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Effects of Phosphate Types, Salt and pH on Yield and Quality of

Frozen Nile Tilapia Fillets
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Abstract

Nile tilapia fillets frozen were produced using the optimum condition in previous study. The
products were packed in Ziploc plastic bag and were then stored at -18 to -20°C for the determination
of qualities change in period of 8 months storage time. The fish fillets frozen were sampled for
qualities determination by comparing with controf {non-phosphate treated). ~Chemical qualities, Nile
tilapia meat in this study were contained protein, lipid, moisture, and ash with 17.33, 2.54, 75.73, and
0.91, respectively. The pH of fish fillets was slightly decreased as a storage time increased. The
moisture content of phosphate treated fish fillets (STPP+NaCl) was closed to the control in the period
of storage time. The TVB-N of the control was higher than the STPP+NaCl sample and was trended
increasing with storage time increasing. Thiobabutiric acid (TBA) of control and STPP+NaCl samples
were 0.01- 0.02 mg malondialdehyde/kg sample, while the phosphate content in the STPP+NaCl and
conirol were slightly differenced but not higher than the standard limit as 5000 mg/kg

The physical qualities were determined. Gain weight of Nile tilapia fillets was obtained
3.67+2.43% of control and 5.36+0.60% of the STPP+NaCl sample. Drip loss of both fish fillets
samples was nearly same in the 8 months of the period of storage time. Cooking loss of control was
higher than the STPP+NaCl sample, while cook yield of STPP+NaCl was higher than the control but
the 8 months of storage were not affected to cook yield. The colors of Tilapia fillets frozen were
determined. The L* value was increased when the storage time increasing and L* of STPP+NaCl
sample were higher than control. The a*, b*, C*, and h* value of both samples were not different in 8
months storage time, while C* of control was higher than STPP+NaCl sample. The texture profile
analysis (TPA) of Nile tilapia fillets frozen were determined after sample defrosted that were showed
decreasing of hardness and gumminess with storage time increasing but were not different in
adhesiveness and cohesiveness.

The acceptability score in appearance and texture of raw fish fillets were not found the
changing trend but the acceptability score in appearance and texture of cooked STPP+NaCl sample
was higher than control. The acceptability score in color and taste of cooked fish fillets STPP+NaCl
sample were not diffcrent. In addition, the determination of total aerobic psychrophilic and total

aerobic mesophilic of STPP+NaCl and control were obtained in the range of 4 log CFU/g.
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