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Abstract
The aim of this study was to evaluate the physicochemical, 
microbiological, sensory and meat quality characteristics of 
grumatã fillets after different depuration (0, 48, 72 and 96 h) 
periods and frozen storage (0, 2, 4 and 6 months). The fish 
collected in a dam were distributed in tanks at a density of 3.8 
kg m3 -1. After depuration periods, all fish were filleted and the 
fillet samples stored (−18 °C) until analyses. Lower fat content 
was found in fish submitted to depuration for 48 and 96 h 
compared to the non-depurated and those depurated for 72 
h. Muscle protein was preserved in 48 and 96 h treatments. 
Coagulase-positive Staphylococcus, coliforms at 45 °C and 
Salmonella spp. were not observed in the fillets, but aerobic 
mesophilic microorganisms and coliforms at 35 ºC were 
detected. Sensory analysis showed no significant differences 
in appearance, colour, texture, flavour attributes and overall 
acceptance. During frozen storage, pH, total volatile basic 
nitrogen (TVB-N), peroxide and thiobarbituric acid reactive 
substance (TBARS) values were evaluated in fillet samples 
every two months. The pH values increased up to four months 
of storage. The TVB-N values ranged in fillets from fish 
depurated for 48 and 96 h. Peroxide values increased from 
the fourth month of storage, with the highest values observed 
in the sixth month. For TBARS values, increased values were 
found in fillets from non-depurated fish and lower values in 
other depuration periods. Thus, depuration is more efficient 
in maintaining the quality of grumatã fillets in frozen storage.
Keywords: Off-flavor; Flavor; Odor; Lipid oxidation; Sensory 
analysis.

Resumo
O objetivo deste estudo foi avaliar as características físico-
químicas, microbiológicas, sensoriais e de qualidade de carne 
de filés de grumatã após diferentes períodos de depuração 
(0, 48, 72 e 96 h) e congelamento (0, 2, 4 e 6 meses). Os 
peixes coletados em barragem foram distribuídos em 
tanques em uma densidade de 3,8 Kg m3 -1. Após os períodos 
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de depuração todos os peixes foram filetados e as amostras de filé 
foram estocadas (-18°C) até serem analisadas. Menor conteúdo de 
gordura foi encontrado nos peixes submetidos a depuração por 
48 e 96 h comparado aqueles não depurados e depurados por 72 
h. Proteína muscular foi preservada nos tratamentos 48 e 96 h. 
Staphylococcus coagulase-positiva, coliformes a 45ºC e Salmonella spp. 
não foram observados nos filés, mas microorganismos mesófilos 
aeróbios e coliformes a 35ºC foram encontrados. A análise sensorial 
não demonstrou diferenças significativas nos atributos aparência, 
cor, textura, sabor e aceitação global. Durante o congelamento, os 
valores de pH, Bases Nitrogenadas Voláteis Totais (BVNT), peróxidos e 
Substâncias Reativas ao Ácido Tiobarbitúrico (TBARS) foram avaliados 
em amostras de filé a cada dois meses. Os valores de pH aumentaram 
após quatro meses de estocagem. Os valores de BVNT variaram nos 
filés dos peixes depurados por 48 e 96 h. Os valores de peróxidos 
aumentaram a partir do quarto mês de congelamento e no sexto mês 
os valores mais altos foram observados. Para TBARS, valores altos 
foram encontrados em filés de peixes não depurados e menores 
valores nos tratamentos depurados. Assim, a depuração mostrou 
ser mais eficiente para manter a qualidade de filés de grumatã 
armazenados congelados. 
Palavras-chave: Off-flavor; Sabor; Odor; Oxidação lipídica; Análise 
sensorial.

Introduction 

In Brazil, the growth of aquaculture is related to the demand for healthy foods, since 
fish meat has a high content of essential amino acids, high digestibility, polyunsaturated 
fatty acids and low cholesterol(1). However, the availability of a fish species does not 
represent high acceptance and consumption by consumers. An example is grumatã or 
curimbatá (Prochilodus lineatus), one of the species most commonly found and fished 
in Brazilian rivers(2). Due to the presence of intramuscular spines, an unpleasant meat 
flavour and an undesirable meat odour, there is low acceptance by consumers. 

Due to its detritivorous-iliophagous eating habit, the grumatã is known as ‘ground 
porridge’. Bacteria and fungi are part of its diet and responsible for geosmin and 
2-methylisoborneol (MIB) production, compounds that cause a muddy and musty 
flavour, also known as an off-flavour. Geosmin and MIB are absorbed through the gills, 
intestines or skin of fish and can be accumulated in fat tissues(3). The grumatã can be 
classified as a moderately fat species, due to the presence of fat ranging from 5–10%. 
This content can contribute to the muddy and musty flavour and undesirable odour 
from the meat(4). As an alternative to soften the off-flavour, a depuration process can 
be applied, a step where fish are fasted in tanks with clean and running water before 
slaughter.

