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Effect of Pasteurization on Preservation and Physicochemical Properties of

Vacuum-Packed Deep-Fried Fish Cake Product

Tetsuya Kobayashi, Hiroko Noto, and Osamu Watanabe

Pasteurization after cooking is essential for preserving vacuum-packed fish paste products for extended
periods at refrigerated temperatures. However, depending on the pasteurizing conditions, the original
physicochemical properties, such as breaking characteristics, color tone, and volatile substances, can
deteriorate. This study revealed the effects of pasteurization on preservation at refrigerated temperatures
and the physicochemical properties of a vacuum-packed deep-fried fish cake product. The vacuum-packed
samples were heated with a retort sterilizer at 90 — 110 °C for 30 — 60 min, and then stored at 10 °C for 24
weeks to determine spoilage occurrence. Color tone, breaking stress, and breaking strain of the samples were
determined before refrigerated storage. No spoilage was observed in samples heated at 90 °C for 45 min, the
mildest heating condition. This condition may be insufficient to inactivate psychrotrophic bacterial spores.
Thus, the absence of spoilage in samples heated under these conditions was attributed to the low number of
spores in the samples before pasteurization. However, color tone and breaking strain declined even under this
mild condition compared with the unheated samples. More severe heating conditions resulted in greater
deterioration of physicochemical properties. Therefore, reducing the initial bacterial spore count before
pasteurization is important for preserving refrigerated, vacuum-packed fish paste products for extended

periods with mild heating.
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