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Shelf life of refrigerated raw jaffout

Nematalosa nasus (Bloch, 1795) patties

Sabah Malik Habeeb AL-Shatty
Food Sciences & Biotechnology Department,
College of Agriculture, University of Basrah
Abstract:

This study was undertaken to determine the shelf life of raw jaffout patties
(Nematalosa nasus) under refrigeration conditions (4+2) C. Organoleptic,
microbiological, and chemical analyses of patties were performed every day for 10
days. Total volatile nitrogen bases (TVNB), trimethylamine (TMA), peroxide
value (PV), and thiobarbituric acid (TBA) values increased significantly during
the storage period (P<0.05). The pH values of the patties were insignificantly
changed (P>0.05). All microbial counts: total plate counts, coliform bacteria,
proteolytic bacteria, lipolytic bacteria, yeast, and molds, increased significantly
(P<0.05) throughout the storage period

Acceptability of the patties significantly decreased as storage time increased
(P<0.05). Maximum shelf life with good acceptable quality of Jaffout patties was
found to be 4 days at (4+2) C. Deterioration began on the 6th day, and the patties
were considered spoiled on the 10th day of storage.
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