g/100 &)

Crude Crude Carbohy- Yield
protein lipid Ash drate

Moisture

23.6 70.6 1.3 3.5 1.1 10. 2
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Table 3. Variations of rehydration capacity
of frozen-dried filefish during
storage under different storage

conditions
t'

Storeég:y)lme A N
0 2.2 2.2

15 2.1 2.1

30 1.9 2.0

45 1.8 1.9

60 1.7 1.9

90 1.7 1.8

A : Frozen-dried filefish packed in glass
bottle with air and stored at room
temperature.

N : Frozen-dried filefish packed in glass
bottle with nitrogen and stored at
room temperature.
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Fig. 4. Variations of TBA-value of frozen-
dried filefish during storage under
different storage conditions.
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A, N : Refer to the comment in Table 3.
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Table 4. Variations of brown color density
of frozen-dried filefish with dif-

ferent storage conditions
(O.D at 460 nm)

Storage time A N
(day) L W L W

0 0.014 0.010 0.014 0.010
15 0.018 0.013 0.017 0.012
30 0.018 0.012 0.018 0.011
45 0.019 0.014 0.019 0.012
60 0.028 0.014 0.020 0.012
90 0.029 0.016 0.020 0.013

A, N: Refer to the comment in Table 3.
W: Water fraction
L: Lipid fraction
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Table 5. Results of omission test with
frozen-dried filefish

Sample Score* Average
A 555555555555 5
B 334221334444 3.1
C 232222122322 2.1
D 121212111112 1.3

*5: The test of original broth, 0: Tasteless

A: The original broth.

B: The broth, from which nucleotides and
their related compounds were eliminated
by introducing the column of Dowex 1X8
(Formic form).

C: The broth, from which amino acids were
eliminated by introducing the column of
Amberlite IR-120 (H* form).

D: The broth, from which nucleotides and
the related compounds and amino acids
were eliminated.
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Fig. 5. Results of sensory evaluation of frozen
dried Alaska pollack, frozen-dried
filefish and sun-dried filefish.
A Frozen-dried Alaska pollack
B: Frozen-dried filefish
C: Sun-dried filefish
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