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Abstract: Fresh ready-to-cook fish fillets are susceptible to loss of freshness and accumulation of off-
odour due to accelerated microbial spoilage. Suboptimal storage temperature and packaging conditions
accelerate this process, limiting the economic potential. This study investigated the effects of modified
atmosphere packaging (MAP) and storage temperature (0 °C and 4 °C) on the volatile compounds
(VOCs) of Cape hake (Merluccius capensis) fish fillets as a predictor of shelf life and quality. Fresh Cape
hake fillets were packaged under active modified atmosphere (40% CO, + 30% O, + 30% Nj) and
passive modified atmosphere (0.039% CO; + 20.95% O, + 78% Nj) with or without an absorbent pad
and stored at 0 °C and 4 °C for 12 d. The results obtained demonstrated that changes in VOCs and
concentration were significantly (p < 0.05) influenced by MAP conditions, storage temperature and
duration. A total of 16 volatiles were identified in the packaged Cape hake fillets: 4 primary VOCs
and 12 secondary VOCs. The spoilage VOCs identified include tri-methylamine (TMA) (ammonia-
like), esters (sickeningly sweet) and sulphur group (putrid). The concentration of secondary VOCs
increased continuously during storage. Active-MA-packaged fillets performed better and had lower
TMA values of 0.31% at 0 °C on day 12 in comparison to 7.22% at 0 °C under passive on day 6. Ethyl
acetate was detected in passive-MA-packaged fillets stored at 0 °C on day 3, and the levels increased
to 3.26% on day 6, while active-MA-packaged fillets maintained freshness. This study showed that
in conjunction with TMA, VOCs such as esters and sulphur-related compounds could be used as
spoilage markers for Cape hake fish fillets.
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1. Introduction

Fish provides about 17% of the world’s annual protein intake [1]. Moreover, it is also
a healthy alternative to meat due to the presence of poly-unsaturated fatty acids, which
increase fish’s nutritional value, and guard against disease conditions, such as high blood
pressure and cholesterol levels in humans [1-6]. Fresh fish is highly perishable due to its
high water activity (aw > 0.95) and post-mortem pH level of about 5.2 [7-9]. The quality of
fresh fish and fishery products has been assessed by measuring chemical, microbial, phys-
ical and sensory attributes [10-12]. Although sensory attributes are vital in determining
fish wholesomeness, other fast and unbiased ways to support recommendations of sensory
panels are needed [10,13].

Change in quality attributes of fresh fish arises because of fish tissue degradation and
changes in volatile compounds (VOCs) that evolve from the fish. Studies have shown that
spoilage occurs due to bacteria infestation in fish muscles which triggers a continuous
breakdown of glycogens, nucleotides, amino acids and other non-protein nitrogen [11,14].
Spoilage results in the release of volatile compounds such as tri-methyl amine (TMA),
aldehydes, ketones, esters, hypoxanthine and low-molecular-weight sulphur complexes,
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which contribute to the characteristic odour of spoilt fish [11,13,15]. Specific VOCs have
been identified as vital descriptors of the aroma and freshness of fresh fish and fishery
products [16-18].

Changes in VOCs before fish quality deterioration have been reported [10,17,19]. Other
researchers have noted that these volatile compounds can be used to assess changes in the
freshness of packaged fresh fish fillets during storage [10,13,20-22]. For example, Giogios
et al. [21] reported that commercial fresh Mediterranean seafood comprising seven types
of fish such as sand-smelt, picarel, hake, pilchard, bogue and anchovy, and crustaceans
including striped-mullet, squid, shrimp and mussel, contained a total of 298 VOCs. Among
these types of fish, pilchard had a higher number of VOCs, whereas mussels had the highest
concentration of VOCs. Furthermore, levels of alcohols in pilchards were high; amines and
sulphur VOCs were present in shrimps, while aldehydes, furans, pyridine, pyrazines and
pyrrols were detected in mussels at elevated levels [21]. Boscaino et al. [22] compared the
effects of vacuum packaging (VP) and home refrigeration at 4 °C on the quality attributes
of rainbow trout for 6 days. They found that VP maintained the quality attributes of
trout better than refrigerated storage by controlling oxidation and decay. Additionally, VP
controlled foul aromas and improved flesh firmness with enhanced fish flesh colour and
restricted odour development by day 6 [22].

Numerous researchers have reported the benefits of modified-atmosphere packaging
(MAP) in extending the shelf life of fillets of different fish species [5,23-29]. Lauzon et al. [26]
found that fillets in MAP (50% CO; + 5% Oy + 45%) had a higher shelf life of about 15 d
at 0 °C and 21 d at —2 °C, compared with 11 d at 0 °C and 14 d at —2 °C in normal-air
packaging. Similarly, a study investigating the role of active-MAP [(A) = 40% CO; + 30% O,
+ 30% (B) = 50% CO;, + 50% O, and (C) = 95% CO; + 0% O,], combined with a mixture of
three natural preservatives (thymol, lemon extract and grapefruit seed extract) on bluefish
burger (mackerel and hake) stored at 4 °C for 28 d was reported by Del Nobile et al. [5]
who found lower aerobic mesophilic bacteria counts in active-MAP fillets. In the study by
Bouletis et al. [30], the authors found that cuttlefish shelf life reached 2, 2, 4, 8 and 8 days
for control, VP, MAP 1, MAP 2 and MAP 3 (20% CO;-80% Ny, 50% CO,-50% N, and 70%
C0O,-30% N for MAP 1, 2 and 3, respectively).

Cape hake is an important seafood in South Africa and falls under wild capture
fisheries. Although Cape hake accounts for roughly 80% of the total economic contribution
of the fish industry to the economy, the product’s short shelf life and poor quality remain
significant challenges. Furthermore, one of the most commonly traded fish fillets in South
Africa is Cape hake fillets, which are economically important to South African fish industries
and are frequently found in retail outlets. Additionally, due to the ease of packaging
and consumer acceptance, Cape hake is sold in fillets. To the best of our knowledge,
these previous studies did not consider the changes in VOCs as a potential descriptor
of postharvest quality of packaged fresh fish fillets under MAP. Hence, the objective of
this study was to investigate the effects of MAP, combined with absorbent pads and
storage temperature, on the changes in volatile compounds and concentration of Cape hake
fish fillets.

2. Materials and Methods
2.1. Preparation of Fish Samples and Packaging

Fresh Cape hake fillets (average weight of 200 g) were purchased from a local retail
outlet in Stellenbosch, South Africa. Fillets were iced with the appropriate quantity of ice
(with 1:3 parts w/w flake/ice) and packed in a sterile padded polystyrene box. Fillets were
collected approximately 18 h after preparation and conveyed to the postharvest laboratory
within 15 min. On arrival, the bulk fish fillets were divided into four batches representing
the individual treatments considered in this study. The fish fillets were kept on ice and
packaged into the following treatments: active-MA (40% CO; + 30% O, + 30% N;) without
absorbent pad; (40% CO; + 30% O, + 30% Nj) with absorbent pad; passive-MA (0.039%
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CO; +20.95% Oy + 78% N,) (PMAP) with absorbent pad; and (0.039% + 20.95% + 78%)
without absorbent pad (as control).