Although the fish goes through depuration periods, a series of physical, chemical, 
biochemical and microbiological changes occur after slaughter. These changes start 
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with endogenous enzymatic action in the muscles (autolysis), which is associated with 
intrinsic factors that determine the fish deterioration, such as the presence of a high 
amount of water and nutrients in the meat, unsaturated lipids, a pH close to neutrality 
and activity of microorganisms(1). In addition, the high degree of unsaturation of fatty 
acids in fish meat is responsible for the susceptibility to lipid oxidation. Therefore, during 
fish storage, analyses must be carried out to monitor and assess the quality. Thus, the 
objective of this study was to evaluate physicochemical, microbiological, sensory and 
meat quality characteristics of grumatã after different depuration periods (0, 48, 72 and 
96 h) and frozen storage (0, 2, 4 and 6 months). 

Material and methods  

The licence to collect wild animals was granted through the Chico Mendes Institute for 
Biodiversity Conservation (protocol 47353/2). All procedures that involved animals, meat, 
and sensory analysis were approved by the Research Ethics Committee of the Federal 
University of Pampa (number 1.013.479, CAAE protocol number 39982314.0.0000.5323). 

The grumatã (Prochilodus lineatus) were collected in a dam located in the municipality 
of Uruguaiana, Rio Grande do Sul state, Brazil (29° 34’ 47.3” S; 56° 50’ 39.1” W), outside 
the reproductive period of the species. The fish were captured by a 7 cm mesh net and 
transported (transport box capacity 250 L) to the Fisheries and Aquaculture Technology 
Centre at the Federal University of Pampa. Twenty-one fish (males and females) were 
weighed (1.89 ± 0.47 kg) and measured (45.22 ± 2.39 cm) individually. Of these, six 
specimens were slaughtered immediately, to constitute the 0 h treatment (without 
depuration). The other 15 specimens were distributed at random into three tanks, with 
approximately 2100 L (five fish per tank), with a continuous water flow, and a biomass 
remaining close to 3.8 kg m3 -1 for the depuration step. The depuration periods were 48 
h, 72 h and 96 h. In the present study, the 24 h depuration period was not reported due 
to our previous results(4) showing no differences in the sensory characteristics of the 
grumatã fillets, which can also be considered a very short period for depuration. 

During depuration, water quality parameters of the tanks were analysed daily, obtaining 
the following average values: flow rate: 4.67 ± 0.9 L min-1; temperature: 23.53 ± 0.37 
°C; dissolved oxygen: 5.38 ± 1.22 mg L-1 and total ammonia: 0.05933 ± 0.026 mg L-1. 
At the end of the period, alkalinity, hardness, pH, conductivity and turbidity were also 
evaluated. The average values found were: 201.67, 121.33 mg L-1 CaCO3, 7.74 units, 
661.367 µS cm-1 and 0 nephelometric turbidity units, respectively. 

All animals were slaughtered by hypothermia (water: ice 1:1) and weighed to calculate 
weight loss (%). Fillets were removed and weighed in order to determine the fillet 
yield (%). Fillets were washed in running water and after, in water containing 10 ppm 
of chlorine. The fillet samples were stored in plastic bags at −18 °C for 30 days until 
used for evaluating the physicochemical and microbiological composition, and sensory 
analysis. Sub-samples were also stored at −18 °C for measuring the conservation of the 
fillet at zero (initial), two, four and six months of storage.
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The physicochemical analysis as dry matter (105 °C/24 h), ash (500 °C/4 h) and crude 
protein (N × 6.25 by the micro-Kjeldahl method) were determined according to the 
methods proposed by the Association of Official Analytical Chemists(5). The fat was 
extracted and quantified by the cold extraction method proposed by Bligh and Dyer(6). 

The microbiological quality of the fillets was evaluated according to the methodologies 
proposed by the Brazilian Ministry of Agriculture, Livestock and Supply(7). Then, the 
amount of coliforms at 35 °C and 45 °C, coagulase-positive Staphylococcus, Salmonella 
spp., aerobic mesophilic microorganisms, and moulds and yeasts were determined. 

For the sensory analysis, a total of 73 untrained consumers aged 18–60 years (52% 
male and 48% female) evaluated the samples. Approximately 10 g of fillet samples 
were wrapped in aluminium foil, cooked in an electric oven (250 °C for 15 min), and 
immediately offered to the consumers. Water and water and salt biscuits were supplied 
to cleanse the palate between samples. Consumer acceptance was performed using 
a seven-point hedonic scale, ranging from 1 = totally dislike to 7 = totally like. Each 
consumer was asked to evaluate appearance, colour, texture, flavour and overall 
acceptance of the fillet samples, as proposed by Dutcosky(8).

