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Evaluation of Largehead Hairtail Trichiurus lepturus Freshness Using
Sensory and Chemical Analyses

Jeong-Wan Yu, Hyeon-Jae Kim, Da-Eun Seol, Ji-Yun Ko, Seong-Hee Kim, Ji-Young Yang and Yang-
Bong Lee*
Department of Food Science and Technology, Pukyong National University, Busan 48513, Korea

The purpose of this study was to measure pH, trimethylamine (TMA), and total volatile basic nitrogen (TVB-N) as in-
dicators of freshness during largehead hairtail Trichiurus lepturus storage, and to compare these indicators with those
obtained by the sensory evaluation of quality index method (QIM) sensory evaluation. Largehead hairtail samples
were stored at 4°C and evaluated every 3 days until decay. The QIM sensory evaluation indicated scores of 0, 8.9,
and 20 on storage days 0, 6, and 20, respectively. By day 15, the samples were completely decayed. The pH slowly
increased during the storage period, reaching a maximum of 7.4. In the day 6, TMA and TVB-N contents were 2.97
and 15.57 mg/100 g, respectively. Thus, at 4°C, the largehead hairtail starts to decay after 6 days and, after 9 days,
cannot be consumed safely.
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Trimethylamine (TMA)

M= I 2 FE A|A|SFA} sk, AOAC (2000)1 2} Shim et al. (2010)2] FH-L2- HEslo] =
etk 229) 88 Helsle] 5 g At 3 7.5% trichlo-
Table 1. Quality index method (QIM) scheme for largehead hairtail Trichiurus lepturus
Quality parameter QIM Score'
0 1 2 3
Scale Shining silver Greyish color Greyish, dark
Appearance . , . . . .
______________________ Fleshcolor _____ Brightwhite _ ~ Miky _ __________Slightlyyellowish __Yellowish
Clarity Clear Slightly cloudy Cloudy
Eyes Shape Flat Slightly sunken Sunken
______________________ s ... Msble __Netvisble .
Gills Mucus Clear Milky Milky, dark
______________________ Color . Red _ _ _  _Dakred ______ Bown .
Shape Normal Dripping Distortion
Internal organs Color Red Dark red Brown
______________________ Odor . Fresh _ ____ _Slghtlyfishy _____Fishy ~______________Sourspoit
Odor Freshness Fresh Slightly fishy Fishy Sour, spoilt

'Sum of score is from 0 to 24.
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Fig. 1. Quality index method (QIM) score of largehead hairtail
Trichiurus lepturus during storage of 15 days at 4°C. Means with
different letters in superscripts (a-e) are significantly different
(P<0.05).
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Fig. 2. Changes in pH of largehead hairtail Trichiurus lepturus

during storage at 4°C. Means with different letters in superscripts
(a-e) are significantly different (P<0.05).
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Fig. 3. Changes in trimethylamine (TMA) and total volatile basic-
nitrogen (TVB-N) of largehead hairtail Trichiurus lepturus during
storage of 15 days at 4°C. Means with different superscripts (a'-¢'
and a-d) are significantly different for TMA and TVB-N, respec-
tively (P<0.05).
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