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ABSTRACT—This study was carried out to investigate the preservative effect of grapefruit seed
extract on fish meat product.

The effect of GFSE has been tried on fish meat product divided into three lots; Control
(no treatment), 500 ppm and 1,000 ppm of GFSE-treated samples.
The results were summarized as follows;

1. During the storage of fish meat product, chagnges of crude protein contents of GFSE-
treated samples were smaller than the control.

2. Texture was inclined to decrease as the storage period goes, the decrease ratio of GFSE-
treated samples was smaller than the control.

3. SDS-PAGE patterns of fish meat product treated with or without GFSE showed that
Mw 30,000-32,000 of major proteins were hydrolyzed and disappeared.

The deterioration of fish meat product proteins occured in the storage period of 2 days in
the control and 4-5 days in GFSE-treated samples.

Conclusivery, the excellent preservative effects of GFSE on fish meat product were shown
in the rheological, chemical test and sensory evaluation.
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Table 1. Instrument operating condition for scanning

densitogram
Instrument Chromoscan 3(Joyce-Loeble LTD., England)
Scan length 80 mm
Aperture width  0.05
Mode Absorbance

Max. Absorbance 1.0
Graphic output  Normal
Peak/through thresholds Height: 5, Width : 4, Noise : 1

Table 2. Conditions employed for texture profiles
using the Instron texturemeter

Testing Instrument Instrument model 1,000

Samples size 15X15X15¢cm
% deformation 75

Cross head speed 100 mm/min
Chart speed 100 mm/min
Number of bite 2

Area compensation 400

Weight of load cell 50 kg

Table 3. Proximate compositions of fish meat pro-
duct(%)

Crude Crude Crude
Moisture protein fat ash

Raw fish meat product 732 147 11 130

Table 4. Changes of crude protein of fish meat pro-
duct during storage time(days) at room te-
mperature (%)

GFSE conc 1(day) 2 3 4 5

Control 145 139 131 120 108
500 ppm 146 144 130 127 118
1,000 ppm 146 145 139 134 132
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Table 5. Changes of texture value during storage of
fish meat product treated with grapefruit
seed extract

Days conc. 1 2 3 4 5

Control 432 135 132 41 4.0
H 500 435 298 225 135 75
1,000 473 398 252 199 125

Control 225 224 198 19 196
E 500 243 245 247 245 244
1,000 237 245 258 250 248

Control 42 38 3.6 2.8 18
B 500 5.2 4.5 45 3.7 32
1,000 6.7 6.2 6.0 4.7 45

Control 037 026 024 021 020
C 500 042 036 034 030 025
1,000 043 039 038 035 035

*H: Hardness, E: Elasticity, B: Britleness, C: Cohesi-
veness
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Fig. 1 SDS-PAGE patterns of protein of fish meat
products treated with during 5-day-storage
S: Molecular weigth marker
R: Protein pattern of fresh fish meat pro-
duct
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Fig. 2. Densitogram of SDS-PAGE pattern of fish
meat protein treated with or without grapefruit
seed extract during S-day-storages at room te-
mperature
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