To evaluate the meat quality, the samples stored at −18 °C were analysed at zero, 
two, four and six months of storage. The pH (hydrogen potential) was measured 
using a portable meat pH metre (Akso Eletronic Products, Rio Grande do Sul, Brazil). 
To determine total volatile nitrogenous bases (TVB-N)(9), 50 g of fillet samples were 
homogenised in 5% trichloroacetic acid solution (1:3 w:v) for 1 min. Afterwards, 10 mL 
of filtrate was transferred to a distillation tube and 1 g of magnesium oxide and 20 
mL of water were added. The distilled product (100 mL) was received in a solution of 
boric acid and mixed indicator and titrated with 0.01 N sulfuric acid solution for the 
determination of ammonia and volatile amines. 

Thiobarbituric acid reactive substances (TBARS) were evaluated according to Buege and 
Aust(10). For this analysis, a sample (1 g) was homogenised in 1.15% potassium chloride 
solution (1:5 w:v) and then centrifuged (10 min at 3,000 rpm). The supernatant (0.75 mL) 
was incubated in a water bath (100 °C/15 min) with 30% trichloroacetic acid solution and 
0.67% thiobarbituric acid. After cooling, n-butyl alcohol (1.5 mL) was added to extract 
the coloured product. The absorbance was measured at 535 nm. The standard curve 
was constructed using malonyldialdehyde (MDA) solution (0.6 to 12 nmol).

Peroxides were determined according to Chapman and Mackay(11). Initially, fat was 
extracted from fillet samples(6). Then, fat samples (200 μL) were dissolved in benzene: 
methanol solution (70:30 v:v), followed by the addition of 30% ammonium thiocyanate 
(10 μL) and ferrous chloride (10 μL). The samples were incubated at 50 °C for 2 min and 
assessed at 520 nm. The standard curve was constructed using iron solution (0.7 to 7.1 
μmol). 

In relation to the statistical analysis, data from the physicochemical and sensory 
analyses were analysed by one-way analysis of variance (ANOVA). The mean values 
were compared by Tukey’s test (p < 0.05). Data for meat quality were analysed using 
two-way ANOVA (depuration period and months of storage). Means were compared 
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using Tukey’s test (p < 0.05). Statistica software, version 7.0(12) was used to perform the 
statistical analyses. 

Results and Discussion

Data from the weight loss and fillet yield are shown in Table 1. All fish that were depurated 
had weight loss. This behaviour is related to the reduction in intestinal content and, 
probably, the body fat, which can influence the fillet yield. Regarding the fillet yield, the 
non-depurated fish yielded 45.8% and the depurated fish ranged from 36.5 to 40%. Due 
to the fusiform shape of its body, the grumatã has higher fillet yield compared to other 
species, such as tilapia, which has a compressed body and fillet yield ranging from 28 
to 31%(13). In addition, fillet yield is also related to the applied filleting method and the 
filler’s skill.

For the physicochemical composition (Table 1), the fish submitted to 48 and 96 h of 
depuration had a lower dry matter (DM) content than those depurated for 72 h. In these 
treatments, higher ash and crude protein content and lower fat content were also found 
compared to the other treatments (0 and 72 h). In fillets from specimens of P. cearensis 
captured in dams from March to July (average weight: 400 g), values of 23.7% of DM, 
5.4% of ash, 78% of crude protein and 16% of fat were reported (data on a DM basis)(14). 
These values are similar to those found in the grumatã fillets depurated for 48 and 96 h. 
However, fat and DM (moisture) are the components most prone to changes in meat. 
The moisture and fat vary according to the diet fed, fish age and size, sex, reproductive 
stage, part of body analysed, time of the year and water temperature(15). The specimens 
in this study were captured from a dam, a lentic environment with high food availability, 
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and were in the adult stage, factors that contributed to the high accumulation of body 
fat, since the values found in this study ranged from 3 to 7.8%, on a wet basis, or 12.1 
to 23.9% of DM. 

In addition to natural variations in meat composition between different specimens 
during depuration periods, changes observed in fat and crude protein contents of 
fillets can also be related to the use of body constituents, such as glycogen, protein 
and triglycerides, which provide an energy supply during periods of fasting. In the 
first hours, in a situation of food deprivation, hepatic glycogen is degraded to release 
glucose to body tissues. In the presence of depleted glycogen reserves, the liver starts to 
adopt the gluconeogenesis pathway, converting the precursor substrates – amino acids 
(degraded from muscle protein), glycerol (oxidation of triglycerides from adipose tissue) 
and lactate (anaerobic metabolism of red blood cells) – for conversion to glucose(16). In 
longer periods (3 to 4 days of fasting), muscle proteolysis that provides amino acids for 
gluconeogenesis decreases because the protein reserve is limited. In this condition, 
fatty acids mobilised from adipose tissue are used in the synthesis of ketone bodies 
and represent an alternative energy to glucose for extra-hepatic tissues, such as nerve 
cells in the central nervous system and muscle cells(17). Thus, in the present study, these 
metabolic routes may have also influenced the protein and fat content of meat, in fish 
that remained fasting during depuration periods (mainly to 48 and 96 h).

