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ellowfin tuna (Thunnus albacares) is 
globally recognised as a commercial 

tuna species that mainly meets the consumer 
demand in fresh and canned forms. The red 
meat from yellow fin tuna is a major edible 
fish by-product. However, it is underutilized 
and also has a low commercial value. The 
present study was focused on the selective 
extraction of surface-active and antioxidant 
hydrolysates from yellowfin tuna red meat 
based on separate hydrolytic conditions 
using papain. Efforts were made to 
comprehend the effect of key processing 
variables viz., enzyme-substrate ratio (0.25-
1.5%) and hydrolysis time (30-240 mins) on 
the protein recovery, surface-active and 
antioxidative properties, using RSM with a 
central composite design. Single and 
combined effects of the variables on the 
responses were studied by formulating 
thirteen experimental runs. The optimum 
conditions for obtaining hydrolysates with 
surface-active and antioxidative properties 
were derived separately with emphasis on 
protein recovery and sensory acceptability. 
The coefficient of determination (R2) ranged 
between 0.73–0.99 indicating the suitability 
of the regression model in predicting the 
changes in responses under different 
variable combinations. The optimum 
hydrolytic conditions to get hydrolysates 

having superior surface-active properties 
were enzyme-substrate ratio (E/S) of 0.41% 
and 30 minutes hydrolysis time with a 
desirability of 0.611. Similarly, the optimum 
conditions to exhibit the highest antioxidative 
properties with a desirability of 0.932 were: 
1.28% E/S and 240 minutes hydrolysis time. 
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hanges in the physical appearance, 
biochemical and microbiological quality 

of four marine fish viz., Sardinella albella 
(White sardine), Pennahia anea (Donkey 
croaker), Pentaprion longimanus (Longfin 
mojarra), Scomberoides lysan (Double 
spotted queen fish) during iced storage was 
studied. The fish were procured in fresh 
condition from Visakhapatnam Fishing 
Harbour on the east coast of India. Major 
changes in physical appearance at the time 
of loss of microbiological quality during iced 
storage varied with the fish species. 
Scomberoides lysan showed blackening of 
gill cover, blackening at the origin of pectoral 
fin and the eye sclera turned to yellow; 
Sardinella albella showed reddish gill cover;  
Pentaprion longimanus lost its silvery white 
hue and scales; Pennahia anea showed skin 
rapture and gills turned pale red. The Aerobic 
Plate Count (APC) crossed 5,00,000 cfu/g 
after 4 days, 6 days, 6 days and 21 days of 
iced storage of  Pentaprion longimanus, 
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