{ J ! < o a a aa
Animsulasuntlasesilsznoumaniivesanvaiounlniuingaulumsnaagsii
18ua Yamaeuas (Threadfin bream, Nemipterus spp.; TB) Ya11naw (Lizardfish, Saurida spp.; LZ)
- & o ¥ a 3 3
naz @ mMuINg 18 (Goatfish, Upeneusspp.; GF) laatnusnetamsausialuindailuna 7-27
o = 1 =Y ~ Y 2 . .
Tu vinmsansmuNYsunaasdsenou lulasnunsave ldnaua (Total volatile base nitrogen,
a = . . =~ . S a
TVB-N) lasmiiatediy (Trimethylamine, TMA) la Ttussuiiu (Hypoxanthine, Hx) taz 1u-Todiine
a & . . . & A X 3 o ~
UUNIMUA (Total biogenic amine, BA) mmmaﬂan‘wmummzﬂznmmimmﬂm Glummz%ﬂ?mm
a Y | y 2 ] o Y 2 a ¢
I‘]Ji@l‘lﬁ]'O\WI']E]fJ'NL‘LlE]“]JaT]J@a'N‘L!'la@a\‘lﬁ'llligElglﬁlaWﬂ'lilﬂﬂiﬂcléWﬂﬁ'lcluu'lllsllﬁﬂ'liﬂlﬂi'lgﬁwﬁ
9 asAa 4 4 [ . . . % 1 dy Y %’
AT ANTIEHOIAlIENOUYAN (Principal component analysis, PCA) wuNaeelelauaaIan
A a A g H <] @ A o = 1 l o @ ' dy
‘VIW'@Glfl]']ﬂﬂaWWLﬂUGluu']L!"U\“IL‘]JuL'Jﬁ'I 7-12 U WANHUSNIANUANA N DY NBALIUIINAIDYNIUD
Y 2 A a A A 3 o ¥ < @ ' a =~
ﬂa']‘]J@ﬁ']\‘lu'l‘]/lWa@li]’]ﬂﬂa’]ﬂlu’l!ﬁﬂ (Lﬂ‘]JﬁﬂE'lGl‘LlL!']LL"lN 27 ) ﬂﬂmmwm’auu ’ﬁ']ﬁﬂﬁgﬂ’t’]ﬂ

{ 2 A Aa o ] ¢ o I
"luimmuﬁizmﬂ"lﬁ}mwm LLa%Ul?II‘]JLLGBHVIUTI'JW]TI%ﬁi]'lﬂG]’JE]EJNLﬁ’O‘]Jﬁ'I“LIﬂé}'IQH'IﬁWMWiﬂGL“]?L“]J‘L!

v A dal o a Agq Y a aa 9 g’/ a Y
ﬂ%uﬂﬁfﬂmﬂWWﬂ’ﬂMﬁﬂﬂJ’EN’JG]Q?]‘]J“VIGlGHGluﬂﬁNﬁﬁcyiilGUE]\?“]JQWLGUG]SE]H%QET11I“HH@‘1@



iii

Abstract

Changes in chemical parameters of tropical fish used for surimi production, namely, threadfin
bream (TB, Nemipterus spp.), lizardfish (LZ, Saurida spp.) and goatfish (GF, Upeneus spp.), during ice
storage and their respective washed mince were investigated. Total volatile base nitrogen (TVB-N),
trimethylamine (TMA), hypoxanthine (Hx) and total biogenic amine (BA) content of mince increased
with storage time. Crude proteinof fish and their respective washed mince reduced as storage time of fish
was prolonged. Principal component analysis (PCA) revealed that washed mince produced from fish
stored in ice for 7-12 d showed chemical characteristics that were distinct from those of washed mince
prepared from spoiled fish (stored in ice for 27 d). The TMA, TVB-N and Hx content of washed mince

appeared to be sufficient raw material freshness indicators in these 3 species.
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