Microbiological analysis showed the presence of aerobic mesophilic microorganisms in 
the fillet samples (CFU g-1): 0 h: 1.3 x 103; 48 h: 1.0 x 103; 72 h: 1.4 x 103 and 96 h: 3.0 x 
103. Coliforms at 35 °C were also detected in all treatments (MPN g-1): 0 h: 2.3 x 101; 48 h: 
4.6 x 102; 72 h: 1.1 x 103 and 96 h: 4.6 x 102. The count of moulds and yeasts, coagulase-
positive Staphylococcus, coliforms at 45 °C and Salmonella spp. was not observed in 
the fillet samples. According to the RDC n. 12 of the National Health Surveillance 
Agency (ANVISA)(18), the mandatory microbiological analyses for the evaluation of 
fresh fish requires determining coagulase-positive Staphylococcus and Salmonella ssp., 
in order to ensure the sanitary conditions of this product. Thus, the results obtained 
here were in accordance with the values established in the RDC n.12. According to 
Brazilian law, analyses of aerobic mesophilic microorganisms and coliforms at 35 °C 
are not mandatory, but their determination is important to indicate the effectiveness 
of good manufacturing practices (cleaning, disinfection and temperature control). The 
microorganisms detected here (low counts) must be eliminated by cooking processes 
applied before sensory analysis.

Concerning appearance, colour, texture and flavour attributes and overall acceptance, 
no significant differences were found in the grumatã fillets depurated for different 
periods (Table 2). For all attributes from different depuration periods, scores were 
‘like moderately’. These results show that the grumatã meat had high acceptance by 
untrained consumers. 

In a study with specimens of grumatã collected in a dam and depurated for up to 120 h(4), 
high acceptance for all attributes was reported and scores were ‘neither like or dislike’ 
and ‘like moderately’. However, consumer acceptance of fillet samples was higher for 
the fish depurated for 96 h (15%) compared to non-depurated. Consumer acceptance 
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depends on the sensitivity of each individual and is influenced by cultural habits and 
standards. Furthermore, the elimination of off-flavour substances during depuration 
depends on the initial intensity of deposition of these molecules in adipose tissue and, 
consequently, on the fish’s fat content(3). Thus, the grumatã, characterised as ‘moderately 
fat’, tends to deposit more geosmin and MIB than ‘lean’ species, such as tilapia and 
pirarucu(19). In this way, elimination of these molecules should take longer than the 
periods evaluated in the present study. In addition, sensitivity to the assessment of 
sensory characteristics varies between trained and untrained consumers. For example, 
in a study conducted with samples of Salmo salar (salmon), trained consumers defined 
10 to 15 days in geosmin and MIB-free water as necessary to achieve the lowest level of 
off-flavour causing molecules in fish meat(20). 

The pH values are shown in Figure 1A. Higher values   were observed in the fillet sample 
from fish submitted to 48 h of depuration compared to the non-depurated, since 
the initial period. The same trend was found in fillets from fish submitted to 72 h of 
depuration, after four months of storage. The grumatã fillet depurated for 96 h showed 
similar pH values to those non-depurated throughout all the analysis periods. 
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The pH and TVB-N values are the main chemical parameters used to determine the 
degree of freshness of fish(21). Lower pH values are reached after the rigour mortis 
stage as a result of the anaerobic breakdown of glycogen to lactic acid, and contribute 
to delayed fish deterioration(1). In fish kept in refrigerated or frozen storage, the pH 
increases due to the processes of autolytic, bacterial and oxidative deterioration on 
proteins, fats, vitamins and minerals, which generate alkaline molecules and change the 
characteristics and the nutritional value of fish(1, 22). In the present study, the pH values 
increased for all depuration periods during storage. However, the increase was most 
expressive in fillets from fish depurated for 48 h. Such degradation processes of amino 
compounds and other molecules can occur more intensely in this treatment which may 
be related to the higher protein content in the fillets. According to Brazilian law, the 
pH values for fish meat must be lower than 7.0 for consideration as a fresh product(23). 
Furthermore, even with the increase of pH during frozen storage, the grumatã fillets 
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were within the limits established by the law in all treatments. 

After six months of frozen storage, the pH value of grumatã fillets reached values close 
to the initial ones for all depuration periods evaluated (0, 48, 72 and 96 h). A range of 
values was also observed in another study conducted with tilapia fish samples in frozen 
storage, which may be associated with the chemical changes that occur in the meat 
during storage (dissolution of CO2 in fish muscle or production of volatile nitrogen bases)
(24). Thus, among the depuration periods, 96 h of depuration seems to provide better 
pH results to contribute to the freshness of the meat, with no differences between 
the non-depurated, which are always lower during frozen storage. For more accurate 
assessment regarding the fish meat quality, the pH must be considered together with 
other parameters. 

In relation to the TVB-N (Figure 1B), in the initial period and at four months of storage, 
no differences were found between different depuration periods. After two months of 
storage, a reduced value was observed in fillets from fish depurated for 96 h compared 
to other periods. After six months, the fillets from fish depurated for 48 h showed 
a higher value than non-depurated, with no significant differences between other 
depuration periods. 

