T oyiupOSIUM of Uva Wellassa University,.vSeptember 16-17, 2010

N Content, Microbial Growth, PH and Histamine Formation during
the Ice Storage of Skipjack Tuna in Boats

K. K. M. M. Wimalakeerthi', p. 4. Ginigaddarage® K. W. . Ariyawansa?,
G.J. Ganegama Arachchi®and s, ¢ Jayamanne'

"Wva Wellassa University, Sri Lanka
2National Aquatic Resources Research and DevelopmentAgency, Post Harvest Technology

Division, Crow Island, Colombo 15, Sri Lanka

Skipjack tuna comprises about half of the world tuna production, being the number

One species in every ocean in terms of catch. Addition of sugar into ice is done on
' storage as an ad-hoc practice to improve the external appearance of Skipjack and
present study reports the effect of this practice on quality parameters of Skipjack.

sugar added ice (ice: sugar = 200:1). Samples were kept for 20 days and analyzed
for histamine by AOAC method, Total Volatile Bases Nitrogen (TVB-N) by
Conway-Bymes method and microbial assay by Aerobic Plate Count (APC) at 3
days intervals. In the initial period of storage TVB-N increased slbw!y, then

increased rapidly and in the later stage increased slowly whilst APC increased
' gradually in both samples. Histamine Jevel gradually increased in both samples

Initially and in the latter period (16" ang 2g™ days) histamine content of treateq

negatively affect the quality parameters of Skipjack, this can pe applied as g
desirable practice to improve the buying quality of consumers.
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