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Abstract

The effect of delayed icing of common carp (Cyprinuscarpio) on the quality of the
produced surimiwas investigated.The fish were divided into three groups after
trapping; one group was kept in ice immediately, while the second and third groups
were kept in ice after 3 and 6 hours delay, respectively. The produced surimi from
these fish groups were stored in refrigerator for 15 days, after which were tested
chemically (TBA, TVB-N, pH) and microbially (total bacteria count) every 3 days.
Results showed that TBA in 6 hours delay treatment was significantly higher than
that in control and 3 hours delay. TBA levels in control plots increased until day 12
and then decreased, while in 6 hours delay an increasing trend until the end of the
period was recorded. The TVB-N in the ice delayed samples exceeded the allowable
level after 3 days storage, while in control treatment itexceeded the limit at the end
of the period. PH values in different treatments showed no significant differences.
The lowest pH value (7.03) was recorded in 6 hours delay treatment and the highest
pH value (8.37) was recorded in the control at the end of the storage period. The
total bacterial counts (TVC) increased in all treatments during the period and the
maximum of TVC (4.68 log cfu / g) was recorded in 6-hour delay samples. Based on
these results, the delayed icing of common carp lead to loss of produced surimi
quality.
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