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Effect of Storage Temperature on Freshness of Flathead Flounder Caught by Danish Seine Fishery.
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Table 1 Summary of five experimental group
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Sampling schedule

Measurement of storage temperature (‘C)*!

Date of K - Mean
Group capture (Elapsed time after caught) Elapsed time after caught body length (cm)”
Oh 6h 12h 18h 24h 48h 3h 3h~6h 6h~48h
A 16/052000 O O O O O O 2.7 1.6+0.4 1.4+0.8 333+24 Ns?
B 16/052000 O O O O O O 48 53403 54403 319+33  Ns©
C 22/05/2006 O O O O O O 1.8 123409 10.0” 294+45 NS”
*] : Meant S.D

*2
*3

: Preset temperature of refrigerator
: No significant (p > 0.1, ANOVA)

*MO0000000000000000000QO0O1-10 Fukui Prefectural University Faculty of Biotechnology, Gakuen-cho 1-1, Obama, Fukui,

917-00030
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Fig. 1 Changes in mean K value of Hippoglossoides
dubius during the storage under the various tempera-
tures.

Vertical bars indicate minimum and maximum K val-
ues. Refrigerated temperatures for three groups are
shown in table 1.
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