All fish samples were packaged in polyethylene terephthalate (PET) trays with dimen-
sions 280 x 190 mm (Zibo containers (Pty.) Ltd., Kuilsrivier, Cape Town, South Africa) and
heat-sealed with bi-axially oriented polyester film (O, permeability: 75 cm3 at 23 °C, 70%
RH bar~!; water vapour permeability: 2 g-d~! at 38 °C, 90% RH) from Knilam Packag-
ing (Pty.) Ltd., Cape Town, South Africa. A total of 380 packages were used in this study.
Modified-atmosphere packaging was performed using a Multivac packaging machine (Mul-
tivac Traysealer T100, Sepp Hagenuller GmbH & Co.KG, Wolfertschwenden, Germany),
and food-graded gases were obtained from Air products Pty.,, Kempton Park, South Africa,
as well as absorbent pads (Dri—Fresh®, Sirane Ltd., Telford, Shropshire, UK). According
to the manufacturer’s specification, the absorbent pads were made of inert hygroscopic
material. Packaged fillets were then stored for 15 d at 0 °C and 4 °C. Three fish packs were
taken for each treatment and temperature on each sampling day. Sampling was done on
days 0, 3, 6,9, and 12. Figure 1 depicts the fish samples, packing procedure, and packaged
fish fillet.

Fish samples

Packing procedure Packaged fillet
Figure 1. An illustration of the fish fillet packaging approach.

2.2. Extraction of Volatile Compounds and Chromatographic Analysis

For each packaged fish fillet, approximately 7 g of fish fillets was taken and placed in a
20 mL solid-phase micro-extraction (SPME) vial containing 3 g of NaCl [31]. To each SPME
vial with the fish sample, 5 mL of double distilled water and 50 uL of 3-Octanol (internal
standard) were added, and the vial was gently vortexed to mix the contents. Trapped
volatile compounds (VOCs) in the vial headspaces were then extracted on a SPME fiber.
The vials were permitted to equilibrate for 2 min at 50 °C in the CTC autosampler incubator
(with an agitation speed of 250 rpm). A 50/30 um fibre coated with divinylbenzene/-
carboxen/-poly-dimethylsiloxane was inserted (10 mm deep) into the vial headspace and
exposed for 10 min at 50 °C [31]. For desorption of VOCs, the fibre coating was injected
into the gas chromatography-mass spectrometry (GC-MS) for 2 min in splitless mode. The
fibre was inserted in a fibre conditioning station for 15 min between samples for cleaning
to prevent cross-contamination [31]. The temperature of the gas chromatography (GC)
injection port was maintained at 250 °C. The oven temperature program was as follows:
the oven temperature was maintained at 70 °C for 1 min, and then ramped up to 142 °C at
the rate of 3 °C/min; then finally ramped up to 240 °C at the rate of 5 °C/min and kept at
that temperature for 3 min [31,32].

Separation of VOCs was performed using GC (Agilent 6890 N, Agilent, Palo Alto, CA,
USA), coupled with a mass spectrometer detector (Agilent 5975 MS, Agilent, Palo Alto,
CA, USA) [31]. The GC-MS system was equipped with a polar DB-FFAP column (Model
number: J&W 122-3263), with a nominal length of 60 m, 250 pum internal diameter, and
0.5 pm film thickness. Analyses were carried out using helium as carrier gas at a constant
flow rate of 1.9 mL/min [31]. The MS data were collected on MSD operated in full scan
mode, and the ion source and quadrupole temperatures were maintained at 230 °C and
150 °C, respectively. The MSD transfer line was held at 280 °C. The individual peaks were
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categorised by comparing their retention times (RT) and with mass spectral library (NIST,
ver. 2.0) and certified with the database Flavornet in conjunction with those published in
the literature [32-34].

2.3. Microbiological Analysis

Approximately 1 g of fish sample was taken from randomly selected packaged fillets
for each treatment on the sampling day and mashed using mortar and pestle under aseptic
conditions. The mashed sample was then diluted in test tubes containing 10 mL of sterile
physiological saline solution (PSS) (0.85 g NaCl in 100 mL distilled water). Serial dilutions
up to four-fold were prepared by adding 1 mL of homogenate sample to 9 mL PSS and
vortexing each dilution. An amount of 1 mL of each dilution was plated onto appropriate
media in triplicate using the pour plate method to count the microbial load. [35].

Aerobic mesophilic bacteria were counted using plate count agar (PCA) method
4833 [36]. The plates were incubated upside down at 37 °C for 48 h [37]. For the screening
of Escherichia coli, violet-red bile glucose (VRBG) agar was used, and plates were incubated
upside down at 37 °C for 24 h [38]. The presence of Vibrio parahaemolyticus in fish fillet
was investigated using a combination of thio-sulphate bile salt sucrose agar (TCBS) and
HiChrome vibrio agar, method 21872-1 [39]. HiChrome vibrio Agar was used because colour
development by Vibrio species is not affected by the presence of colonies of other bacteria
as the amount of colour developed depends on the reaction of bacterial 5-galactosidase
with the substrate contained in the media. The plates were then incubated upside down at
37 °C for 24 h [37]. After incubation, plates with 30-300 colonies were counted. The results
were transformed into Log colony forming unit (log CFU g~ 1).

2.4. Statistical Analysis

Statistical analysis was carried out using Statistica software (Statistica version 11,
StatSoft Inc., Tulsa, OK, USA). Analysis of variance (ANOVA) was used to evaluate the
effect of modified-atmosphere packaging (MAP) on the volatile quality of packaged Cape
hake fillets. The variation between the mean values was examined according to Duncan’s
multiple range tests at p < 0.05. To establish correlation trends between microbial count
and volatile quality of the examined Cape hake fillets, data were subjected to Pearson’s
correlation coefficient using XLSTAT software Version 2012.4.01 (Addinsoft, Paris, France).
Significant correlation coefficients were classified as strong, and moderate corresponding
tor>0.7and r > 0.5 —< 0.7, respectively.

3. Results and Discussion
3.1. Microbiology Analysis

Fillets used in this study had good microbial quality, as evidenced by low initial
aerobic mesophilic bacteria (1.2 log-cfu/g) on fresh samples. Furthermore, it is worth
mentioning that in this study, both Escherichia coli and Vibrio parahaemolyticus were not
detected in any of the samples.