TVB-N are produced by enzymes endogenous to meat and of bacterial origin in fish, and 
act mainly on peptides, free amino acids, trimethylamine oxide, creatine, constituents 
of non-protein nitrogen fraction of meat, as well as proteins(9). The main changes caused 
in nitrogen compounds are the reduction of trimethylamine oxide to trimethylamine, 
decarboxylation of amino acids resulting in biogenic amines (histamine, putrescine, 
cadaverine and others) and breakdown of urea releasing ammonia(1, 15). The TVB-N values 
correspond to the volatile molecules: ammonia, trimethylamine and dimethylamine 
resulting from fish deterioration(9). Fish with an excellent state of freshness must have 
5–10 mg% nitrogen in the TVB-N form. However, Brazilian law establishes values up to 
30 mg% as acceptable for consideration as a fresh product(23). Thus, the grumatã fillets 
from all depuration periods and storage conditions were within the limits established 
by law and could be considered as being in a good state of freshness. Additionally, 
this result suggests that the fillets could be stored for a longer time. The initial TVB-N 
content in the fish is influenced by species of fish and handling applied before and 
after slaughtering, such as technological processes for meat conservation(9). In this way, 
specimens of pirarucu (Arapaima gigas), slaughtered and stored whole on ice, had 6.65 
mg% of TVB-N at the initial period of storage and 18.76 mg% after 36 days(19). Tilapia 
fillets in frozen storage showed an initial value of 12.6 mg% and at 150 days increased 
to 21.9 mg% of TVB-N, which indicates a relationship between these molecules, the 
species and all management applied pre and post-slaughter(22). 

For the amount of peroxides (Figure 1C), no significant changes were found between 
depuration periods and low values were observed until two months of storage. In the 
fourth month, fillets from fish depurated for 48 h had a lower peroxide value compared 
to those depurated for 72 and 96 h. In the sixth month, higher values were found in 
fillets from fish submitted to 48 and 72 h of depuration, with differences between the 
non-depurated and those depurated for 96 h.
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 Fish is very susceptible to lipid oxidation due to the high level of fats and/or unsaturated 
fatty acids in tissues, which are subject to the action of oxidising agents, such as oxygen, 
metals and peroxides with generation of highly reactive substances (free radicals) and 
fatty acids. Consequently, its nutritional value can be reduced due to the oxidative 
process(25). These processes also change muscle proteins and sensory properties, such 
as colour, aroma, flavour and meat texture(1). Hydroperoxide, measured as the peroxide 
value, is the primary product of lipid oxidation in meat. Hydroperoxides are unstable 
compounds and their breakdown generates volatile molecules, such as aldehydes, 
ketones and alcohols that change, among other characteristics, the aroma of meat. 
These volatile molecules represent the second stage in the process of lipid oxidation(26). 
Thus, in the present study, the formation of hydroperoxides in fillets occurred more 
intensely after four months and was intensified after six months of storage. The fat 
content and the presence of pro-oxidants may have contributed to this process, which 
was observed in all treatments. In a study with tilapia fillets (O. niloticus x T. mosambicus), 
Karami et al.(22) found gradual increases in peroxide values after 150 days of frozen 
storage and showed that oxidative mechanisms occur even during frozen storage. 
However, in rainbow trout fillets (Oncorhynchus mykiss) stored in ice, during the first days 
of storage, higher peroxide values were observed, which indicates that lipid oxidation 
occurs more rapidly in this condition(26).

Data from TBARS values are shown in Figure 1D. In the initial period, TBARS values in the 
grumatã fillets ranged from 18.7 to 24.4 nmol MDA g-1, with no significant differences 
between the depuration periods. After two months of storage, increased values were 
observed in non-depurated fish and those depurated for 48 h and lower values were 
found in fish depurated for 72 and 96 h. After four months in frozen storage, no significant 
differences were found for any of the depuration periods and the values were similar 
to those reported in the initial period. On the other hand, in the sixth month of storage, 
the grumatã fillets showed higher TBARS content in non-depurated fish compared to 
depurated. In relation to the initial storage period, frozen storage up to six months led 
to the formation of more volatile substances in fillets from non-depurated fish, with no 
significant differences in TBARS values for other depuration periods (48, 72 and 96 h). 

The TBARS values represent volatile molecules that are formed in the second stage 
of lipid oxidation. The main aldehyde that reacts with thiobarbituric acid to produce 
colour is malonyldialdehyde, however, other unsaturated aldehydes are also reactive(25). 
The increase in TBARS values during frozen storage were observed for all depuration 
periods and could not be avoided. Similar findings were reported by Karami et al.(22) 
in a study with tilapia fillets in frozen storage for 150 days and Shi et al.(27) in Channel 
catfish fillets in frozen storage for up to 24 weeks. These oxidative processes that occur 
in lipids and proteins change the nutritional value and sensory characteristics, such 
as taste, odour, texture, liquid loss and colour during frozen storage(15). In the present 
study, a lower increase in the formation of thiobarbituric acid reactive molecules was 
found in the depurated fish meat, which demonstrates a positive or delaying effect of 
depuration on lipid oxidation in grumatã fillets in frozen storage for up to six months. 
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Conclusion

Although the applied depuration periods did not change the microbiological and sensory 
characteristics of the grumatã fillets, the parameters related to freshness, such as pH, 
and the parameters related to lipid oxidation, such as TBARS content, demonstrated 
that the application of depuration can be considered more efficient for conservation 
and quality of grumatã fillets in frozen storage, mainly at 96 h of depuration. 

