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ABSTRACT: Objective To illustrate the physical and chemical changes on the influence of lipid oxidation
and the inner mechanism of lipid oxidation during processing of salting fatty fish of yellow croaker. M ethods
Lipid oxidation during processing of salting fatty fish of yellow croakers were studied by evaluating the
changes in physicochemical parameters(moisture content, salt content, pH), lipid oxidation index [peroxide
value (POV), thiobarbituric acid reactive substances (TBARs)], and lipoxygenase (LOX) activities and their
correlation. Results Along with the processing, moisture content significantly decreased (P<0.05) at salting

for 3 d, drying for 1 d and final product; the salt content reached the peak of 6.38% at salting for 3 d; POV and
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TBARs increased first and then decreased, and reached the peak at salting for 3 d and drying for 1 d,
respectively. The peak value was 0.907meq/kg and 0.250 mg/kg, respectively; the LOX activity was decreased
during processing. The correlation result showed that POV was only positive related to moisture content
(P<0.05), and TBARs was significantly positive and negative related to salt content and moisture content
(P<0.01), respectively, and LOX activity was only significantly negative related to salt content (P<0.01).
Conclusions Proper salinity and reduction of water can promote lipid oxidation, but activity of LOX is
inhibited by salt, and enzymatic reaction may not be the main cause of lipid oxidation in salting fish of fatty
yellow croaker.
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Tablel Changesin physicochemical parametersduring salting fish processing

A B c D E F
(2/100 g) 68.28+0.49° 65.25+0.32° 56.73+0.96° 58.74+1.36° 50.12£2.11° 46.16+0.13¢
pH 6.61+0.02° 6.62+0.01*° 6.39+0.01° 6.72+0.04*° 6.68+0.03*° 6.76£0.04°
(2/100 g) 0.21+0.02° 2.60+0.18¢ 6.38+0.49° 3.28+0.19% 4.42+0.05° 5.62+0.25°
+SE, 3 (P<0.05)
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Table2 Changesin lipid oxidation parametersduring salting fish processing
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*3 MHEEEMNILERERERZEE Pearson X FRH
Table3 Pearson’s correlation coefficients among all parameter s during salting fish of large yellow croaker processing

POV TBARs LOX
1
-0.791"" 1
pH 0.192 —0.253
POV 0.064 0.505" 1
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