The lowest aerobic mesophilic bacteria were observed in fillets packaged under active-
MAP and stored at 0 °C, while passive-MAP-stored fillets stored at 0 °C had the highest
(7.13 log cfu/g by day 6) without absorbent pads (Table 1). In fillets stored at 0 °C under
passive-MA, aerobic mesophilic bacteria count reached the critical limits of <5.5 log cfu/g
by day 6 [38,39]. For fillets under active-MAP storage at 0 °C, AMCs did not exceed the
critical limit until after day 12 and at 4 °C, reaching 6.0 and 7.2 log cfu/g for 9 and 12 d,
respectively (Table 1). These results agreed with the findings of Ordonez et al. [23] for
MAP conditions (40% CO; + 60% air, 20% CO, + 80% air and 100% passive-MAP) for
hake fillets stored at 2 °C for 12 d. They reported that AMCs exceeded the microbial limits
faster in fillets stored under 100% passive-MAP fillets than in active-MAP-stored fillets.
Additionally, MAP (40% CO, + 60% air) was more efficient in hindering microbes. This
highlights MAP’s value addition in maintaining shelf life and quality of packaged fresh
ready-to-cook fish products.
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Table 1. Effects of packaging with/without absorbent pad, temperature (0 °C and 4 °C) and storage
time (d) on bacterial growth of Cape hake fillet.

STORAGE . PMAP — PMAP +
DAYS TEMP. °C) MAP — PAD MAP + PAD PAD PAD
0 1.2 +£0.13] 1.2 £+ 0.131 1.2 £+ 0.131 1.2 £0.137
3 0 3.6 +£0.071 3.5 +0.051 39+0.058 37 +0.09h
4 3.8 +0.04N 3.6+001h 62 +0.09¢ 6.2 4+0.03¢
6 0 45+0.04f 45+004f 714012 6.9 +£0.032
4 48 +0.03¢ 48 +0.03¢ nd nd
9 0 5.0 +0.03¢ 49 +0.03¢ nd nd
4 6.0 £0.034 59 +0.034 nd nd
12 0 52 +0.03¢ 5.1+ 0.03¢ nd nd
4 7.2 +0.032 7.2+0.032 nd nd

nd = Not determined due to sensory rejection. Different letters indicate significant differences in pH val-
ues (p < 0.05) according to Duncan’s Multiple Range tests; MAP — PAD: active-MA without absorbent pad;
MAP + PAD: active-MA with absorbent pad, PMAP — PAD: passive-MA without absorbent pad and PMAP
+ PAD: passive-MA with absorbent pad. Sampling was stopped on days when bacterial growth exceeded the
microbial limit of <5.5 log cfu/g by day 6 [38,39]. Thus, sampling for fillets stored under PMAP at 4 °C was
stopped on day 3; furthermore, sampling under PMAP at 0 °C was stopped on day 6. Research findings have
indicated that CO, retards the growth of psychotropic, aerobic and Gram-negative microbes and slows down the
deterioration of fresh RTC fish fillets [40]. Delayed deterioration in active-MAP stored fillets because dissolved
CO; leads to the formation of carbonic acid. The un-dissociated form of carbonic acid (bicarbonate ion) changes
cell permeability and hinders microbes” metabolic processes [41]. Therefore, active-MAP combined with an
absorbent pad at optimum cold storage (0 °C) can assist in extending the shelf life and maintaining microbial
safety of RTC hake fillets.

Furthermore, absorbent pads had a significant impact on the microbial load of fillets
(p < 0.05). Lower microbial counts were observed for active-MA-packaged fillets with ab-
sorbent pads stored at 0 °C and 4 °C, but the use of the pad was only effective at 0 °C for
passive-MA-packed fillets (Table 1). The lower microbial growth observed at 0 °C dur-
ing storage might be due to the increased solubility of CO, at lower temperatures, which
increases the acidity of fish tissue and inhibits microbial growth. Higher temperatures in-
evitably result in less dissolved CO, in the product and, as a result, a loss of inhibitory effect,
resulting in increased microbial and enzymatic activity. Hence, the rate of deterioration is
highly temperature-dependent and can be slowed by using a low storage temperature [25].
Similar results were reported by Ordonez et al. [23] for hake steaks and chub mackerel by
Stamatis and Arkoudelos [40]. The authors stated that aerobic mesophilic bacteria were best
inhibited at lower storage temperatures due to increased solubility of CO5.

Furthermore, it is worth noting that the observed decrease in microbial growth could
be due to changes in atmospheric conditions. Active MAP suppressed the growth of aerobic
bacteria. This can be attributed to lag phase extension of the spoilage bacteria [5].

3.2. Volatile Composition

A total of 16 VOCs were identified from MA-packaged Cape hake fillets. This in-
cludes 4 primary VOCs identified on the fresh fish sample and 12 secondary VOCs that
evolved with storage duration (Tables 2 and 3). The volatile compounds found in Cape
hake fish fillets were grouped into six chemical classes, namely: (a) alcohols; (b) Ketones;
(c) organic acid; (d) amines; (e) esters; and (f) sulphur-containing compounds (Table 2). Sim-
ilar classes of VOCs have been reported for fish such as cod gilthead sea bream, sand-smelt,
picarel, hake, pilchard, bogue and anchovy and fishery products such as squid, shrimp
and mussel [10,21,22,42]. Temperature, modified atmosphere and storage duration had a
significant impact (p < 0.05) on change in composition and the relative abundance of VOCs
in packaged fillets. For example, there was an initial increase in the levels of ethyl alcohol
across all treatments, but this decreased as storage progressed (Table 3). These results were
consistent with other reports on the volatile composition in cod fish [42]. Although the
levels of ethyl alcohol increased initially, the authors stated that there was a subsequent
decrease as storage progressed and concluded that the volatile quality of cod fish filets was
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affected by temperature and storage time [42]. Additionally, the initial high levels in ethyl
alcohol could be because of the fermentation of glycogen and its breakdown by lactic acid
bacteria [43].

Table 2. Volatile compounds identified from MA-packaged Cape hake fillets.

Aroma Descriptor

Compound RT (min) Similarity (%) wan
Alcohol
** Ethyl alcohol 4.73 91 Sweet
** 3-methyl-1-butanol 10.4 86 Malt
** 2-ethyl-1-hexanol 20.9 83 Sweet
1,2-butanediol 7.74 83 Unknown
Phenyl ethyl alcohol 35.1383 97 Spicy
Bmyli‘:ij:zdmxy 34.8562 95 Spicy, phenolic
Ketone
** 3-octanone 12.3639 83 Earthy, mushroom
2,3-butanedione 5.3933 53 Butter, cheese
4-hydroxy-4 methyl-2 16.5687 78 Unknown
pentanone
Organic acid
Acetic acid 19.92 58 Sour
Amine
Tri-methylamine 3.7916 72 Fish-like
Ester
Ethyl acetate 4.349 72 Pineapple
Butanoic acid, ethyl 63173 91 Frui
. ruity, banana
ester
Sulphur
1'Pr°part1§ilé);"(m8thyl 29.7057 99 Unknown
Dimethyl sulphide 3.566 94 Cabbage
Dimethyl disulphide 7.3122 94 Onion, putrid

RT = retention time; (MS software, NIST version 2.0); ** = primary volatile compounds; *** [32-34].

