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(=) Development of functional food by fish dark muscle

The aim of this study was to develop a functional food which is extracted
from the dark muscle of Thunnus albacares by-product and then fermented by
lactic bacteria to explore the feasibility of making functional drink . The
results show that 2% NaCl solution has a better extraction efficiency,
myoglobin content is up to 29.53mg/kg. During fermentation, the ability of
DPPH radical scavenging was analyzed, and the DPPH performance of
lactobacillus was improved at 24 hours. The trail product was stored at 4 C
for 14 days to investigate its quality. During the fermentation, the pH

4



decreased from the 4.5 to 3.7, and the number of lactic acid bacteria all
maintained 8.22 log CFU/mLIn the storage period, the redness Hunter a rose
slowly and could maintain a better color. The above results showed that at 4
°C is useful to maintain the quality of trail products. This study revealed that
utilize the fish dark muscle for making functional drink from tuna byproduct

was feasible.

(=) Shelf life evaluation of a ready-to-eat dolphin fish (Coryphaena hippurus )

product in retort pouch

The project aims to develop retort pouch to enhance the diversified
products from bulk aquatic harvest. The retort pouches with composition 9
micron polyester/15 micron aluminum foil/70 micron cast polypropylene has
been selected. About 120-130 g fish was packed in each pouch (15 cmx12
cm). It processed to a FO value of 4 min and cook value of 53 min. The
acceptable product with desired texture and sensory characteristics. Besides, it
not only had significantly lower a* and b* by stored period but were good
enough to give a shelf life of 1 year at room temperature. Meanwhile, the
botulinum toxin were not detected in the retort pouch. At present, the
production and the sales of the Coryphaena hippurus are stable. Although the
currently available aquatic retort pouch is rare, it still has its uniqueness. The
retort pouch processing method established in the project can be applied in the
production and marketing imbalance in the future. Or low-cost fishing catch,

to solve the problem of slow output of large catch.
SOREFHEELE TR B R R E P R
(= ) Nutritional compisition of Serra Estrela cheese: A paradigm to overcome
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Potential control of Salmonella enterica serovar typhimurium in shell eggs
using sous vide pasteurization
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(=) Sports nutrition knowledge among professional basketball athletes and

coaches in Lebanon
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(=) Efficacy , Safety and complexity of sports nutrition: Reference to the
ultra-endurance athletes and upper respiratory tract infections

B R % 403" < & (University of Hyderabad ) Rajasekhar % X 4%t 3
Ry ¥ 8 0 B ﬂi@ﬁé?"ﬁﬁ“ﬁf’.ﬁ%‘dﬁﬁ'lﬁtﬁ%@ﬁ s B G DY

ARPIRFHEDRGE Z G S L EEG T o

<
T H

P cwmtd FREFEIBAZALES > FERFFOER §§
Ly RS > FAHENER GRAS R BT S FEEN L
B3 i Ehy " AB LR RPINFLERR Y RIEEE JFE

.]@‘_—_ﬁ‘];‘)nl‘gﬁ% 5\: s 14 lﬁfé;'l@f&l_ m@ﬁq%%q % g = %};;.__L 3 IR o
(7 ) Adolescent boys have better eating habits and physical activity patterns than
the girls in Kuwait
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(=) Phytochemical, oligosaccharides,in vivo starch/protein and element
composition of Acha-Moringa flour blend
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(=) The effect of turmeric in the treatment of chronic diseases
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Utilization of Azolla as a component for chicken
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Shelf-'i evi'uation of a ready-to-eat dolphin fis|
(Corypiiicna hippuras ) product in retort pouch
Nien.

u Ve, Ko-Liang Kuo, Lo-Wei Hyu, Wen-Chun Chen, and Huey-Jine Chaj
Seafood Technology Division. Fisheries Research Institutc, COA. Taiwan
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