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Studies on enhanced quality of bluefin tuna (Thunnus thynnus) by
Slurry ice

Yasufumi Fukuma, Kanae Fukuma, Mutsuo Mishima, Akihiko Yamane
(Hyo-On Laboratories Inc.)
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Summary

We studied on the freshness of the bluefin tuna (Thunnus thynnus) during the cold storage (+5.0°C),
"Super Hyo-On" storage (-3.0°C) and "Slurry ice" storage (during—1.4°Cand-1.9°C. As a result, the
tuna meat surface and the inside did browning and increased in the rate of met-myoglobin (Mb)
formation at +5.0°C storage. On the other hand, -3.0°C storage and "Slurry ice" storage were in a
good condition that inhibited browning of the tuna meat surface and increased in the rate of met-Mb
formation. In addition, the rise in K-value was suppressed in-3.0°Cstorage and "Slurry ice" storage
compared with +5.0°C storage. In addition, the freshness was kept when transported a raw bluefin
tuna (round) with "Slurry ice". Furthermore, we confirmed that could keep the freshness of tuna and
could shorten thawing time using "Slurry ice" for the thawing treatment of frozen bluefin tuna.

These results suggested that using "Super Hyo-On" technology or "Slurry ice" could keep the freshness
of tuna meat. It proved that the slurry ice was effective for the thawing treatment of frozen bluefin
tuna. '

Keywords ; Super Hyo-On, Slurry ice, bulefin tuna, met-myoglobin

T 683-0101 BHURK-F T AR B AT 3795 F i 12
3795-12 Qoshinozu—cho, Yonago, Tottori, 683~
0101 Japan

12