VOCs increased as storage temperature increased from 0 °C to 4 °C on each mea-
surement day (p < 0.05). For instance, lower concentrations of 3-methyl-1-butanol were
observed in active-MAP stored fillets at 0 °C when compared with 4 °C; the values were
0.33% and 0.54%, respectively, on day 6 (Table 3). Similar results were reported by Ediris-
inghe et al. [44] in their study, which investigated VOCs in yellow fin tuna at 0 °C and
30 °C using SPME and GC-MS. The authors found that the levels of 3-methyl-2-butanol
were higher in tuna stored at 30 °C than 0 °C. Furthermore, 3-methyl-2-butanol was de-
tected after 24-36 h storage in fillets stored at 30 °C and on day 16 at 0 °C [44]. Similarly,
Olafsdottir et al. [45] investigated the effects of storage temperature on decay microbes
using an electronic nose in haddock fillets packaged in expanded polystyrene boxes and
stored at 0 °C, 7 °C and 15 °C. The results showed that decay alcohols, aldehydes, esters,
amine and sulphur volatiles were detected between day 2 and 3 at 15 °C, between day 2
and 7 for fillets stored at 7 °C, and days 4 and 9 for fillets stored at 0 °C. Furthermore, the
concentrations of these decay volatiles were highest in fillets stored at 15 °C and lowest at
0°C (p <0.05) [45].
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Table 3. Common volatiles identified from MA-packaged Cape hake fillets using gas chromatography-mass spectra analysis showing freshness and spoilage

indicator markers expressed as % peak areas indicating sampling days 0, 6 and 12.

Common

RT

. . Day 0 Day 6 Day 12
Volatiles (Min)
0°C MAP — 0°CMAP + 0°C PMAP 0°C PMAP + 4°CMAP — 4°C MAP+ 0°C MAP — 0°C MAP + 4°C MAP — 4°C MAP +
PAD PAD PAD PAD PAD PAD PAD PAD PAD PAD
Ethyl alcohol 4.73 0.6 £0.10 23+0.12me 22401270 36+012¢ 32+0.12f 3.0 £0.12 29 +0.12k 1140127 07 +012° 2240120 21+0.12°
31;$§i‘0311 10.4 0.1 +0.034 0.3+0.04"! 0240.01" 1.0 £0.03¢ 0.9 +0.024 0.5+ 0.01" 0.5+ 0.01" 0.740.01f 0.5+0.01h 1.3 +£0.032 1.140.01°
ﬁei;iyoll 209 0.3 + 0.06 nd Nd 02+002b 02+ 002¢ nd Nd nd nd nd nd
3-octanone 12.36 02+001° 0440017 0.3 +0.02P 1.0 +0.022 0.9 +0.02° 0.5 4+ 0.02! 0440010 0.8 £ 0.01¢ 0.55 + 0.02 0.88 +0.01°¢ 0.8 +0.02¢
Tri- 3.79 nd nd Nd 7.2 +0.07°2 5.440.05° nd Nd 0.3+0.03% 0.140.03" 24+0.148 1.8 +0.13h
methylamine
Ethyl Acetate 4.35 nd nd Nd 334+0.012 31+001b nd Nd nd nd 1.2+0.01°¢ 12+0014
Butaé‘;‘ecra“d 6.32 nd nd Nd 0.8 +0.002° 0.6+ 0.001° nd Nd nd nd 0.3 +0.001 ¢ 0.2+ 0.001 4
Acetic acid 19.92 nd nd Nd 0.4 +0.0022 0.4 +0.002° nd Nd nd nd 0.2 +0.007 0.1+ 0.002¢
Smethylthio- 9971 nd nd Nd 0.5 +0.04° 0.4 £0.03" nd Nd nd nd 0.02 £ <0.0001¢  0.01 + <0.0001
-propanol
Dimethyl 3.57 nd nd Nd 2940042 2240030 nd Nd nd nd 0.7 £0.0132 0.6 + 0.002°
sulphide
(Es‘l‘ﬁ;%ﬁz 7.31 nd nd Nd 0.2 + 0.004 2 0.1 +0.004" nd Nd nd nd 0.03 + <0.0001 2 0.01 + <0.0001
1,2-butane-diol 7.74 nd nd Nd 0.1 + 0.002 0.06 + 0.002® nd Nd nd nd 0.04 + 0.002 0.01 + 0.002 ¢
Phs‘l“c?{)lh‘;tf‘yl 35.14 nd nd Nd 0.6 +0.042 0.5 +0.03b nd Nd 0.02 + <0.0001 £ 0.01 + 0.003 8 0.10 + <0.0001 ¢ 0.06 =+ <0.0001
Butylated
hydroxy 34.86 nd nd Nd 0.3 +0.042 0.2+003b 0.1 +0.03¢ 0.07 +0.01 ¢ nd nd 0.2 +0.003 © 0.09 + 0.002 ¢
toluene
23 5.39 nd nd Nd 0.4+ 0.004 2 0.3 +0.004® nd nd nd nd nd nd
butanedione
4-hydroxy-
4methl-2- 16.57 nd nd Nd 0.02+£0.0024%  0.02 £ 0.0022° nd nd nd nd 0.001 + <0.0001 ¢ 00009 £ <0.0001
pentanone

Peak areas are means of two GC-MS runs and approximated to one decimal place except when values are very low; nd = not detected. Different letters are significant differences between
each packaged fillet; MAP — PAD: active-MA without absorbent pad; MAP + PAD: active-MA with absorbent pad, PMAP — PAD: passive-MA without absorbent pad, PMAP + PAD:
passive-MA with absorbent pad and RT = retention time. Sampling was stopped on days when bacterial growth exceeded microbial limits < 5.5 log cfu/g by day 6 [38,39]; thus, sampling
for fillets stored under PMAP at 4 °C was stopped on day 3. Furthermore, sampling for fillets stored under PMAP at 0 °C was stopped on day 6. Table S1 shows data for days 0, 3, 6, 9
and 12.
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Active-MAP maintained the evolution and composition of VOCs better than passive-
MAP (Table 3). Production of TMA was significantly lower in active-MA-packaged fillets
throughout the storage period and across temperatures (Table 3). In passive-MAP fillets,
TMA were detected on day 3 and increased throughout storage, ranging from 0.25% in
fillets stored in active-MAP at 0 °C on day 12 to 7.22% in fillets packaged in passive-MAP at
0°Con day 6. Similar results were reported by Alasalvar et al. [46] in their study comparing
the VOCs in farmed and wild sea bream stored at 2 °C and 4 °C for 23 days. The authors
reported that TMA levels increased in both fish fillets during storage and suggested that this
could result from bacterial degradation of marine fish fillets. Other studies have indicated
that TMA may be used as an index of microbial deterioration because Gram-negative
microbes acquire energy by reducing tri-methyl amine oxide to TMA, thereby creating fishy
odours at low levels and ammonia-like odours at higher levels [15,41]. High levels of TMA
in fish lead to spoilage due to short shelf life and low fillet quality [42].

