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Chemical, microbiological and sensory changes in whole and gutted tigertooth croaker (Otolithes ruber) during
ice storage
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The effect of gutting on microbiological, chemical and sensory properties of tigertooth croaker (Otolithes ruber) stored
under ice were studied. Psychrophilic, Entrobacteriaceae, lactic acid bacteria and H2S producing were higher in gutted
fish compared to whole fish during ice storage. However, gutted fish was higher content of thiobarbituric acid, free
fatty acid and total volatile nitrogen than whole fish. pH of whole and gutted tigertooth croaker did not show significant
difference during ice storage period. Trimethylamin values of whole and gutted tigertooth croaker increased, reached
final values of 16.00 mg TMA/ 100 g and 19.27 mg TMA/ 100 g in day 12. Results of sensory evaluation revealed that
gutted has improved the sensory quality of the fish. Microbiological analysis revealed higher Psychrophilic, Entrobac-

teriaceae, lactic acid bacteria and H2S producing count in gutted fish.
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