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Use of different concentrations of sodium acetate in the
tenderness meat fish Scomberides commersonniaus
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Abstract |

This study was conducted on fresh fish fillets and added to different
concentrations of sodium acetate (0,1,3,5,7%) to determine the best concentration
of the chemical , microbial and sensory characteristics, recalling that the results of
the study to better focus in terms of impact on the qualities chemical was 7%,
leading to the increased concentration of protein and ash compared with the
concentrations of others, as well as the concentration of 7% better focus in terms
of eliminating the content of microbial total and coliform bacteria, Due to the
sensory tests, the treatment of the slides acetate sodium reduced the color change
as well as cooking shows good properties of sodium acetate-treated slides such as
color, flavor and general acceptance.
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