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Study on the delay effect of discoloration of fish meat by NAD degradation
during frozen storage
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Optimum condition of temperature treatment on the meat of Bl frozen skipjack
was studied. The temperature treatment at -5 &#186;C for 24 h was the optimum condition to suppress
the pH decrease and formation of metmyoglobin during chilled storage. We also examined the effects

of temperature treatment had on pH, as well as changes in NAD+ and ATP concentrations. The meat of
eight different species of fish was studied. The fish were prepared by instant killing, followed by
quick freezing and stored at -50 ° C. A temperature treatment of -7 ° C for 24 h before thawing
showed a significant reduction of NAD+ in the meats of the longtooth grouper, threeline grunt,
Japanese jack mackerel, white trevally, and bastard halibut and a significant reduction of ATP in
the meats of the Japanese jack mackerel, and white trevally. A significant effect on the reduction
of pH changes was observed in the meats of the threeline grunt, Japanese jack mackerel, and white
trevally when stored at 10 ° C.
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