Acknowledgements 

The authors thank to CNPq (Conselho Nacional de Desenvolvimento Científico e 
Tecnológico) for financial support (grant number 404282/2016-4) and to Professor 
Marcus V.M. Querol for providing the place to collect the fish. 

References
1 Soares KMDP, Gonçalves AA. Qualidade e segurança do pescado. Revista do Instituto Adolfo Lutz. 2012; 
71(1):1-10. Accessed on April 03, 2019. Available from http://periodicos.ses.sp.bvs.br/pdf/rial/v71n1/
v71n1a01.pdf Portuguese

2 ICMBIO - Instituto Chico Mendes de Conservação da Biodiversidade. Boletim estatístico da pesca e 
aquicultura, 2011. Accessed on November 17, 2019. Available from https://www.icmbio.gov.br/cepsul/
images/stories/biblioteca/download/estatistica/est_2011_bol__bra.pdf Portuguese

3 Varga D, Sándor Zs, Hancz Cs, Csengeri I, Jeney Zs, Papp Zs. Off flavour compounds in common carp 
(Cyprinus carpio L.) flesh in context of type of fish pond. Acta Alimentaria. 2015; 44(2):311-315. Accessed 
on May 12, 2019. Available from https://core.ac.uk/download/pdf/42945721.pdf  

4 Pretto A, Camargo ACS, Centenaro GS, Tamajusuku ASK, Teixeira UT, Rodrigues AT.  Características 
sensoriais e bromatológicas da carne de Prochilodus lineatus após depuração. Caderno de Ciências 
Agrárias. 2017; 9(3):84-88. Accessed on January 15, 2019. Available from  https://periodicos.ufmg.br/
index.php/ccaufmg /article/view/2966/1799 Portuguese

5 Association of Official Analytical Chemists. Official Methods of Analysis, 16th ed. Washington: Association 
of Official Analytical Chemists. 1995. 1137p. 

6 Bligh EG, Dyer WJ. A rapid method of total lipid extraction and purification. Canadian Journal of 
Biochemistry and Physiology. 1959; 37(8): 911-917. Accessed on May 18, 2019. Available from https://
www.nrcresearchpress.com/doi/pdf/10.1139/o59-099 

7 Brasil. Ministério da Agricultura, Pecuária e Abastecimento. Instrução Normativa n° 62 de 26 de agosto 
de 2003.  Dispõe sobre os Métodos Analíticos Oficiais para Análises Microbiológicas para Controle de 
Produtos de Origem Animal e Água. Diário Oficial da União. 2003 Set 18; Seção 1. Accessed on May 
14, 2019. Available from http://extranet.agricultura.gov.br/sislegis-consulta/consultarLegislacao.
do?operacao=visualizar&id=2851 Portuguese

8 Dutcoski SD. Análise sensorial de alimentos. 3nd ed. Curitiba, PR: Champagnat; 2011. 426p. Portuguese 

9 Savay da Silva LK, Riggo R, Martins PE, Galvão JA, Oetterer M. Otimização e padronização do uso da 
metodologia para determinação de bases nitrogenadas voláteis totais (BNVT) em camarões Xyphopenaeus 

https://www.icmbio.gov.br/cepsul/images/stories/biblioteca/download/estatistica/est_2011_bol__bra.pdf
https://www.icmbio.gov.br/cepsul/images/stories/biblioteca/download/estatistica/est_2011_bol__bra.pdf
https://core.ac.uk/download/pdf/42945721.pdf
https://periodicos.ufmg.br/index.php/ccaufmg /article/view/2966/1799
https://periodicos.ufmg.br/index.php/ccaufmg /article/view/2966/1799
https://www.nrcresearchpress.com/doi/pdf/10.1139/o59-099
https://www.nrcresearchpress.com/doi/pdf/10.1139/o59-099
http://extranet.agricultura.gov.br/sislegis-consulta/consultarLegislacao.do?operacao=visualizar&id=2851
http://extranet.agricultura.gov.br/sislegis-consulta/consultarLegislacao.do?operacao=visualizar&id=2851


2020, Cienc. anim. bras., v.21, e-62701

Conservation and quality of grumatã (Prochilodus lineatus) fillets after different depuration periods and frozen storage
Pretto A. et al.

kroyeri. Brazilian Journal of Food and Technology. 2008; 20(1):138-144. Accessed on February 10, 2019. 
Available from https://pdfs.semanticscholar.org/215a/e4fcd828abf19b1 a66d7d68966ea46296a99.pdf 
Portuguese