Other spoilage indicator volatile groups identified in the present study include acetic
acid, phenyl ethyl alcohol, butylated hydroxy toluene, butane 1, 2-diol, esters and sulphur
(Table 3). Acetic acid was detected in passive-MA-packaged fillets stored at 0 °C on day
3, and this compound increased continuously with the storage duration; the value on
day 6 was 0.35% (Table 3). Studies have indicated that the formation of organic acids
might be due to bacterial fermentation of amino acids and lipid oxidation, resulting in acid
production [46]. Acetic acid and other organic acids were identified as the source of the
unpleasant odours during the storage of herring at 6 °C for 8 days [46,47].

Similarly, butane 1, 2-diol increased from 0.07% to 0.1% in passive-MA-packaged
fillets at sensory rejection on day 6 (Table 3). Likewise, esters were detected in passive-MA-
packaged fillets on day 3 for fillets stored at 0 °C, and the value for ethyl acetate was 3.26%
on day 6 when they were rejected (Table 3). In contrast, these VOCs were not detected
in active-MA fillets stored at 0 °C at the end of storage as active-MAP and the lower
temperature helped maintain volatile quality. Furthermore, the presence of esters could be
due to microbial activity. Similar observations were reported in a study that characterised
the volatiles in chilled cod fillets stored at 0.5 °C, using GC and an electronic nose [42]. The
authors noted that esters and sulphur compounds were detected at the spoilage stage on
day 17 [42]. In addition, di-methyl sulphur was detected in passive-MA-packaged fillets
stored at 0 °C on day 6 (2.9%). In comparison, sulphur spoilage volatiles were not detected
in active-MA-packaged fillets stored at 0 °C at the end of storage (Table 3). Similar results
were obtained with studies on the VOCs of cod using GC and electronic nose at 0 °C and
abuse temperatures [42].

The level of VOCs was higher in packages without pads than those with pads, which
was consistent for all temperature conditions (Table 3). For instance, the concentration of 3-
methyl-1-butanol in packages without pads was higher than in those with pads. The active-
MA-packaged fillet without pads was 0.74%, while packages with pads had concentrations
of 0.54% at 0 °C. Absorbent pads helped reduce the levels of secondary VOCs such as esters
and sulphur volatiles during storage across all treatments. For example, ethyl acetate levels
in passive-MAP without pads were 3.26%, while packages with pads had concentrations of
3.09% at 0 °C. In the same vein, dimethyl sulphide levels in passive-MAP without pads
were 2.86%, while the package with pads had concentrations of 2.22% at 0 °C. Similar
results were obtained by Olafsdottir et al. [42] in a study that classified VOCs present in
frozen cod fillets using GC and electronic nose stored in expanded polystyrene boxes at
0.5 °C. The authors proposed that the dimethyl sulphide, dimethyl disulphide and other
sulphur VOCs were decay markers in cod and were the origin of putrid odours. However,
improper storage protocols could lead to the evolution of dimethyl trisulphide in fresh
cod [16,42]. Sulphur VOCs are formed when microbes degrade sulphur-containing amino
acids in fish, such as cysteine and methionine. Further oxidation leads to the formation of
dimethyl sulphide and dimethyl disulphide [16].

Furthermore, Hansen et al. [48] investigated the chemical and microbial quality of
dairy farm red smear cheese made from pasteurized and unpasteurized milk studies. The
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authors reported that late acidification of red smear cheese influenced the production of
VOCs such as dimethyl sulphide, which could be attributed to higher microbial counts.
Furthermore, they concluded that lower pH resulted in lower microbial counts in red smear
cheese [48]. Results from this study are consistent with findings in the literature that higher
CO; levels better maintain the volatile quality of muscle meat at 0 °C and 4 °C, with 0 °C
being the optimum storage temperature [20].

3.3. Correlation between Quality Indices

Pearson’s correlation was conducted between aerobic mesophilic counts and selected
spoilage indicators in the VOCs to identify spoilage markers that predict Cape hake fish’s
shelf life and quality attributes (Table 4). Significant associations of interest with various
correlation coefficients were obtained. Moderately positive relationships (r = 0.57) and
(r = 0.66) were established between aerobic mesophilic counts (AMCs) and ethyl acetate
and butanoic acid esters, suggesting that the presence of moderate amounts of esters in the
headspace of fish fillets could have been produced by the AMCs (Table 4). In addition, a
moderate association was established between AMCs and di-methyl sulphide (r = 0.68); in
contrast, strong correlations were shown between AMCs and dimethyl disulphide (r = 0.73).
This implies that sulphur-containing volatiles could be good spoilage indicators in Cape
hake fish fillets. The use of SPME/GC/MS has led to the establishment of correlations
between AMCs and dimethyl sulphide in fresh and iced fish such as European sea bass,
gilthead sea bream, cod and salmon. However, correlations between AMCs and dimethyl
disulphide have only been established in red smear cheese [48,49].

Table 4. Pearson’s correlation coefficient matrix between aerobic mesophilic counts selected spoilage
quality indicators measured in Cape hake fillets during storage.

Variables AMC EA BE DMS DMDS TMA
AMC 1
EA 0.565 1
BE 0.661 0.901 1
DMS 0.677 0.887 0.910 1
DMDS 0.728 0.825 0.908 0.968 1
TMA 0.496 0.843 0.878 0.796 0.738 1

Correlation values in bold are significant at p < 0.05. AMC = aerobic mesophillic count, EA = ethyl acetate,
BE = butanoic acid ester, DMS= dimethyl sulphide, DMDS = dimethyl disulphide, TMA = tri-methyl amine.

Furthermore, moderate correlations were observed between AMCs and TMA (r = 0.50),
implying that TMA might not be a good spoilage marker as spoilage might have occurred
before TMA was detected in the headspace of packaged fillets. Nevertheless, strong positive
correlations were established between TMA and other VOCs; the values were ethyl acetate
(r = 0.84), butanoic acid ester (r = 0.88), di-methyl sulphide (r = 0.80) and dimethyl disulphide
(r = 0.74). This suggests that TMA could be used in conjunction with other spoilage markers
to predict the shelf life and quality of Cape hake fish fillets during storage.

