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Tab.1 Sensory score table of the tuna for raw consumption
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Tab. 2 The sensory evaluation results of the tuna for raw consumption
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Grade Sensory comprehensive score Sample number Percentage
ke 18 ~20 10 39
BL 14 ~18 9 34
Hh 10 ~ 14 5 19
% 6 ~10 1 4
% 4-~6 1 4
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Tab.3 The sensory requirements of the tuna for raw consumption
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Tab.4 Statistical analysis for TVB-N content

of the tuna for raw consumption

FEXE/[mg- (100 g) '] FEREUA BB %
Content ranges Sample number  Percentage
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>15 2 7.7
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Tab.5 Summary and analysis table of detection results of the tuna for raw consumption
5 H AR Kol e

Items Standard requirements Detection range Percent of pass
Hr(LhPbit)/(mg - kg™) <0.50 0.05~0.11 100.0
FA(LLCdit)/(mg - kg™") <0.10 <0.02 100.0
K(LLHg i) (FREK)/(mg - kg™) <1.00 0.14 ~0.31 100. 0
FERVEER A /[ (mg - 100 g7') ] <15.00 2.24 ~ 16.57 92.3
ZAM/[ (mg - 100 g7') ] <5.00 <5.00 100.0
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Study on key indicators for quality evaluation of the tuna for raw consumption

ZHU Wenjia'?, YAO Lin'?, GUO Yingying'”, YANG Zhenzhen’, Jiang Yanhua'?, LI Na'?,
WANG Lianzhu'?* , LI N

(1. Key Laboratory of Testing and Evaluation for Aquatic Product Safety and Quality, Ministry of Agriculture and Rural Affairs,
P. R. China, Qingdao 266071 ; 2. Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences,
Qingdao 266071 ; 3. Shandong Gowmo Pharma Co. , Ltd. , Qingdao 266071 ;

4. Fujian Anjing Food Co. , Lid. , Xiamen 361000;5. Xiamen Key Laboratory of Quick Frozen Prepared Food, Xiamen 361000 )

Abstract ; The sensory requirements, physicochemical indicators and pollutant indicators affecting the quality of the tu-
na for raw consumption were studied to provide technical support for the quality control of the tuna for raw consumption
during production, storage and sales process, as well as to provide scientific basis for revising the industry standard of
the tuna for raw consumption. The effects of central temperature, carbon monoxide (CO) , total volatile basic nitrogen
(TVB = N) and histamine contents on the tuna quality were analyzed based on 26 raw tuna samples with different
sources , and the quality change rules of the tuna for raw consumption at different storage temperatures were studied by
sensory score and TVB-N value determination. During processing, the central temperature of the tuna for raw con-
sumption should be controlled as —1.6 ~4.4 °C for ice fresh products and lower than —50 °C for deep cold prod-
ucts. while CO content should be lower than 200 wg/kg, TVB — N lower than 15 mg/100 g, and histamine lower than
5 mg/100g. This study identified key indicators of raw tuna quality and provided data support and technical support
for establishing raw tuna product standards and improving the quality level of raw tuna products in China. [ Chinese
Fishery Quality and Standards, 2021, 11(6);: 17 =22 ]
Key words :tuna for raw consumption ;quality evaluation ; histamine ;total volatile basic nitrogen
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