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Vacuum packaging and its effect on lipid oxidative and hydrolytic spoiling indices in frozen Persian sturgeon
fillets during 6 month storage at -18

By: Haniyeh Rostamzad , Msc Student Department of Fishery. Gorgan University of Agricultural Sciences & Natural
Resources, Gorgan, Iran, (Corresponding Author Tel: +98 141 2222888), Bahare Shabanpoor , Mahdi Kashani Nejad
,Ali Shabani, Associate Professor of Gorgan University of Agricultural Sciences & Natural Resources, Gorgan, Iran
Persian sturgeon (Acipenser persicus) is one of the most important fish in Caspian sea and demand for its fillets is
considerable, study to improve the packaging and protect their quality during storage is necessary. In this study Persian
sturgeon fillets were packed under 30% vacuum then freezed and effect of this packaging method on decreasing and
delaying lipid rancidity was studied by measuring factors such as Free fatty acids (FFA), Peroxide value (PV), tiobar-
bituric acid (TBA) test, pH and Exposed water assessments. In the 6th month of storage rate of FFA of the control was
threefold higher than vacuum packaging treatment and the measure PV and TBA of the control was approximate double
vacuum packaging treatment. The results indicate that vacuum packaging treatment, in all measuring factors had sig-
nificant differences with the control (p<0.05). Thus vacuum packaging preserves quality of product during storage.
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