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Effects of Organic Acids on Quality of Marinated Jellyfish During Storage
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Abstract

This study was carried out to evaluate the chemical quality and sensory attributes of white jellyfish
(Lobonema smithii) marinated by soaking 1.5x3 cm of umbrella part in aqueous solution of 0.3% acetic acid,
0.03% citric acid and 0.03% lactic acid (with 5% salt as a control) during refrigerated storage at 4+1 °C . The
samples were placed in glass container with the jellyfish : acid solution ratio 1:2.  Microbial count, pH, TVB-N
and sensory evaluation were monitored. TVC and yeast and mold count of unsoaked jellyfish were higher than
those of soaked samples. The chemical analyses demonstrated a nonsignificant difference (p>0.05) in pH
among acid-soaked jellyfish but a significant difference when compared with the control. Sensory evaluation
scores of soaked-jellyfish were in a typical category for appearance, odor, texture and overall acceptability
compared with the control. Only minor changes in the sensory attributes were recognized by few panelists in
acetic and citric acids. The results of this study indicated that the shelf life of jellyfish soaked in acetic, citric and
lactic acids and subsequently. The stored in a refrigerator at 4+1 °C as determined by microbiological, chemical
and sensorial data were 30 days.
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Figure 3 Effects of organic acids on sensory evaluation score
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