4. Conclusions

This study investigated the effects of MAP with/without absorbent pads on the VOCs
of packaged Cape hake fillets at 0 °C and 4 °C. The use of MAP with absorbent pads
significantly impacted changes in volatile compounds of Cape hake fillets at 0 °C and 4 °C
during storage (p < 0.05). Comparison of the changes in the volatile compositions during
storage and their correlations with AMCs led to the identification of spoilage compounds
that could be used to predict shelf life and quality indicators for packaged Cape hake fish
fillets. Fillets in active-MAP packages outperformed passive-MA-packaged fillets stored at
0 °C, as evidenced by lower levels of TMA, ester, and sulphur groups. Based on measured
microbial and volatile attributes, active-MAP (40% CO; + 30% O, + 30% N») combined
with low-temperature storage (0 °C) extended the shelf life and maintained the quality
attributes of Cape hake fillets for 12 d. These findings provide a useful guide in fresh fish
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processing towards predicting the shelf life and quality of Cape hake fillets and other fish
products during storage. Rapid detection and monitoring of the concentrations of spoilage
VOCs such as esters, in conjunction with tri-methyl amine, detected early during storage,
can provide warning signals (spoilage markers) on the quality and safety status of fresh
Cape hake during postharvest handling and fillet marketing. Future studies will consider
developing a model to predict the shelf life of the Cape hake fillets using an integrated and
multiple perspectives (chemical, microbiological, physical, and sensory) approach.

Supplementary Materials: The following supporting information can be downloaded at: https:
/ /www.mdpi.com/article/10.3390/foods11091292/s1, Table S1 Common volatiles identified from
MA-packaged Cape hake fillets using gas chromatography-mass spectra analysis showing freshness
and spoilage indicator markers expressed as % peak areas by sampling days 0, 3, 6, 9, and 12.

Author Contributions: Conceptualization, U.L.O.; methodology, A.O.O. and O.]J.C.; validation,
A.0.O,; formal analysis, A.O.O.; writing—original draft preparation, A.O.O.; writing—review and
editing, U.L.O., TFE, O.].C. and A.O.O.; visualization, U.L.O., T.E, O.J.C. and A.O.O.; supervision,
U.L.O. and O.]J.C.; project administration, U.L.O.; funding acquisition, U.L.O. All authors have read
and agreed to the published version of the manuscript.

Funding: This work is based on the research supported wholly by the National Research Foundation
(NRF) of South Africa (grant number: 64813). The opinions, findings, and conclusions or recommen-
dations expressed are those of the author(s) alone, and the NRF accepts no liability whatsoever in
this regard.

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.
Data Availability Statement: Data is contained within the article or Supplementary Materials.

Acknowledgments: The Agricultural Research Council of Nigeria, through the World Bank Project,
for the postgraduate scholarship awarded to A.O.O.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Moreira, A.B.; Visentainer, J.V.; de Souza, N.E.; Matsushita, M. Fatty acids profile and cholesterol contents of three Brazilian
Brycon freshwater fishes. J. Food Compos. Anal. 2001, 14, 565-574. [CrossRef]

2. Kris-Etherton, PM.; Harris, W.S.; Appel, L.J. Fish consumption, fish oil, omega-3 fatty acids, and cardiovascular disease. Circulation
2002, 106, 2747-2757. [CrossRef] [PubMed]

3.  Trondsen, T.; Scholderer, J.; Lund, E.; Eggen, A.E. Perceived barriers to consumption of fish among Norwegian women. Appetite
2003, 41, 301-314. [CrossRef]

4. Domingo, ].L.; Bocio, A.; Falco, G.; Llobet, ] M. Benefits and risks of fish consumption: Part I. A quantitative analysis of the intake
of omega-3 fatty acids and chemical contaminants. Toxicology 2007, 230, 219-226. [CrossRef]

5. Del Nobile, M.A.; Corbo, M.R,; Speranza, B.; Sinigaglia, M.; Conte, A.; Caroprese, M. Combined effect of modified atmosphere
packaging and active compounds on fresh blue fish burger. Int. ]. Food Microbiol. 2009, 135, 281-287. [CrossRef]

6. Food and Agricultural Organisation, FAO. World Review of Fisheries and Aquaculture Part 1. 2014. Available online: http:
/ /www.fao.org/docrep /013 /i1820e/i1820e (accessed on 15 March 2021).

7. Choubert, G.; Baccaunaud, M. Colour changes of fillets of rainbow trout (Oncorhynchus mykiss W.) fed astaxanthin or canthaxanthin
during storage under controlled or modified atmosphere. LWT Food Sci. Technol. 2006, 39, 1203-1213. [CrossRef]

8.  Jezek, F; Buchtova, H. Physical and chemical changes in fresh chilled muscle tissue of common carp (Cyprinus carpio L.) packed
in a modified atmosphere. Acta Vet. Brno 2007, 76, 83-92. [CrossRef]

9.  Jezek, F. Effect of modified atmosphere packaging on the course of physical & chemical changes in chilled muscle of silver carp.
(Hypophthalmichthys molitrix). Pol. ]. Vet. Sci. 2012, 15, 439-445.

10. Zhang, Z; Li, G,; Luo, L.; Chen, G. Study on seafood volatile profile characteristics during storage and its potential use for
freshness evaluation by headspace solid phase micro-extraction coupled with gas chromatography—mass spectrometry. Anal.
Chim. Acta 2010, 659, 151-158. [CrossRef]

11. Morsy, MK; Zér, K.; Kostesha, N.; Alstrem, T.S.; Heiskanen, A.; El-Tanahi, H.; Sharoba, A.; Papkovsky, D.; Larsen, J.; Khalaf, H.; et al.

Development and validation of a colorimetric sensor array for fish spoilage monitoring. Food Control 2016, 60, 346-352. [CrossRef]


https://www.mdpi.com/article/10.3390/foods11091292/s1
https://www.mdpi.com/article/10.3390/foods11091292/s1
http://doi.org/10.1006/jfca.2001.1025
http://doi.org/10.1161/01.CIR.0000038493.65177.94
http://www.ncbi.nlm.nih.gov/pubmed/12438303
http://doi.org/10.1016/S0195-6663(03)00108-9
http://doi.org/10.1016/j.tox.2006.11.054
http://doi.org/10.1016/j.ijfoodmicro.2009.07.024
http://www.fao.org/docrep/013/i1820e/i1820e
http://www.fao.org/docrep/013/i1820e/i1820e
http://doi.org/10.1016/j.lwt.2005.06.017
http://doi.org/10.2754/avb200776S8S083
http://doi.org/10.1016/j.aca.2009.11.024
http://doi.org/10.1016/j.foodcont.2015.07.038

Foods 2022, 11,1292 11 of 12

12.

13.

14.

