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B Z the salting process, improve food quality, and reduce the

K — o / K environmental impacts of salting in the processing industry.

Methods 6 rainbow trouts (3 Kg), from 0 to 15-day postmortem . . .
One filet was salted and its contralateral serves as control Machine lea rning COUP|Ed with FTIR
revealed biomarkers of postmortem time
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* Inthe absence of salt, biochemical analyses revealed little changes over the gheogen, pid ot
postmortem time. Surprisingly, the proteolysis index and solubility of proteins varied P M*EEESE 9% 0% (ORI 0% 11 PUFA)
very little during the postmortem time. A fast pH drop was observed soon after L YT VTt YRS v e R G
stunning and bleeding and it stabilized close to 6,5.
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Industrial application prospects:

Salt content increases with postmortem time, from 2,5% (salting before 3 days postmortem)
up to 6% when the filet is salted from 3 days postmortem.

On-line in situ measurements of freshness could be used to adjust salt concentrations to
maximize product quality and economic value.

European standard imposes a minimum of 3% final salt concentration
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