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ABSTRACT -

The influence of different storage temperature and packaging methods on the frying cultured eel

bone were investigated. The acid values, peroxide values and fatty acid composition were measured during storage
20°C and 40°C for 60 days. The lipid oxidation was rapidly progressed with the increased temperature. The addition
of oxygen absorber remarkably repressed lipid oxidation during storage of the frying cultured eel bone at 20°C and
40°C, followed by N,, BHA, a-tocopherol and control. The monounsaturated fatty acid content was the highest in
the frying cultured eel bone, followed by saturated fatty acid and polyunsaturated fatty acid. The major fatty acids
were oleic acid, palmitic acid and linoleic acid. The saturated fatty acids increased with the rise of storage
temperature and prolonging the storage period, while monounsaturated fatty acid and polyunsaturated fatty acid were
decreased. The changes of fatty acid composition were the lowest in sample by packing with oxygen absorber,
followed by packing N,, BHA, a-tocophero! and control. From the result of sensory evaluation, sample by packing
with oxygen absorber were rated as higher quality than the others.
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Fig. 1. Changes in acid value of frying cultured eel bone
during storage at 20°C.
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Fig. 2. Changes in acid value of frying cultured eel bone during
storage at 40°C.
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Fig. 3. Changes in peroxide value of frying cultured eel bone
during storage at 20°C.
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Fig. 4. Changes in peroxide value of frying cultured eel bone
during storage at 40°C.
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Table 3. Sensory evaluation of frying cultured eel bone stored at 20°C

95

Day .
0 20 40 60
Control 735%0.62°" 6.87+0.56" 6260.45° 552%0.53°
Tocopherot 741+0.58" 6.92+0.73" 6.51£0.53¢ 6.11£0.67°
Color BHA 7.46+0.71° 7.06+0.48° 6.58+0.48° 6.22+0.39°
Oxygen absorber 7.35+0.62° 7.06+0.62° 6.78+0.72* 6.47+0.58°
N, 7.35%0.62° 6.98+0.73° 6.63£0.68° 6.22+0.72°
Control 727%0.86" 6.77£0.62° 6.02+0.72° 5460.57
Tocopherol 7.28+0.65° 6.82+0.73° 641+0.67° 6.02+0.46°
Flavor BHA 7.354+0.58° 6.85+0.67° 6.48+0.46° 6.10+0.66°
Oxygen absorber 7.27+0.86° 6.92+0.46" 6.541£0.78* 6.18+0.62°
N, 7.27+0.86° 6.83+051° 6.41+0.68° 6.06+0.56°
Control 732+0.95° 6.72+0.89° 6.18£0.77° 5.66+0.78°
Tocopherol 7.35+£0.87° 6.86+0.75° 6.55+0.48° 6.21+0.53°
Taste BHA 7424078 6.96+0.68" 6.63+0.85° 6.38+0.73
Oxygen absorber 7.324+0.95° 7.02+0.96 6.76+0.57* 6.48+0.41°
N, 7.3240.95° 6.88+0.55° 6.52+0.63° 6.231+0.56°
Control 763%0.53° 7.11£0.73° 6.64+0.87° 6.17£0.66°
Tocopherol 7.65+0.68 7.21+£0.87° 6.73£0.73° 6.22+0.70°
Texture BHA 7.65+0.72° 7.2540.66° 6.78+0.51° 6.32+0.89°
Oxygen absorber 7.63+0.53° 7.28+£0.48° 6.82+0.58" 6.371£0.76
N, 7.63+0.53° 7.12+0.56" 6.66+0.67° 6.21+0.54°
Control 7371036 6.87+0.65° 6224087 576%0.53°
Overall Tocopherol 741£0.62° 7.03% 0.78°b 651+ 0.732 612t 0.66:
acceptability BHA 7.4740.59° 7.06+0.63 6.68+0.93 6.22+0.70
Oxygen absorber 7.37+0.36° 7.08+£0.57° 6.77+£0.78" 6.36+0.62°
N, 7374036 7.00+0.84° 6.57+0.61° 6.160.43°
DMeans with the same alphabet in each row are not significantly different (p<0.05).
Table 4. Sensory evaluation of frying cultured eel bone stored at 40°C
Day
0 20 40
Control 735+0.62°7 642%0.56" 511062 427+033°
Tocopherol 7.41£0.58° 6.61£047° 5.9240.38° 5.31+0.57°
Color BHA 7.46+0.71° 6.71+0.62° 6.07£0.53 542+0.61°
Oxygen absorber 7.3540.62° 6.86+0.73° 6.17+0.85 5.68+0.43"
N, 7.3540.62° 6.7140.52° 5.970.63° 5.36+0.66°
Control 727%0.86° 6.36+0.75° 497£0.65° 3.95%0.68°
Tocopherol 7.2840.65° 6.64+0.68° 5.70%0.55° 5.04%0.36°
Flavor BHA 735£0.58° 6.77+0.83" 5.90+043° 5.16+0.52°
Oxygen absorber 7.2740.86° 6.82+0.61° 5.97+0.62 5.22+0.48°
N, 7.27+0.86° 6.68+0.76° 5.73£0.58° 5.08+0.66°
Control 73240.95° 6.57£0.83° 542+0.62° 452+083°
Tocopherol 7.35+0.87° 6.70+0.58° 5.81+0.76° 5.21+0.62
Taste BHA 7.42+0.78° 6.72+0.63° 596+037° 5.51+0.55
Oxygen absorber 7.32+0.95° 6.85+0.82° 6.07£0.48° 5.58+0.67"
N, 7.3240.95° 6.66+0.57 5.86£0.63° 5.32+0.58°
Control 7.6340.53° 6.91+0.83° 6.15£0.76° 529£0.72°
Tocopherol 7.65£0.68 6.95+0.67° 6.21+0.48® 5.41+0.66°
Texture BHA 7.65£0.72° 7.07+0.46" 6.19+0.56™ 5.5240.48"
Oxygen absorber 7.63+0.53° 7.14+0.88° 6.3140.63 5.6240.73°
N, 7.63£0.53 6.9240.58° 6.2210.52 5.46+0.65°
Control 7372036 6.48%0.72° 5421035 4574058
Overall Tocopherol 7.41£0.62° 6.6710.54; 592 i0.68z 5‘26i0.722
acceptability BHA 7.4740.59° 6.75+0.87 6.02+0.47 5424043
Oxygen absorber 7.37+0.36° 6.9840.46" 6.1740.52° 5.5740.52°
N, 7.37+0.36° 6.75+0.58" 5.97+0.82° 5.36+0.66°

YMeans with the same alphabet in each row are not significantly different (p<0.05).
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