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Effect of temperature on the storage properties of antarctic krill meal
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(1.East China Sea Fisheries Research Institute ,Chinese Academy of Fishery Sciences,Shanghai 200090, China;
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Abstract: The effect of temperature on the Antarctic krill meal storage was studied by analyzing the changes of the
quality indexes such as sensory, color,acid value and pepsin digestibility. Results showed that at 25,30,35°C, the
higher the storage temperature was, the faster each quality index of the Antarctic krill meal fell. Three kinds of
samples failed to meet the end of shelf life after 165d.The sensory scores were 0.92,1.01and 1.21,respectively.Acid
value was 2.03,2.19,2.29mg/g.Pepsin digestibility was 92.58% ,92.09% and 91.51% ,which were in the scope of fish
meal national standards for premium products. TBARS value had not been more than 20mg/kg and in fresh fish
meal acceptable range.In the temperature range of the experiment, the Antarctic krill meal still had good quality
after 165d.1t showed that the Antarctic krill meal which was producted on the ship had good storage properties.
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Table 1  Standard of sensory evaluation for Antarctic Kill meal
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Fig.1 Sensory quality changes of

Antarctic Kill meal under different storage temperatures
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Table 2 Color changes of Antarctic Krill meal under different storage temperatures
T 6 s 6] (d)
(C) 0 30 60 95 125 145 165
L” 63.23 +0.51 63.70 +0.63 61.86 +0.79 60.35 +0.32 63.69 +0.10 61.33 +0.31 62.30 +£0.45
25 a” 27.05 +0.89 2573 +1.31 23.67 +0.98 21.88 +0.76 18.47 +0.23 18.28 £0.56 18.17 £0.21
b” 22.83 +0.15 30.00 £0.91 29.89 +0.48 28.09 +1.37 29.11 £0.99 29.56 +1.30 29.61 £0.23
L” 63.23 +0.98 60.88 +0.88 65.07 +0.69 64.75 +0.72 63.25 +0.49 61.22 +1.04 63.84 +1.87
30 a” 27.05 £1.25 25.24 +0.21 2291 +0.53 20.96 +0.28 16.88 +0.79 17.52 +0.60 17.79 +0.73
b* 22.83 +0.58 31.62 £0.66 31.06 +0.79 28.57 £0.92 29.65 £0.42 29.87 £0.77 29.15 +£0.52
L” 63.23 +1.32 61.43 +1.01 64.43 +0.96 63.24 +0.81 62.00 +0.79 62.34 +0.81 62.52 +0.39
35 a” 27.05 +0.67 24.67 +0.48 22.73 +0.79 19.78 +0.64 17.51 £0.37 17.28 +0.68 17.65 +0.21
b* 22.83 +0.45 30.47 £0.36 30.51 +0.89 28.45 +0.61 30.30 £0.32 30.13 £0.11 29.46 +0.41
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Fig.2 Acid value changes of Antarctic Kill meal

under different storage temperatures
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Table 3 Pepsin digestibility changes of Antarctic Kill meal under different storage temperatures( % )

R TE s E) (d)

(C) 0 30 60 95 125 145 165
25 94.53 £0.13 94.41 +£0.58 94.21 +1.31 93.89 +0.86 93.42 +0.88 93.06 +0.19 92.58 +0.61
30 94.53 +0.13 9429 +1.23 93.94 +1.81 93.62 +0.93 93.23 +0.76 92.79 +1.43 92.09 +0.83
35 94.53 +0.13 94.17 +.098 93.85 +2.02 93.41 +1.03 92.98 +0.51 92.46 +0.67 91.51 +1.53
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