10 Buege JA, Aust SD. Microsomal lipid peroxidation. Methods in Enzymology. 1978; 52:302-310. 

11 Chapman RA, Mackay K. The estimation of peroxides in fats and oils by the ferric thiocyanate method. 
Journal of the American Oil Chemists’ Society. 1949; 26(7):360–363. Accessed on April 27, 2019. Available 
from https://link.springer.com/content/pdf/10.1007/BF02651444.pdf  

12 Statsoft, Inc. Statistica (data analysis software system), version 7, 2004.  

13 Gonzaga MVM. Rendimento de carcaça e aspectos sanitários de tilapia do Nilo (Oreochromis niloticus) 
e catfish (Ictalurus punctatus). Alegre. Dissertação [Mestrado em Ciências Veterinárias] – Universidade 
Federal do Espírito Santo, Alegre; 2015. Accessed on April 18, 2019. Available from http://repositorio.
ufes.br/handle/17754 Portuguese

14 Maia EL, Oliveira CCS, Santiago AP, Cunha FE, Holanda FCAF, Sousa JA.  Composição química e classes 
de lipídios em peixe de água doce curimatã comum, Prochilodus cearensis. Ciência e Tecnologia de 
Alimentos. 1999; 19(3):433-437. Accessed on May 03, 2019. Available on https://www.scielo.br/scielo.
php?script=sci_arttext&pid=S0101-20611999000300025 Portuguese 

15 Gonçalves AA. Tecnologia do Pescado. Ciência, Tecnologia, Inovação e Legislação. São Paulo, SP: 
Editora Atheneu, 2011. 624p. Portuguese

16 Malheiros S V P. Integração metabólica nos períodos pós-prandial e de jejum – um resumo. Revista de 
Ensino de Bioquímica. 2006; 4(1):16-22. Accessed on June 03, 2019. Available from http://bioquimica.org.
br/revista/ojs/index. php/REB/article/view/20/18 Portuguese 

17 Lehninger, A L, Nelson D L, Cox M M. Princípios de Bioquímica. 4nd ed. São Paulo, SP: Sarvier, 2006. 
1202p. Portuguese

18 Brasil. Ministério da Saúde. Agência Nacional de Vigilância Sanitária. Resolução n° 12 de 02 de janeiro 
de 2001. Dispõe sobre o Regulamento Técnico sobre os Padrões Microbiológicos para Alimentos. Diário 
Oficial da União. 2001 Jan 10; Seção 1. Accessed on June 02, 2019. Available from http://portal.anvisa.gov.
br/documents/33880/2568070/RDC_12_2001.pdf/15ffddf6-3767-4527-bfac-740a0400829bPortuguese

19 de Oliveira PR, de Jesus RS, Batista GM, Lessi E. Avaliação sensorial, físico-química e microbiológica do 
pirarucu (Arapaima gigas, Schinz 1822) durante estocagem em gelo. Brazilian Journal of Food Technology. 
2014; 17(1):67-74. Accessed on May 23, 2019. Available from http://www.scielo.br/pdf/bjft/v17 n1/
a10v17n1.pdf Portuguese

20 Burr GS, Wolters WR, Schrader KK, Summerfelt ST. Impact of depuration of earthy-musty off-
flavors on fillet quality of Atlantic salmon, Salmo salar, cultured in a recirculating aquaculture 
system. Aquaculture Engineering. 2012; 50:28-36. Accessed on May 19, 2019. Available from 
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2AADCED92928 
CA11198F103DB585285637D8CE2B80DFD5F83CB744EDE4B4D09CE3B47B9E2C4F0C5 5D2 

21 Abbas KA, Mohamed A, Jamilah B, Ebrahimian M.  A review on correlations between fish freshness 
and pH during cold storage. American Journal of Biochemistry and Biotechnology. 2008; 4(4):416-421. 
Accessed on June 02, 2019. Available from https://thescipub.com/pdf/10.3844/ajbbsp. 2008.416.421 

22 Karami B, Moradi Y, Motallebi AA, Hosseini E, Soltani M. Effects of frozen storage on fatty acids profile, 
chemical quality indices and sensory properties of red tilapia (Oreochromis niloticus × Tilapia mosambicus) 
fillets.  Iranian Journal of Fisheries Sciences. 2013; 12(2):378-388. Accessed on June 03, 2019. Available 
from http://jifro.ir/article-1-996-en.html 

