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Table 1: Comparison of the average approximate compounds among different treatments.
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Table 2: Comparison of the average TBA and FFA parameters among different treatments.
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Table 3: Comparison of the average HX, FA and DMA parameters among different treatments.

(4g0ip 5 1o+ 2 33DMA-N p 5 ) DMA (P 2 P55 9,50) FA (P52 J30 955) HX Jos
E Y YSEATS /Y YaP FI
AN O/VOE /AR ¥/fVE /o rP FCo
VAVE O/ADE /AR FIASE /N FR FCso
AL F/VsE /0D ¥/5 Vs AP FCeo

A(Ja.p QLﬁ)) a)'\: Ls‘;“))j;d:é:l:co ‘&l;)ljwd:slzl).ub@ (p<'/'b) )‘J‘_;'.su oMt | e Ol LB:)L‘»:.?J:JQ}:.«:JA): C)ju;'.n ;.}}J’- *

(o& (5SS 5557+ s s FCoo 5 ot 6 1SS 55, 2,5, 4ké FCqp

V-+ s DMA-N 5 L V\Y) FCy Loy DMA 5wl ilee bl 5l Jels wbs

o8 g +IY+) FCop 5 FCy 5 ipoyiden (aiges p)S
Olie O yieS (Wges p,5 Voo 0 DMA-N o5 Lo
ald o el ol e il 1y el b
D92 ey yhe oy (ohygn & S Sl

9y Jse e 1Y) FI slaaiges 1o TCA 5
(F J592) 390 500 jles an jl fien (Kged 05 50

Oeligmd Olee 45 8l Las (¥ Jgoo) cal Jutacss
Wl lugi (65l Gley b (sh)sm sbayles 5o
Oles Vo & jao 5l 6555 pley wdjing b oSy ol
el 7o Yo ploj 5l e g GBI a3 LE
(p55 5 P95 TIVF) adalled olie (eS8l
Loakl, ;0 o5 osslive FCop sladiges ,o0 3

$Y



Ol 2l gale lae

ilise S e (a5 Sl 9 TCA (S siol sl (eSilho dugllin 1E Jouir
Table 4: Comparison of the average TCA and protein solubility parameters among different treatments.

(A033) (i g 5 Caddl> TCA(Lgad £ 55 35 (2398 J9o Sw0) e
8/avE. /4 YA =SV Fl
/a5 /Yy O AN/ FCo
/4% /\Y D, /yake/o FCao
By/apts /YA =N FCeo

‘(_,LP g)L«)) A)U g;jn)}ﬁd:éll:(:o gé‘bj‘)wa:élFl).M\{@ (p<./.b>)bk5:”‘ oM | slasylis Lh)la.:.?u:;u):.w}h): C;}u:.n Q}js- %

(o (6 g 55,70 hysp 4kt FCop 5 od (o,IgSS 55, s s FCqp

39 7 GPan s Sy sleald e anlie 300
5 ise (e 7 s Slezl Lulpd o 00l (5SS
B9 GleSe bemis n ple slaeay Wb Sud (S|
(O Jour) oz bl hlgn b))l boakal, 5o
ol (gl Oy o) SFA jlade oy i
oy gbael 3 (MUFA) elil,e 6 o
w i sBen s Sy sleald js PUFA) bl e
(sl Setgh) C18:1(N-9)C (ol Siadly) C16:0

S SHgn)  C18:2(n-6)C
Sa3501355°58) DHA 5 (0] S siliy];sDEPA
310,55 2 (288 G5yl S 1 VL Coeal I aST (sl
VIVe coloY g Sloylg ald jo 2o )0 V/FF /00

(!

RRAPY) u:"‘:)5)'~i 4.115;9).) RSN

s ! : 3 ¥
MHC = —— S
A -
TP <
T™ <—f
MLC <—
. T
é
B LV LS

.
(BYL]

Al e BB Ooli (hygn slaaks s L
Sl Oliae (255 ok osaline (alh cpl slyioe
@ S FCop slodiges 1o 35 (duoyo YIOF) Sy

o oanline b lows o
O 58 o9 n JeSse 039 B 5l pol addllas s
ST e glogk S Yo GV jame (S 0 a2 5
OFIlS YO 5l eS (gg s cogdlagks YO
W) gme S 0y g GslloslST VY i jgeegng 5
ool i ol Bk S0 (sgm Sl 0g eddls LS
ald 0 ST g Grisee (e 02y Wb DAl coud
slesd g0 5l i (B Glsjls g (FCo) o5l (oo)s
sloald 0 njee S op) Db o K00
e (FCa0) slezsl 35, Yo 5l g (o892
ond Seie gy Pt (pjgee (e 0y3)

(FCe0)

Foo gl

-£ (0395 7) demie (hygp -F @b Lgp-T (F1olg - towly 4 o 3 o 4 by ald SDS-page (sg5I Y ISh

N0 (e)’j)"b)u\nqd-o‘s&)jx‘

Figure 1: SDS-page pattern of the fillets from left to right, respectively: 1-imported, 2- fresh cultured, 3- frozen
cultured (30 days), 4- frozen cultured (60 days) and 5- lader.
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Table 5: Comparison of fatty acid profiles between

imported frozen (FI) and cultured fillets at zero time
(FCy).
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Abstract

One of the problems products produced of imported frozen fillets tilapia fish such as nuggets,
bitterness of the products in during storage in freezing conditions. Since in this study, the
quality of imported frozen fillets with fillets of tilapia that cultured in Iran, during two months
was evaluated and the trend of corruption in the fillets was compared. According to the results
of evaluation (proximate composition, thiobarbituric acid (TBARS), free fatty acids (FFA),
Hypoxantin (HX), formaldehyde (FA), dimethyl amine (DMA), peptides soluble in
trichloroacetic acid (TCA), protein solubility, electrophoresis and fatty acid profile) the DMA
and TCA levels of imported fillets were 0.6 miligram DMA-N Per 100 g sample and 0.35
milimol tyrosine per g sample respectively, that were higher as compared to DMA and TCA
cultured fillet zero time (0.2 miligram DMA-N Per 100 g sample and 0.18 milimol tyrosine
per g sample respectively) and their protein contents was lower than cultured fillets (15.65 %
in imported fillet and 18.60 % in cultured fillet). As a result, high levels of peptides and their
production during subsequent processes in imported frozen fillets can be a source of bitterness
for the products produced from them.
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