15.
16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

Castrica, M.; Pavlovic, R.; Balzaretti, C.M.; Curone, G.; Brecchia, G.; Copelotti, E.; Panseri, S.; Pessina, D.; Arnoldi, C.; Chiesa, L.M.
Effect of High-Pressure Processing on Physico-Chemical, Microbiological and Sensory Traits in Fresh Fish Fillets (Salmo salar and
Pleuronectes platessa). Foods 2021, 10, 1775. [CrossRef] [PubMed]

Triqui, R.; Bouchriti, N. Freshness assessments of Moroccan Sardine (Sardina pilchardus): Comparison of overall sensory changes
to instrumentally derived volatiles. J. Agric. Food Chem. 2003, 51, 7540-7546. [CrossRef] [PubMed]

Yu, D.; Wu, L.; Regenstein, ].M; Jiang, Q.; Yang, F.; Xu, Y.; Xia, W. Recent advances in quality retention of non-frozen fish and
fishery products: A review. Crit. Rev. Food Sci. Nutr. 2020, 60, 1747-1759. [CrossRef] [PubMed]

Gram, L.; Dalgaard, P. Fish spoilage bacteria: Problems and solutions. Curr. Opin. Biotechnol. 2002, 13, 262-266. [CrossRef]
Olafsdottir, G.; Jonsdottir, R. Volatile aroma compounds in fish. In Handbook of Seafood and Seafood Products Analysis; Nollet, L.M.,
Toldra, F,, Eds.; CRC Press: Boca Raton, FL, USA, 2010; pp. 97-117.

Fratini, G.; Lois, S.; Pazos, M.; Parisi, G.; Medina, I. Volatile profile of Atlantic shellfish species by HS-SPME GC/MS. Food Res. Int.
2012, 48, 856-865. [CrossRef]

Miks-Krajnik, M.; Yoon, Y.J.; Ukuku, D.O.; Yuk, H.G. Volatile chemical spoilage indexes of raw Atlantic salmon (Salmo salar)
stored under aerobic condition in relation to microbiological and sensory shelf lives. Food Microbiol. 2016, 53, 182-191. [CrossRef]
Semeano, A.T.; Maffei, D.E; Palma, S.; Li, R.W.; Franco, B.D.; Roque, A.C.; Gruber, J. Tilapia fish microbial spoilage monitored by
a single optical gas sensor. Food Control 2018, 89, 72-76. [CrossRef]

Summo, C.; Caponio, F; Tricarico, F.; Pasqualone, A.; Gomes, T. Evolution of the volatile compounds of ripened sausages as a
function of both storage time and composition of packaging atmosphere. Meat Sci. 2010, 86, 839-844. [CrossRef]

Giogios, I.; Kalogeropoulos, N.; Grigorakis, K. Volatile compounds of some popular Mediterranean seafood species. Mediterr.
Mar. Sci. 2013, 14, 343-352. [CrossRef]

Boscaino, F.; Acierno, V.; Saggese, P.; Cozzolino, R.; Motta, C.M.; Sorrentino, A. Effectiveness of vacuum devices for home storage
of rainbow trouts from game fishing lakes. Afr. J. Sci. Res. 2014, 3, 16-22.

Ordonez, ].A.; Lopez-Galvez, D.E.; Fernandez, M.; Hierro, E.; de la Hoz, L. Microbial and physicochemical modifications of
hake (Merluccius merluccius) steaks stored under carbon dioxide enriched atmospheres. J. Sci. Food Agric. 2000, 80, 1831-1840.
[CrossRef]

Erkan, N.; Ozden, O.; Inugur, M. The effects of modified atmosphere and vacuum packaging on quality of chub mackerel. Int. J.
Food Sci. Technol. 2007, 42, 1297-1304. [CrossRef]

Sivertsvik, M. The optimized modified atmosphere for packaging of pre-rigor filleted farmed cod (Gadus morhua) is 63 mL /100
mL oxygen and 37 mL/100 mL carbon dioxide. LWT Food Sci. Technol. 2007, 40, 430—438. [CrossRef]

Lauzon, H.L.; Magnusson, H.; Sveinsdottir, K.; Gudjonsdottir, M.; Martinsdottir, E. Effect of brining, modified atmosphere
packaging, and super-chilling on the shelf-life of cod (Gadus morhua) loins. J. Food Sci. 2009, 74, 258-267. [CrossRef]
Yesudhason, P.; Gopal, T.K.S.; Ravi Shankar, C.N.; Lalitha, K.V.; Kumar, K.N.A. Effect of modified atmosphere packaging on
chemical, textural, microbiological and sensory quality of seer fish (Scomberomorus commerson) steaks packaged in thermo-formed
trays at 0-2 °C. J. Food Process. Preserv. 2009, 33, 777-797. [CrossRef]

Caglak, E.; Cakli, S.; Kilinc, B. Effect of modified atmosphere packaging on quality and shelf-life of salted bonito (Sarda sarda). J.
Aquat. Food Prod. Technol. 2012, 21, 206-221. [CrossRef]

Angis, S.; Oguzhan, P. Effect of thyme essential oil and packaging treatments on chemical and microbiological properties of fresh
rainbow trout (Oncorhynchus mykiss) fillets during storage at refrigerator temperatures. Afr. J. Microbiol. Res. 2013, 7, 1136-1143.
Bouletis, A.D.; Arvanitoyannis, 1.S.; Hadjichristodoulou, C.; Neofitou, C.; Parlapani, FF,; Gkagtzis, D.C. Quality changes of
cuttlefish stored under various atmosphere modifications and vacuum packaging. J. Sci. Food Agric. 2016, 96, 2882-2888.
[CrossRef]

Caleb, O.].; Mahajan, P.V,; Al-Said, F.AJ.; Opara, U.L. Modified atmosphere packaging technology of fresh and fresh-cut produce
and the microbial consequences—A review. Food Bioproc. Technol. 2013, 6, 303-329. [CrossRef]

Duflos, G.; Leduc, F.; N'Guessan, A.; Krzewinski, F.; Kol, O.; Malle, P. Freshness characterisation of whiting (Merlangius merlangus)
using an SPME/GC/MS method and a statistical multivariate approach. J. Sci. Food Agric. 2010, 90, 2568-2575. [CrossRef]
Jonsdottir, R.; Olafsdottir, G.; Chanie, E.; Haugen, ]J.E. Volatile compounds suitable for rapid detection as quality indicators of
cold smoked salmon (Salmo salar). Food Chem. 2008, 109, 184-195. [CrossRef] [PubMed]

Moreira, N.; Valente, L.M.P.; Castro-Cunha, M.; Cunha, L.M.; Guedes de Pinho, P. Effect of storage time and heat processing on
the volatile profile of Senegalese sole (Solea senegalensis Kaup, 1858) muscle. Food Chem. 2013, 138, 2365-2373. [CrossRef]

Da Silva, N.; Taniwaki, M.H.; Junqueira, V.C.; Silveira, N.; Do Nascimento, M.D.S.; Gomes, R.A.R. Microbiological Examination
Methods of Food and Water. A Laboratory Manual; CRC Press: Washington, WA, USA, 2012.

