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Changes in freshness of deep-sea fishes during cold storage
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Abstract

Deep-sea fishes (Lepidotrigla microptera. Physiculus maximowicziv Ebinania vermiculata and Hydro-
lagus barbouri ) were stored in a refrigerator at 5C immediately after fishing. Changes in freshness of
muscle in the deep-sea fishes during storage were examined. The results of L. microptera were as fol-
lows : L value ranged 44 to 47, and breaking strength ranged 2.3 to 2.0 N for 2 days, by 5 days decreased
to 1.5 N. K value (index of the freshness) increased from 7.8 to 22.2% and 61.6% during storage for 2 and
5 days, respectively. The freshness of L. microptera stored for 2 days seemed to be the limit for raw

foods such as sashimi or sushi.
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Fig. 1 Change of K value in the dorsal muscle of the
deep-sea fishes.
Data are represented as mean = standard deviation.
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Fig. 2 Change of breaking strength in the dorsal muscle of

the deep-sea fishes.
Data are represented as mean * standard deviation.
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Fig. 3 Change of L value in the dorsal muscle of the
deep-sea fishes.
Data are represented as mean = standard deviation.
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