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Lipid Quality Changes of Silver Carp (Hypophthalmichthys molitrix) during
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Abstract

Lipid quality changes of silver carp surimi (Hypophthalmichthys molitrix) were investigated by
measuring moisture content, total lipid content and oxidative and hydrolytic rancidity during 6 month
frozen storage at -18°C. For making surimi, silver carp mince were produced from fresh fish, then it
was washed 4 times with ratio 4:1(w/m), (firstly, twice with distilled water, secondly, twice with 0.3%
NaCl, each time forl5 min) at about 4°C. Then, it was mixed with a cryoprotectant consisting of 4%
sucrose, 4% sorbitol, 0.3% polyphosphate (a blend of tetra sodium pyrophosphate and sodium
tripolyphosphate with ratio 1:1). The produced surimi was packed in Ziploc bags and frozen at -35°C
and stored at -18° for 6 months. According to the results, The content of free fatty acids (FFA)
increased during 6 month frozen storage at -18°C (P<0.05). Further more, after a decreased in the 2™
month, the content of thiobarbituric acid (TBA) also increased until 6™ month. However the values of
TBA during 6 month frozen storage were very far from spoilage stage. In addition moisture content
and total lipid of mince did not change significantly during 6 month frozen storage.

Keywords: Silver carp; Surimi; Lipid; Cryoprotectant; Frozen storage
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