SANS. Method 4833. Microbiology: General Guidance for the Enumeration of Microorganisms—Colony Count Technique at 30 °C, 2nd ed.;
Pretoria South African Bureau of Standards: Pretoria, South Africa, 2007.

Hara-Kudo, Y.; Sugiyama, K.; Nishibuchi, M.; Chowdhury, A.; Yatsuyanagi, J.; Ohtomo, Y.; Kumagai, S. Prevalence of pandemic
thermo stable direct haemolysin-producing Vibrio parahaemolyticus O3: K6 in seafood and the coastal environment in Japan. J.
Appl. Environ. Microbiol. 2003, 69, 3883-3891. [CrossRef] [PubMed]

DOH-Department of Health. Guidelines for Environmental Health Officers on the Interpretation of Microbiological Analysis Data of Food,;
Department of Health Directorate, Food Control: Pretoria, South Africa, 2001.


http://doi.org/10.3390/foods10081775
http://www.ncbi.nlm.nih.gov/pubmed/34441552
http://doi.org/10.1021/jf0348166
http://www.ncbi.nlm.nih.gov/pubmed/14664504
http://doi.org/10.1080/10408398.2019.1596067
http://www.ncbi.nlm.nih.gov/pubmed/30924360
http://doi.org/10.1016/S0958-1669(02)00309-9
http://doi.org/10.1016/j.foodres.2012.06.033
http://doi.org/10.1016/j.fm.2015.10.001
http://doi.org/10.1016/j.foodcont.2018.01.025
http://doi.org/10.1016/j.meatsci.2010.07.006
http://doi.org/10.12681/mms.342
http://doi.org/10.1002/1097-0010(200010)80:13&lt;1831::AID-JSFA707&gt;3.0.CO;2-Z
http://doi.org/10.1111/j.1365-2621.2006.01325.x
http://doi.org/10.1016/j.lwt.2005.12.010
http://doi.org/10.1111/j.1750-3841.2009.01200.x
http://doi.org/10.1111/j.1745-4549.2008.00311.x
http://doi.org/10.1080/10498850.2011.589967
http://doi.org/10.1002/jsfa.7459
http://doi.org/10.1007/s11947-012-0932-4
http://doi.org/10.1002/jsfa.4122
http://doi.org/10.1016/j.foodchem.2007.12.006
http://www.ncbi.nlm.nih.gov/pubmed/26054280
http://doi.org/10.1016/j.foodchem.2012.11.135
http://doi.org/10.1128/AEM.69.7.3883-3891.2003
http://www.ncbi.nlm.nih.gov/pubmed/12839757

Foods 2022, 11,1292 12 of 12

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

HPA-Health Protection Agency. Guidelines for Assessing the Microbiological Safety of Ready-to-EAT Foods; Health Protection Agency,
Government Printers: London, UK, 2009.

Stamatis, N.; Arkoudelos, J. Quality assessment of Scomber colias japonicas under modified atmosphere and vacuum packaging.
Food Control 2007, 18, 292-300. [CrossRef]

Masniyom, P. Deterioration and shelf-life extension of fish and fishery products by modified atmosphere packaging. Songklanakarin
J. Sci. Technol. 2011, 33, 181-192.

Olafsdottir, G.; Jonsdottir, R.; Lauzon, H.L.; Luten, J.; Kristbergsson, K. Characterization of volatile compounds in chilled cod
(Gadus morhua) fillets by gas chromatography and detection of quality indicators by an electronic nose. J. Agric. Food Chem. 2005,
53,10140-10147. [CrossRef]

Spaziani, M.; Torre, M.D.; Stecchini, M.L. Changes of physicochemical, microbiological, and textural properties during ripening
of Italian low-acid sausages. Proteolysis, sensory and volatile profiles. Meat Sci. 2009, 81, 77-85. [CrossRef]

Edirisinghe, R.K.; Graffham, A J.; Taylor, S.J. Characterisation of the volatiles of yellowfin tuna (Thunnus albacares) during storage
by solid phase micro-extraction and GC-MS and their relationship to fish quality parameters. Int. J. Food Sci. Technol. 2007, 42,
1139-1147. [CrossRef]

Olafsdottir, G.; Lauzon, H.L.; Martinsdottir, E.; Kristbergsson, K. Influence of storage temperature on microbial spoilage
characteristics of haddock fillets (Melanogrammus aeglefinus) evaluated by multivariate quality prediction. Int. J. Food Microbiol.
2006, 111, 112-125. [CrossRef]

Alasalvar, C.; Taylor, K.A.; Shahidi, F. Comparison of volatiles of cultured and wild sea bream (Sparus aurata) during storage in
ice by dynamic headspace analysis/gas chromatography-mass spectrometry. J. Agric. Food Chem. 2005, 53, 2616-2622. [CrossRef]
Aro, T.; Tahvonen, R.; Koskinen, L.; Kallio, H. Volatile compounds of Baltic herring analysed by dynamic headspace sampling—gas
chromatography-mass spectrometry. Eur. Food Res. Technol. 2003, 216, 483-488. [CrossRef]

Hansen, T.B.; Larsen, L.B.; Hammershoj, M.; Nielsen, ]. H.; Hojgaard, K.S.; Knochel, S. Microbiological and chemical profiles of
dairy farm red smear cheese made from pasteurized and un-pasteurized milk. Food Res. Int. 2007, 10704, 1-33.

Leduc, F; Krzewinski, F.,; Le Fur, B.; N'Guessan, A.; Malle, P.; Kol, O.; Duflos, G. Differentiation of fresh and frozen/thawed fish,
European sea bass (Dicentrarchus labrax), gilthead sea bream (Sparus aurata), cod (Gadus morhua) and salmon (Salmo salar), using
volatile compounds by SPME/GC/MS. |. Sci. Food Agric. 2012, 92, 2560-2568. [CrossRef] [PubMed]


http://doi.org/10.1016/j.foodcont.2005.10.009
http://doi.org/10.1021/jf0517804
http://doi.org/10.1016/j.meatsci.2008.06.017
http://doi.org/10.1111/j.1365-2621.2006.01224.x
http://doi.org/10.1016/j.ijfoodmicro.2006.04.045
http://doi.org/10.1021/jf0483826
http://doi.org/10.1007/s00217-003-0678-3
http://doi.org/10.1002/jsfa.5673
http://www.ncbi.nlm.nih.gov/pubmed/22641336

	Introduction 
	Materials and Methods 
	Preparation of Fish Samples and Packaging 
	Extraction of Volatile Compounds and Chromatographic Analysis 
	Microbiological Analysis 
	Statistical Analysis 

	Results and Discussion 
	Microbiology Analysis 
	Volatile Composition 
	Correlation between Quality Indices 

	Conclusions 
	References

