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Effects of Lactic Acid and Phosphate on Quality of Chilled-Frozen

Fish Fillets (Pangasianodon gigas)
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Abstract
Mekong giant catfish (size 5-10 and 25-30 kg/fish) were filleted with their skin left on.
The 300+5g fillets were dipped into 2% lactic acid solution at 55°C for 30 s. and then packed in
PA/LDPE vacuum bag and stored in refrigerator at 5+1°C. The fillets of Mekong giant catfish size
5-10 and 25-30 kg/fish could stored for 15 days, by the overall acceptability score higher than 2.6
{(full score 5). Physicochemical(pH, thiobarbituric acid:TBA, total volatile base nitrogen;TVB-N,
moisture content, drip loss and color), sensory and microbiological analyses were carried out.
Mekong giant catfish (size 5-10 kg/fish) of fillets were obtained the TVB-N, TBA, pH, moisture
content, and drip loss with 14.30 mg/100g, 1.86 mg malonaldehyde/kg, 6.32, 80.43% and 5.02%,
respectivelly. The color were showed in L*, a*, b* value 49.63, 7.80 and 16.56, respectively. The
total plate count was 3.47x10° CFU/g. In addition, Mekong giant catfish(size 25-30 kg/fish) of
fillets were show the TVB-N (13.82 mg/100g), TBA (1.51 mg malonaldehyde/kg), pH (6.27),
moisture content (80.17%), and drip loss (5.14 %). The color were revealed in L*, a*, b* value
(49.59, 9.00 and 16.22, respectively). The total plate count was 3.99x 10’ CFU/g. The optimized
conditions of sodium tripolyphosphate (STPP) treated in Mekong giant catfish fillets from both
size of fish were studied. The 100 and 300 g skinless of fish fillets were treated at several times in
the sodium tripolyphosphate solution with NaCl and pH adjusted. The optimized conditions of
both fillets size were 2.5% (w/v) STPP concentration, [%NaCl, pH 7, and treated time 10 min
(for fillets size 100 g) and 30 min (for fillets size 300 g). Mekong giant catfish fillets were
increased the moisture content and net weight and were decreased in drip loss by treat in STPI

solution. All of products represented the phosphate residues less than 5000 mg/kg.
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