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Short communication:Influence of vacuum packaging and frozen storage time on fatty acids, amino acids and w -v/
(w-# ratio of rainbow trout (Oncorhynchus mykiss
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In this study rainbow trout (Oncorhynchus mykiss) fillets were vacuum packed, frozen and stored at -\A°C and the
effect of this packaging method on proximate composition, fatty acids and amino acid profile and their changes
compared to control conditions during 4 months of storage were studied. The results showed that \A fatty acids were
identified. The unsaturated fatty acid (UFA) were 6£.YY and OY.Y¥ % in control and vacuum packed samples in zero
time and oleic acid and linoleic acid had high amounts among the UFA. The saturated fatty acid (SFA) were ¥4.0\ and
Y4.™¥1 in control and vacuum packed samples, respectively and stearic acid and palmitic acid were the most among the
SFA. As a result of a frozen storage period of 4 months, a marked content decrease was found in the fatty acid groups
such as MUFA, PUFA and w - PUFA, as well as in the w -¥/ w-# ratio. However, a preserving effect on such fatty
acid parameters could be observed due to the vacuum packed treatment. Results showed that moisture, ash, protein
and fat content were YY.\, Y.YY, Yo.YA and Y.l g/leog in fresh fillets. At the end of storage time moisture and protein
content were decrease and fat and ash were increase in control and vacuum packed samples. On the other hand, the
most abundant amino acids in rainbow trout fillets were glutamic acid, aspartic acid, arginine and leucine. The results
indicate that vacuum packaging treatment, in all measuring factors had significantly reduced than those in control
samples. Thus, vacuum packaging retain quality of fatty acid and amino acid of rainbow trout fillets within the cold
.storage and utilization of this method is recommended
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