23 Brasil. Ministério da Agricultura, Pecuária e Abastecimento. Decreto n° 9.013 de 29 de março de 2017. 

https://pdfs.semanticscholar/
https://pdfs.semanticscholar.org/215a/e4fcd828abf19b1a66d7d68966ea46296a99.pdf
http://repositorio.ufes.br/handle/17754
http://repositorio.ufes.br/handle/17754
https://www.scielo.br/scielo.php?script=sci_arttext&pid=S0101-20611999000300025
https://www.scielo.br/scielo.php?script=sci_arttext&pid=S0101-20611999000300025
http://bioquimica.org.br/revista/ojs/index. php/REB/article/view/20/18
http://bioquimica.org.br/revista/ojs/index. php/REB/article/view/20/18
http://portal.anvisa.gov.br/documents/33880/2568070/RDC_12_2001.pdf/15ffddf6-3767-4527-bfac-740a0400829b
http://portal.anvisa.gov.br/documents/33880/2568070/RDC_12_2001.pdf/15ffddf6-3767-4527-bfac-740a0400829b
http://www.scielo.br/pdf/bjft/v17 n1/a10v17n1.pdf
http://www.scielo.br/pdf/bjft/v17 n1/a10v17n1.pdf
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2A
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2AADCED92
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2AADCED92928C
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2AADCED92928C
https://reader.elsevier.com/reader/sd/pii/S0144860912000192?token=3CDFBD66C2AADCED92928C89C58A11198F103DB585285637D8CE2B80DFD5F83CB744EDE4B4D09CE3B47B9E2C4F0C55D2
https://thescipub.com/pdf/10.3844/ajbbsp. 2008.416.421
http://jifro.ir/article-1-996-en.html


2020, Cienc. anim. bras, v.21, e-62701

Conservation and quality of grumatã (Prochilodus lineatus) fillets after different depuration periods and frozen storage
Pretto A. et al.

Dispõe sobre a Inspeção Industrial E Sanitária De Produtos De Origem Animal. Diário Oficial da União. 
2017 Mar 30; Seção 1. Accessed on May 25, 2019. Available from http://www.planalto.gov.br/ccivil_03/_
ato2015-2018/2017/decreto/d9013.htm Portuguese 

24 Mohamed HR, El-Lahamy AA, Ibrahim SM, Hafez NE, Awad AM. Changes in biochemical criteria of tilápia 
fish samples during frozen storage at -18ºC for 180 days and their fried products. Journal of Experimental 
Food Chemistry. 2019. 5(1): 1-5. Accessed on June 05, 2019. Available from https://www.hilarispublisher.
com/open-access/changes-in-biochemical-criteria-of-tilapia-fish-samples-during-frozen-storage-at-18c-
for-180-days-and-their-fried-produc.pdf 

25 Fogaça F, Sant’Ana L S. Oxidação lipídica em peixes: mecanismo de ação e prevenção. Archives of 
Veterinary Science. 2009; 14(2): 117-127. Accessed on May 27, 2019. Available from https://revistas.ufpr.
br/veterinary/article /view/13995/11160 Portuguese

26 Rezaei M, Hosseini SF. Quality assessment of farmed rainbow trout (Oncorhynchus mykiss) during 
chilled storage. Journal of Food science. 2008; 73(6): 93-96. Accessed on May 26, 2019. Available from 
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1750-3841.2008.00792.x

27 Shi L, Yin T, Xiong G, Ding A, Li X, Wu W, Qiao Y, Liao L, Wang J, Wang L. Microestructure and 
physicochemical properties: Effect of pre-chilling and storage time on the quality of Channel 
catfish during frozen storage. LWT – Food Science and Technology. 2020; 130: 109606. Accessed 
on July 12, 2020. Available from  https://reader.elsevier.com/reader/sd/pii/S0023643820305958? 
F4AA3865E094E9DB0B52AECC8764D02862AAF40170A598B2F7F3C4673CAB9E59A1B9E40118

http://www.planalto.gov.br/ccivil_03/_ato2015-2018/2017/decreto/d9013.htm
http://www.planalto.gov.br/ccivil_03/_ato2015-2018/2017/decreto/d9013.htm
https://www.hilarispublisher.com/open-access/changes-in-biochemical-criteria-of-tilapia-fish-samples-during-frozen-storage-at-18c-for-180-days-and-their-fried-produc.pdf
https://www.hilarispublisher.com/open-access/changes-in-biochemical-criteria-of-tilapia-fish-samples-during-frozen-storage-at-18c-for-180-days-and-their-fried-produc.pdf
https://www.hilarispublisher.com/open-access/changes-in-biochemical-criteria-of-tilapia-fish-samples-during-frozen-storage-at-18c-for-180-days-and-their-fried-produc.pdf
https://revistas.ufpr.br/veterinary/article /view/13995/11160
https://revistas.ufpr.br/veterinary/article /view/13995/11160
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1750-3841.2008.00792.x
https://reader.elsevier.com/reader/sd/pii/S0023643820305958? token=F825D15D681CF12C1C862FF4AA3865E094E9DB0B52AECC8764D02862AAF40170A598B2F7F3C4673CAB9E59A1B9E40118
https://reader.elsevier.com/reader/sd/pii/S0023643820305958? token=F825D15D681CF12C1C862FF4AA3865E094E9DB0B52AECC8764D02862AAF40170A598B2F7F3C4673CAB9E59A1B9E40118

