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Abstract
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Frozen stability of proteins recovered from white croaker and Jack mackerel have been tested by measuring
oxidation of residual lipid, browning, total plate count, and texture of gel during storage at -20°C. The oxidation
of residual lipid in recovered protein from Jack mackerel increased up to 60 days, and then decreased. Both
browning values significantly was increased after 90 days. Total plate count was 1.2X 10* CPU/g for proteins
recovered from white croaker and 3.2x10* CPU/g for proteins recovered from Jack mackerel in 60 days. The
breaking force, deformation, and whiteness of gel formed from proteins recovered from white croaker did not
change up to 120 days significantly, while proteins recovered from Jack mackerel did not form heat-induced
gel in 120 days. Frozen storage of the recovered protein was limited to 90 days for white croaker and to 60
days for Jack mackerel considering the gelling ability and textural properties.
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Fig. 1. Changes in TBA value in recovered proteins from
white croaker and Jack mackerel during storage at —20°C.
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Fig. 2. Changes in browning in recovered proteins from
white croaker and Jack mackerel during storage at -20°C.
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Fig. 3. Changes in total plate counts in recovered proteins
from white croaker and Jack mackerel during storage at
-20°C.
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Fig. 4. Changes in breaking force of heat-induced gel from
recovered protein of white croaker and Jack mackerel during
storage at —20°C.
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Fig. 5. Changes in deformation of heat-induced gel from
recovered protein of white croaker and Jack mackerel during
storage at -20°C.
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Fig. 6. Changes in whiteness (W) and yellowness (Y) of heat-
induced gel during from recovered protein of white croaker
and Jack mackerel storage at -20°C.
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